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internet archive 
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For Reference 
Do Not Take 
From the Library 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 











dcoorating with Color « Best Hot Spi 


Seen Pull@es ech 
25 Cozy Winter 
Soups andStews 


ee ely 
Puan 


eae 
ara) 
Lah 


Grea ‘ seme Lys 


Relaxing capes — from the Grand re Dio 
Ue Rett 


in 
c me Nee ies! 
Boulder 3-Day 
Weekend 


ir ul & Easy 
Container Gardens 


emer cut tenant WETS - 


BURLINGAME 


MAR 9 - 200! 
LIRRARY 


BS alec lin a 


Tet 





THE MAGAZINE OF WESTERN LIVING 


Index for 2000 


Low-Fat Chocolate Cakes + Climbing Roses 


“The Nes 2 
Pye is 


24 Great Babs roe 
Warmth, Comforts 


- , 
asty Fondues 


arith 
bro llenesreiig 


Latest Lodks 
Fitba 


Best Scenic Drives + Savory Chicken Salads + Carmel 


BUDA ats tes Age eo Bey. 


Rjelesletle we 
Pleasures’ -. 


" 
Outdoor Entettafiing, \ ee 
Menus and Ideas ; 


[Cicer e elae 


Delicious Berry 
Shortcakes 


Garden C 
Sin and S 


OW: > 
rs gp e 
rN Cot ee 


pL Tra) 
Bee eit 


Easy Picnic 
Menus 


Onur 2000 
Portland © 
Idea House 


Mendocino Backroads + Great Bulbs for Summer Color 


Winning California 
laqu®rias & recipes 
Sere aoe 


Best of 
Late eyes 


"4 
Ilerb Garden W 


in a Box 


Escape to the Colorado Rockies + Fresh Fruit Pies 


Remodeled Kit 
for Casual Living 


Nar as 


Discover the New Honolulu 17 Award-Winning Interiors 


Nis Ry 





Discover the New San Ecincisoo + Low=lat Casseroles 


Spring Planting Specia@ 


Instant 


Colorful ae 
and perennitis™ > 


Bird-feeder. 
Planter #4 





THE MAGAZINE OF WEST 


Ona ete eet eae 


ik a lorlimaieneices 
Corer | PE: a 


Wetcente i 8 
Treats . 


Small B:; 
Solutions 


Your Own 
Secret 
ber Tei loi) 


See SE een eld 


ie 
a Uae 
Prem Geto en ae 








. Article Listings by Category 





vel Garden Home Food 
er es rennet’, SPT oe. AFT) CArehitestINe css 4, . - DE WA PORSURCS Mia Sy. as, 28 
| ey tpge at eglratten 2 Annuals, Biennials ....... 17. rBathidotnd26x worse .. SOU ARAB GHIOG Yale i dina» < 28 
eee Bi SePOMentS . ms oN TF OrnBsaoeMSt!.avecw, .. Sar rBevehagess orc) dnis ae». 28 
, Exhibits, Museums . . . .2 Beneficial Insects ........ uh Building Materials ....... 25 TOROS en ho wn oh 28 
NE wn 3 Bulbs, Bulblike Plants ....17 = Community Action....... BG? Tee CHAK Sg ol elkp ee Vitiere a ss 29 
is TI em wearin 4 Community Action ....... 17 Design Contests, Awards ..25 Candies .............. 29 
SS 4 Container Gardening ..... Ti OS ETOS. te ss 25 Casseroles ............ 29 
ing, River Trips, Grafts, Projects ......... 17. Electrical, Electronic ...... 25 Cereals, Grains ......... 29 
BR Ricchs. foo. 28s ee Se ee 18 Entertainment Center ..... D5 SOONG Meee. cP 29 
fe. oss Oh Seca aS 18 Fireplaces, Woodstoves ...25 Dairy Products, Eggs ..... 29 
Ree? SY OP Serre NuISS.. ds. das. 18, oh) MTN art sccesesestsh * « 25. Desserts .............. 29 
aes 6  GroundCovers ......... AS NORIGES 6 escah 4s tense O68 PLS 38/611 2) 0) a er 29 
ie ll a eer Ps oe. 19 Heating, Cooling ........ aay Fish, SHOWS ws as 30 
ae. 6  HousePlants........... 19 Home Offices .......... B5 4 FOed Products. 0. 5.5. 30 
en . 5 “Pendscaping..........* 19 Interior Design, CUMS oP BM aE ae 30 
ee a a os 9 Lawns, Grasses......... 20 Decoratngee.....7 25 __ International Cooking ..... 31 
a an teers ca 9. Native Plants ........... CIR S'S 9 Sea rr 26 Meat, Beef ............ 31 
Gs css <8 Fen 10 Nurseries, Seed Sources...20 —_ Lighting............... 26 ©Meat,Lamb............ 32 
i, Cadcatirws &a - 10 Paths, Paving .......... 20 _Living Rooms, Meat, Pork ........52... 32h; 
et, oc). dieie X% ee 20 Family Rooms ........ 26) WIENS IS, FRET R. IN 32 
Ps SSS. Sat 11. Pesticides, Herbicides ....21 | Outdoor Structures NUS eee 32 
WMexico ........... 11. Pests, Diseases, Insects . .21 & Features .......... 26 Pancakes, Waffles ....... 32 
Ree ees 2, 2s 11. Plant, Seed Sources ..... 21 ~— Painting, Wallpaper ...... DG pe PASE no on sere ye ee oe «gs 32 
ks, Public Lands ...... 120" Propagation .....00.55.. 21 ~_— Paths, Patios, Paving ..... 26 Pies, Pasifies .......... 32 
MWest.. 12 PublicGardens ......... 21 ‘Play Structures, Toys ..... Ge PROMI Chermar. Rar Bem pense 33 
I cw ets e 12 Publications, References ..22 Projects, Crafts, Preserves, Relishes ...... 33 
ea gi ae os ee ec 22 Woodworking ........ 26  Publications............ 33 
ig sca a BE ones me nat a2” ‘Publiéationse eos... ee. 26 Salad Dressings......... 33 
a 14. Soils, Amendments ...... Do ROCWOW ee eee cee ek 96 Salas Ot eT. eG 33 
ia raistcataiatn apts to 14. Structures, Planters ...... 22 Remodeling -..%..:..... 26 Sandwiches ........... 34 
hshington ............ 14 Succulents ............ Bee iar ere ee ass 97 Sauces, Syrups ......... 34 
astern Wanderings ..... 15 Techniques, Maintenance ..23 —_ Tools, Equipment, Soups, Stews i0...0. 0%. 34 
Idlife & Nature ........ 15 Tools, Equipment, PY@GUCIS 5a acu ss vcs Pine NGWNGUOS foe aa ae 34 
neries, Wine Regions . . .15 Peaictencisey...... 23. VacationHouses ........ O7 . Vegetables y.. 0. s. s 35 
indow on the West ...... eee... ree 23 Windows & Skylights ..... 27 
ee 16 Tropicals, Subtropicals . . . .24 
Vegetables ............ 24 
| EE cg ais SRE Bete ees 24 
Water Features ......... 24 
| emer Pius ....- cen ss 24 
ey 24 
{ 
| Key to Sunset’s Editions 
2gional Editions Exceptions Codes 
Articles appeared in all editions unless City and state abbreviations indicate sup- g - short item in travel guide, garden 


dicated as follows after the page number: plements that appeared in those areas only guide, home guide, food guide 
(X - except in that city or state) 


NW - Pacific Northwest = i 
NC - Northern California Pages numbered T1-T8 and G1-G8 aie ee 
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i Magazine 20:00 Article index 


Agriculture 

Farmers’ markets, local Western choices, 
Sep 110 

ARIZONA 

Farms, family, pumpkin picking (g), Oct 31 SW 

Phoenix, farmers’ market, Sep 110 SW,MN 

CALIFORNIA 

Apple Hill, apples, Nov 62b NC 

Berkeley, farmers’ market, Sep 110 NC 

Beverly Hills, farmers’ market, Sep 110 SC 

Brentwood, produce stands, Aug 30 NC 

Davis, farmers’ market, Sep 110 NC 

Oak Glen, apples, Sep 56 SC 

Ocean Beach, farmers’ market, Sep 110 SC 

Palo Alto, farmers’ market, Sep 110 NC 

Pleasanton, farmers’ market, Sep 110 NC 

Salinas Valley, Nov 48 

San Francisco, farmers’ market, Sep 110 NC 

San Rafael, farmers’ market, Sep 110 NC 

Santa Barbara, farmers’ market, Sep 110 SC 

Santa Monica, farmers’ market, Sep 110 SC 

South Pasadena, farmers’ market, 
Sep 110 SC 

St. Helena, farmers’ market, Sep 110 NC 

Valley Center, produce stands (g), Aug 26 SC 

Vista, farmers’ market, Sep 110 SC 

COLORADO 

Boulder, farmers’ market, Sep 110 SW,MN 

HAWAII 

Hilo farmers’ market, Sep 110 SC 

IDAHO 

Boise, farmers’ market, Sep 110 SW,MN 

NEW MEXICO 

Albuquerque, farmers’ market, Sep 110 
SW,MN 

Santa Fe, farmers’ market, Sep 110 SW,MN 

OREGON 

Bandon, cranberry bog tours, Sep 56 NW; 
62 SW,MN 

Beaverton, farmers’ market, Sep 110 NW 

Portland, farmers’ market, Sep 110 NW 

UTAH 

Salt Lake City, farmers’ market, Sep 110 
SW,MN 

WASHINGTON 

Bainbridge Island, farmers’ market, Sep 
110 NW 

Olympia, farmers’ market, Sep 110 NW 

Seattle, farmers’ market, Sep 110 NW 

Yakima, farmers’ market, Sep 110 NW 


Alaska 

Cape St. Elias Lighthouse, boathouse, 
Feb 38 

Kobuk Valley National Park, Jun 232 
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Arizona 
Benson, Kartchner Caverns, Jan 28 NW 
Chiricahua National Monument (g),.Dec 28 
SW; 34 MN 
Glendale, antiquing, Dec 22 SW 
Globe, small town, attractions, Sep T6 
Grand Canyon (f), May 142 
Greer, White Mountains, Aug 20 SW 
Hereford, Ramsey Canyon Preserve 
reopens (g), Apr 44 SW 
Hubbell Trading Post, Sep 18 
Kingman, Route 66, drive (f), Jun 142 
Mesa, Mesa Southwest Museum (g), May 
39 SW 
Phoenix 
flights, scenic (g), Sep 33 SW 
Heritage and Science Park, venues, Dec 
22 SW 
lakes, seven for summer (g), Aug 25 SW 
McDowell Mountain Regional Park (g), 
Apr 42 SW 
Phoenix Mountains Preserve, Dec 24 SW 
resorts off-season, five (g), Jun 33 SW; 
48 SC,MN 
Prescott, holiday attractions, Dec 32 SW 
Sanctuary Cove, Dec 22 SW 
Scottsdale, Taliesin West shelter tours (g), 
Feb 31 SW 
Sedona 
activities, attractions, Oct 36 
cultural park (g), Sep 36 SW 
flights, scenic (g), Sep 33 SW 
Seligman to Oatman, Route 66, drive (f), 
Jun 142 
Sierra Vista, Miller Canyon, Nov 214 
Tubac (g), Mar 36 SW; 52 MN 
Tucson 
Mt. Lemmon drive (g), Jul 36 SW 
Sabino Canyon, tram ride, Dec 20 SW 
White Mountains, attractions (f), Aug 20 SW 
Wickenburg, dude ranches, attractions (f), 
Nov 34 NW,NC,SC; 22 SW,MN 


Arts, Exhibits, Museums 


History pageants, venues in the West, Jun T6 
Music festivals, venues in the West, Jun T4 
Shakespeare venues in the West, Jun T2 
Surfing, four venues, Jan 12 
ARIZONA 
Glendale, Cerreta Candy Company tours 
(g), Feb 34 SW 

Phoenix 

Annie Leibovitz (g), Aug 28 SW 

Arizona Science Center, Mar T5 

Art Museum, Mar T3 






Head Museum, Native American art, Mar T2 | 
Heritage and Science Park, venues, Dec | 
22 SW . 
theater (g), Jan 24 SW 
Scottsdale, Childhood and Contemporary 
Art (g), Oct 34 SW 
Tucson 
Jose Galvez photographs (g), May 42 SW | 
theater (g), Jan 24 SW | 
BRITISH COLUMBIA 
Victoria, Circus Magicus (g), Oct 34 NW 
CALIFORNIA 
Alturas, Lost River (g), Jul 388 NC 
Arcadia, Big Bugs (g), Aug 28 SC 
Burlingame, Museum of Pez Memorabilia, 
Mar T8 
Chico, Ensemble Theater (g), Jul 38 NC 
Culver City, Museum of Jurassic 
Technology, Mar T8 I 
Fresno, Africa explored (g), Jan 24 NC, SC 
Fullerton | 
Global Family Portrait (g), Jun 36 SC 
Mexican art (g), Feb 34 SC 
Laguna Beach, Margaret Keane (g), 
Aug 28 SC 
Lake Tahoe, Shakespeare (g), Aug 28 NC 
Long Beach, aquarium, jellyfish exhibit (g), 
Jun 36 SC 
Los Angeles 
A Century of Oz (g), Nov 32 SC 
architecture exhibit (g), Jul 38 SC 
automotive museums, Jan 32 SC 
Autry Museum of Western Heritage, 
Mar T7 
California Science Center, Jan 30 
NC,SC,SW 
California Science Center, Mar T4 
Charles and Ray Eames exhibit (g), Jul 
38 SC 
Hollywood CityPass to eight venues (g), 
Nov 32 SC 
J. Paul Getty Museum at the Getty 
Center, Mar T3 
Made in California (g), Oct 31 SC 


Pharaohs of the Sun (g), Mar 38 SC 
Ruscha exhibit (g), Jun 36 SC 
Sigmund Freud: Conflict and Culture (g)) 
May 42 SC 
Skeletons at the Feast (g), Oct 34 SC 
T. Rex Named Sue (g), Dec 29 SC 
Marin County, Olema Valley pictoral (g), 
Nov 32 NC 
Napa, di Rosa Preserve sculpture, 
Apr 59 NC 


2000 Article ind@ 


l#) Arequipa pottery (g), Dec 30 NC 
lk. Chinese treasures (g), Nov 32 NC 
iuseum of California, Mar T7 
. ar pits exhibit (g), Jun 36 NC 
aly -adena 
| Asian-American art (g), Aug 28 SC 
Norton Simon Museum collections (g), 
W)) Dec 29SC 
Picasso: Graphic Magician (g), May 42 SC 
lands, Sharks: Fact and Fantasy (Q), 
| May 42 SC 
as, National Steinbeck Center, Mar T7 
| Diego 
NSITE2000 (g), Nov 32 SC 
lla" Museum of Contemporary Art, Mar T2 
orman Rockwell (g), Nov 32 SC 
¢ | Treasures from the Tokapi, Istanbul (g), 
| Jul 38 SC 
‘zoo, Condor Ridge (g), Jul 38 SC 
Se Francisco 
Anderson Collection (g), Oct 34 NC 
§0 athletic shoes (g), Jul 38 NC 
California Palace of the Legion of Honor, 
Mar T3 
‘Chinese treasures (g), Jun 36 NC 
\0 | Exploratorium, Mar T4 
(| Georgia O'Keeffe exhibit (g), Apr 44 NC 
Images from Korea (g), Apr 44 NC 
Maritime Museum, new exhibit (g), Mar 
.  38NC 
Museum of Modern Art, Mar T3 
‘Revealing Bodies (g), Mar 38 NC 
» | Stomp (g), Jun 36 NC 
Thiebaud retrospective (g), Jul 38 NC 
William Gedney (g), Feb 34 NC 
Jose 
Suburban Seventies (g), Feb 34 NC 
WE Tech Museum of Innovation, Mar T5 
‘venues, Nov 22 NC 
ss(81 Luis Obispo 
‘Mozart (g), Aug 28 NC 
, | Shakespeare festival (g), Jul 38 SC 
) Marino, Huntington Library, Mar T6 
Ramon, Jazz Age exhibit (g), 
4S Oct 34 NC 
¢ #ita Ana 
Discovery Science Center, Mar T5 
ye, Imperial Palace treasures (g), Feb 34 SC 
usalito, Lego Ocean Adventure (g), May 
ch 42NC 
i Valley, Christmas decorations (g), Nov 
| 32 SC 
ille, Ira Yaeger retrospective (g), 
_ Jan 24 NC 
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COLORADO 
Canon City, Museum of Colorado Prisons, 
Mar T8 all 
Denver 
Colorado History Museum, Mar T7 
Denver Museum of Natural History, 
Jan 30 SW,MN; 36 NW 
Ocean Journey aquarium (g), Sep 36 MN 
Painters of the American West, Oct 31 MN 
Tantalus, Sep 36 MN 
Tantalus (g), Oct 34 MN 
Grand Junction, Dinosaur Valley Museum, 
Mar T5 
HAWAII 
Honolulu, Nov 105 
MONTANA 
Great Falls, C.M. Russell Museum, Mar T3 
NEVADA 
Elko, Great Basin basketmakers (g), 
Jan 24 MN 
Las Vegas 
contemporary painters (g), Aug 28 SW 
Stan Jorstad exhibit (g), Jul 38 SW 
NEW MEXICO 
Albuquerque 
American International Rattlesnake 
Museum, Apr 24 
New Mexico Museum of Natural History 
and Science, Mar T5 
Farmington, Black River Traders (g), 
Jul 38 SW 
Las Cruces, New Mexico Farm & Ranch 
Heritage Museum, Mar T7 
Roswell 
International UFO Museum, Mar T8 
Ranchwomen of New Mexico (g), Apr 
44 SW 
Santa Fe 
celestial highlights (g), Jan 24 SW 
Georgia O'Keeffe Museum, Mar T3 
glass by Tony Jojola (g), Nov 31 SW 
La Casa Colonia exhibit (g), Oct 34 SW 
Museum of New Mexico, Jan 30 
NC,SC,SW 
O’Keeffe on Paper (g), Jul 38 SW 
Palace of the Governors, Mar T6 
photography acquisitions (g), Feb 34 SW 
OREGON 
Ashland, Shakespeare festival, Jun 38 
Coquille, melodrama (g), Jun 36 NW 
Eugene 
planetarium show (g), Jan 24 NW 
raptor center (g), Mar 38 NW 
Monmouth, Jensen Arctic Museum (g), 
Jan 24 NW 


Portland 
24 hour Church of Elvis, Mar T8 
Jazz Age in Paris (g), Jan 24 NW 
Museum of Science and Industry, 
Mar T4 
one-stop arts tickets (g), Nov 32 NW 
Oregon History Center, Mar T7 
Portland Art Museum, Jan 30 NC,SC; 
36 NW 
Stroganoff collection (g), Feb 34 NW 
UTAH . 
Bountiful, Contemporary Illustrators 
Invitational (g), Jan 24 MN 
Logan, Utah Festival Opera Company (g), 
Jul 38 MN 
Provo 
Chilhuly Baskets (g), Apr 44 MN 
Maynard Dixon (g), Nov 31 MN 
Salt Lake City, Andrew Lloyd Webber 
concert (g), Jan 24 MN 
WASHINGTON 
Bellevue, Bellevue Art Museum, Mar T3 
Seattle 
Chihuly glass exhibit (g), Aug 28 NW 
Experience Music Project, Mar T5 
Museum of Flight, Jan 30 NC,SC,MN; 
36 NW 
Pacific Science Center, Mar T5 
Seattle Art Museum, Mar T3 
The Art of Protest (g), May 42 NW 
Tacoma 
Chinese art (g), Jan 24 NW 
Washington State History Museum, 
Mar T7 
WYOMING 
Cody, Buffalo Bill Historical Center, Mar T7 


Beaches, Coasts 

CALIFORNIA 

Carmel, Jun 22 NW,NC,SC; 58 SW,MN 

Humboldt County, beaches and parks (f), 
Aug 101 

Morro Bay, beaches and parks (f), Aug 100 

Newport Beach, Feb 48 NW 

Salt Point State Park, Feb 172 

San Diego, weekend attractions, Jan 16 
SC; 32 NW,NC,SW,MN 

San Francisco 
Bay Area piers, Jun 50 NC 
Crissy Field shoreline, Jun 52 NC 

San Mateo County coast, attractions (f), Oct 
24 NC; 52 SC 

HAWAII 

Honolulu area, Nov 107 

Lanai, Polinua Beach, Jan 134 


Z/OF0N0, Article’ | a dex 


OREGON 

Gearhart (g), Dec 28 NW 

Seaside, beachcombing, Dec 22 NW 

WASHINGTON 

Ocean Shores to Moclips, parks (f), Aug 102 

Port Angeles, Salt Creek Recreation Area, 
Sep 58 NW 

Tacoma, Doc Weathers Narrows Park (g), 
Nov 30 NW 


Best of the West 

Anderson Ranch Arts Center, Apr 22 

Bests for 2000 (f), Mar 99 

Bread festival, Portland’s Summer Loaf, 
Aug 14 

Desert sand dunes, Feb 18 

Eames Office Gallery & Store, Santa 
Monica, Calif., Oct 20 

Gourd art, May 18 

Hammond's Candies, Dec 14 

Hubbell Trading Post, Sep 18 

Query, Aug 49 

Recycled wood furniture, Jul 18 

Rose gardens, Western, to visit, Jun 16 

Surfing, Jan 12 

Wreaths by Natura Designs, Nov 18 


Biking 
CALIFORNIA 
Irvine, Hicks Canyon Trail (g), Mar 38 SC 
Ojai, Sulphur Mountain (g), Mar 36 SC 
Ojai Valley -Ventura River Trail, Jan 36 SC 
San Francisco, Presidio (g), Feb 32 NC 
South Bay Bike Trail, Jul 52 SC 
MONTANA 
Great Falls, River's Edge Trail (g), Sep 33 MN 
OREGON 
Columbia River Highway State Trail, 

Sep 62 NW 
Eugene, bicycle bridge (g), Apr 44 NW 


Boating, River Trips, Cruises 

Alaska from Seattle, Norwegian Cruise 
Lines (g), May 42 NW 

Sit-on-tops, Aug 30 MN; 50b NC,SC 

ARIZONA 

Grand Canyon, choices, May 150 

Phoenix area, lakes, seven for summer (g), 
Aug 25 SW 

CALIFORNIA 

American River, Lower Middle Fork, 
Jun 46 NC 

Kern River, lower, Jun 48 NC 

Klamath River, Jun 48 NC 

Placerville, American River, Jul 46 NC,SC 
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TRAVEL 


San Francisco Bay Area, kayaking, Dec 24 NC 
Suisun City, riverboat (g), Jan 22 NC 
CANADA, BRITISH COLUMBIA - - 
Columbia River, daytrips and more, 
Dec 22 NW ae 
Gulf Islands, ferries, boating, May 59 
MONTANA 
Yellowstone River, Gardiner, Aug 20 MN; 
34 NW,NC,SC,SW 
OREGON 
McKenzie River, choices, May 36 NW 
WASHINGTON 
Puget Sound, Vashon Island, Washington 
State Ferries, Dec 24 NW 
Seattle, kayaking Lake Union, Dec 20 NW 
Skamokawa, kayak center (g), Jul 38 NW 
WYOMING 
Grand Teton, choices, May 28 


California 
Alpine County, Carson Pass hikes (g), 
Jul 36 NC 
Amador County, gold country attractions, 
Apr 55 
American River country, activities, 
Jul 46 NC,SC 
Anderson Valley, attractions, Aug 42 
Anza Borrego Desert State Park, Jan 27 
SC,SW,MN; Feb 42 NC; 46 NW 
Apple Hill, apples, attractions, Nov 62b NC 
Aptos, Seacliff pier, Jun 50 NC 
Azusa, Angeles National Forest, hike, 
Bridge to Nowhere (g), Oct 32 SC 
Bel Air 
gardens, Hotel Bel-Air, May 64 SC 
UCLA Hannah Carter Japanese Garden, 
May 64 SC 
Ben Lomond, State Highway 9 drive, 
attractions, Sep 60 NC 
Berkeley, pier, Jun 50 NC 
Big Bear Lake, winter bald eagle tours (g), 
Dec 29 SC 
Bishop, Paradise Resort, Sep 58 SC 
Bodie, ghost town, Jul 44 
Brentwood, Los Vaqueros Watershed, 
May 80 NC 
Brentwood, produce, Aug 30 NC 
Calistoga, small town, attractions, Sep T4 
Cambria, small town, attractions, Sep T5 
Capitola, wharf, Jun 50 NC 
Carmel (f), Jun 22 NW,NC,SC; 58 SW,MN 
Catalina Island, tours and attractions (f), 
May 30 SC; 62 NW,SW,MN; 63 NC 
Chino, Planes of Fame, historic aircraft, 
Oct 58 SC 


Chino Hills State Park, winter visit, Feb 46 
NC,SC . 

Chiriaco Summit, General Patton Memorial 
Museum, Oct 22 

Circus schools, choices (g), Aug 25 NC 

Colma, cemeteries, Oct 44 NC 

Coloma 
Marshall Gold Discovery, Jul 46 NC,SC 
Marshall Gold Discovery State Historic 

Park in winter, Feb 46 NC,SC 

Del Mar, fairgrounds holiday lights (g), 
Dec 27 SC 

Desert, sand dunes and wildflower 
locations, Feb 18 

Downieville, small town, attractions, Sep T4 — 

Emeryville, pier, Jun 50 NC 

Eureka, attractions (g), Mar 35 NC 

Eureka area, Headwaters Forest Reserve, 
guided hikes, Aug 50d NC 

Exeter, attractions, Apr 66 NC,SC 

Felton, State Highway 9 drive, attractions, 
Sep 60 NC 

Ferndale, holiday attractions, Dec 32 NC, sc q 

Fillmore, Christmas tree train, Dec 24 SC 

Fresno, Tower district attractions (g), May 
39 NC,SC 

Garden Grove, carillon (g), Sep 33 SC 

Gasquet, Smith River Recreation Area, 
Jul 40 NC | 

Giant Sequoia National Monument, Sep 38 | 
NC,SC; 56 SW,MN | 

Gold Country, Amador County, attractions, | 
Apr 55 

Goleta, UCSB attractions (g), Nov 29 SC 

Grass Valley, Empire Mine State Historic 
Park, May 62 NC 

Guerneville, Armstrong Redwoods, wine 
tasting (g), Aug 26 NC 

Hearst San Simeon State Historical 










Hemet, Eastside Reservoir Project (g), 
Feb 34 SC 
Hermosa Beach, attractions, Jul 52 SC 
Hollywood , 
attractions (f), Mar 26 NC,SC,SW,MN | 
Metro Red Line attractions, Nov 62b S() 
Humboldt County, beaches and parks (g), — 
Aug 94 / 
Humboldt Redwoods State Park, Avenue ¢ 
the Giants drive (f), Jun 136 | 
Huntington Beach, Bolsa Chica, Dec 24 S} 
Idyllwild, hike, from Humber Park (g), May | 
40 SC : 
Indio, General Patton Memorial Museum, | 
Oct 22 
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i 
r 
mba, In-Ko-Pah exit and Desert View 
bd ower (g), Nov 30 SC 
jh, Mission San Antonio, Apr 48 
W"e) NC,SC,SW.MN 
a Tree National Park, Apr 60 
° | NC,SC,SW.MN; 66 NW 
p la, attractions, Sep 24 SC,SW; 44 
'NW,NC,MN 
‘St Sana Beach, Pageant of the Masters, 
lore nT6 
a Hills, Modjeska House, May 20 
» San Antonio, Jolon Road, Apr 48 
-NC,SC,SW,MN 
b Tahoe, activities, autumn, Sep 56 NC 
spur, restaurants, Aug 32 NC 
'Bsen (f), Aug 20 NC,SC; 50 SW,MN 
Beds National Monument, May 74 
3 Beach, Bikestation (g), Oct 34 SC 
® @ Angeles 
Broadway theater district tours (g), Jun 
33 SC 
8 | car culture, collections, Jan 32 SC 
downtown water walk, Aug 30 SC 
(9) El Cholo, Sep 22 
% Getty Center, no reservations (g), Dec 
hi = =629SC 
Griffith Park holiday lights (g), Dec 27 SC 
| Hollywood, attractions (f), Mar 26 
/ |. NC,SC,SW,MN 
Hollywood Bow rehearsals (g), Jul 35 SC 
)“\ 1a Brea Avenue antiques, furniture, Feb 
31 SC 
ils) Jakes, three hidden, Jun 50 SC 
neon art, museum and tour, Jul 40 SC 
a0 Thai Town restaurants, Nov 54 SC 
0 | Universal Studios CityWalk (g), Aug 25 SC 
_Z00 
ie Dec 22 SC 
Red Ape Rain Forest (g), Oct 34 SC 
; Angeles area 
0%} Chinese restaurants, Oct 42 SC 
_ Latin clubs (g), Jan 22 SC 
3 Olivos, small town, attractions, Sep T6 
( [inhattan Beach, attractions, Jul 52 SC 
hirin County 
IN) Hawk Hill (g), Sep 34 NC 
0%) west county attractions (f), Jan 16 NC; 
t Feb 46 SW,MN 
hiriposa, attractions (g), May 40 NC; 72 SC 
“Fndocino County, backroad drives, three, 
Mar 50 NW,NC,SC 
il Valley to Stinson Beach, Dipsea trail (g), 
a) Jun 34 NC 
Intecito, attractions (f), Oct 24 SC; 52 
m\)) NC,SW,MN 
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Monterey 
aquarium, new exhibit (g), Apr 44 NC 
Monterey Bay Aquarium, Jan 30 
NC,SC,MN,SW; 36 NW 
Morro Bay, beaches and parks (f), Aug 94 
Moss Beach, Fitzgerald Marine Reserve, 
Jan 36 NC 
Mt. Diablo (g), Mar 36 NC 
Mt. Hamilton, observatory drive, Dec 24 NC 
Napa 
di Rosa Preserve sculpture, Apr 59 NC 
food-oriented shopping, Feb 54 SW 
Napa Valley 
gourmet food shops, Apr 59 MN 
wine and food (f), Oct 86 
Nevada City 
bookstores, Oct 42 NC 
Grouse Ridge hike (g), Apr 42 NC 
Newport Beach 
attractions, Feb 48 NW 
summer activities (g), Jun 34 SC 
Oak Glen, apple orchards, attractions, Sep 
56 SC 
Oakland 
Lake Meritt gondolas, Dec 20 NC 
walking tour (g), Feb 31 NC 
Ojai 
attractions, Apr 68 NW,NC,SC,SW 
bicycle trail, Jan 36 SC 
Sulphur Mountain (g), Mar 36 SC 
Orinda, Shakespeare Festival, Jun T2 
Palo Alto, Bikestation (g), Oct 34 NC 
Pasadena, art, architecture, attractions, 
Mar 44 
Pinnacles National Monument, enlarged, 
Oct 42 SW,MN; 58 NC 
Placerville, American River country, activi- 
ties, Jul 46 NC,SC 
Presidential history, libraries, sites, Oct 48 
NC,SC 
Princeton, pier, Jun 51 NC 
Randsburg, Mojave mining town, May 66 SC 
Redondo Beach, pier, Dec 22 SC 
Richmond, Point Richmond attractions (g), 
Nov 30 NC 
Ridgecrest, Little Petroglyoh Canyon guided 
hikes (g), May 42 SC 
Riverside 
attractions, Feb 48 SC,SW 
carillon (g), Sep 33 SC 
Sacramento, attractions (f), Sep 24 NC; 
60 SC 
Salinas Valley, attractions, Nov 48 
Salt Point State Park, Feb 172 


_San Bruno, Sweeney Ridge view, Dec 24 NC 


San Diego 
Balboa Park walk, Dec 22 SC 
Maritime walk, Dec 22 SC 
San Diego county, north coast 
attractions (f}), Jan 16 SC; 32 
NW,NC,SW,MN 
San Dimas, Bonelli Regional County Park 
(g), Sep 34 SC 
San Fernando Valley, ‘50s and ‘60s archi- 
tecture (g),'Dec 28 SC 
San Francisco — 
airport, art and dining (g), Nov 29 NC 
Bernal Heights, views, Dec 24 NC 
Civic Center art, tours (g), Jul 35 NC 
Crissy Field shoreline, Jun 52 NC 
Japantown (g), Apr 41 NC 
Laurel Heights stroll (g), Dec 28 NC 
Mission District dining, Nov 42 NC; 60 
NW,SW,MN 
piers, Jun 51 NC 
Presidio biking (g), Feb 32 NC 
restaurants and entertainment, May 44 
NC; 71 SC,SW,MN 
South of Market, attractions, ballpark (f), 
Apr 150 
zoo, Jan 30 NC,SC,MN,SW; 36 NW 
San Francisco Bay Area 
observatories, three, Aug 50f NC 
seven camping choices, May 71 NC 
San Jose, arts (f), Nov 22 NC 
San Juan Bautista, attractions, Dec 46 NC 
San Luis Obispo, Bishop Peak hike (g), 
Jan 23 NC,SC 
San Mateo County coast, attractions (f), 
Oct 24 NC; 52 SC 
San Rafael, Marin Civic center tours (g), 
Feb 34 NC 
Santa Ana, solar fountain (g), Sep 36 SC 
Santa Barbara 
carillon (g), Sep 33 SC 
hikes, Mar 48 SC 
Santa Cruz 
downtown attractions, Mar 40 NC,SC 
Seymour Center, marine lab, Jun 33 NC; 
Aug 40 SC,SW 
Santa Cruz area, State Highway 9 drive, 
attractions, Sep 60 NC 
Santa Monica 
Eames Office Gallery & Store, Oct 20 
Montana Avenue shopping, Nov 42 SC 
Santa Monica Mountains, Mulholland, drive, 
Dec 24 SC 
Santa Monica Mountains National 
Recreation Area, Apr 72 
Sausalito, Fort Baker pier, Jun 51 NC 


2000 Artiette index 


Sierra, Eastern, U.S. 395 drive (f), Jun 132 
Sierra Madre, Mt. Wilson trail (g), Feb 32 SC 
Smith River, recreation area, Jul 40 NC 
Sonoma, Bartholomew Park (g), Oct 32 NC 
Stanford, Cantor Center, art, Dec 24 NC 
Suisun City, attractions (g), Jan 22 NC 
Tehachapi, Tomo-Kahni guided hikes, 

Oct 58b SC 
Tiburon 

attractions, Oct 58d NC 

piers, Jun 51 NC 
Twentynine Palms, cinema alfresco, Mar 102 
Valley Center, produce stands (g), Aug 26 SC 
Venice Beach boardwalk, Nov 52 SC 
Ventura, yellow umbrella rental (g), Aug 28 SC 
Westminster, Little Saigon, Apr 59 SC 
Westwood Village, UCLA, attractions (f), 

Nov 22 SC 
White Mountains, bristlecone pines, Jul 52 

NC,SW,MN 
Yosemite 

bus into park (g), Sep 36 SC 

visiting tips, Jun 44 SC,SW,MN; 54 NC, 

Aug 30 NW 


Camping 

CALIFORNIA 

Cabins, forest service, Aug 40 NC 

San Francisco Bay Area, seven choices, 
May 71 NC 


Canada 
British Columbia 
Gulf Islands, attractions, May 59 
International Selkirk Loop, drive, Mar 101 
Okanagan, wineries, Jul 46 NW 
Richmond, Steveston biking (g), 
Aug 26 NW 
Vancouver Island, gourmet trail, 
Feb 42 NW 
Victoria, attractions, Aug 52 
NW,NC,SW,MN; 52 SC 
Rockies, backcountry lodge choices, Jun 
56 SW,MN; Aug 50 NW; 50d SC 


Colorado 
Aspen 
attractions, Jul 22 
music festival, Jun T4 
Black Canyon of the Gunnison, Mar 100 
Black Canyon of the Gunnison National 
Park, Jun 22 SW,MN; 58 NW,NC,SC 
Boulder, attractions, weekend, May 53 
Breckenridge, holiday attractions, Dec 36 
Carousel venues (g), Aug 25 MN; 30 SW 
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Colorado Springs, Olympic skating complex 
(g), Feb 32 MN 
Denver 
Hammond's Candies, Dec 14 
Museum des las American, Dec 22 MN 
Rocky Mountain Arsenal wildlife refuge, 
Dec 46 MN 
Western art (g), Oct 31 MN; 48 SW * 
Golden, Colorado Railroad Museum 
roundhouse (g), Nov 31 MN 
Great Sand Dunes National Monument, 
Mar 36 MN; 52 SW 
Leadville 
Jul 25 
Mineral Belt Trail (g), Sep 36 MN 
Meeker, sheep dog trials, Sep 54 
Mesa Verde, visiting tips, Jun 44 
SC,SW,MN; 54 NC; Aug 30 NW 
Monte Vista to Walsenberg drive (g), Mar 36 
MN; 52 SW 
Montrose, Black Canyon of the Gunnison 
(f), Jun 22 SW,MN; 58 NW,NC,SC 
Morrison, dinosaurs, attractions, May 44 
SW,MN 
Rockies, attractions, drives (f), Jul 22 
Salida, small town, attractions, Sep T8 
Ski resorts, diggler to ride on ski hills (g), 
Jul 38 MN 
Snowmass Village 
Anderson Ranch Arts Center, Apr 22 
Krabloonik Restaurant and Kennel (g), 
Feb 34 MN 
Uncompahgre National Forest, aspens, 
Oct 196 
Walsenberg to Monte Vista drive (g), 
Mar 36 MN; 52 SW 
Winter Park resort (g), Jan 22 MN 
Winter Park ski resort, winter retreat, 
Dec 20 MN 


Events 
ARIZONA 
Benson, Butterfield Overland Stage Days 
(g), Oct 34 SW 
Chandler, Ostrich Festival (g), Mar 38 SW 
Eager, cowboy golf (g), Sep 36 SW 
Flagstaff 
Hopi market (g), Jul 38 SW 
plant sale (g), Jun 36 SW 
science festival (g), Sep 36 SW 
Wool Festival (g), Jun 36 SW 
Grand Canyon Star Party (g), Jun 36 SW 
Jerome, Paseo de Casas (g), May 42 SW 
Lake Havasu, London Bridge regatta (g), 
Nov 31 SW 


Luminaria tours, venues (g), Dec 27 SW 
Mesa, air and motor spectacular (g), 

Apr 44 SW 
Patagonia, fall festival (g), Oct 34 SW 
Phoenix 

Chinese Culture Week (g), Feb 34 SW 
Fiesta Bowl side events, Dec 24 SW 
Indian Fair and Market, Mar 102 
Indian Market (g), Dec 29 SW 
mariachi festival (g), Dec 29 SW 
New Times 10K (g), Nov 31 SW 
poinsettia festival (g), Dec 29 SW 
Picacho Peak State Park, battle (g), 

Mar 38 SW 
Prescott, cowboy poets (g), Aug 28 SW 
Quartzite, Camelmania (g), Jan 24 SW 
Scottsdale 

Mighty Mud Mania (g), Jul 38 SW 

Parada del Sol (g), Jan 24 SW 

Phoenix Open (g), Jan 23 SW 
Sedona, Fiesta del Tlaquepaque (g), 

Sep 36 SW | 
Seligman, Route 66 Fun Run (g), May 42 SW | 
Sierra Vista, cowboy poetry (g), Feb 34 SW | 
South Tucson, Norteno music (g), Aug 28 SW: 
Springerville, cowboy golf (g), Sep 36 SW 
Superior, Australia Day (g), Jan 24 SW 
Tempe, Downtown Cooldown (g), Jul 38 SW} 
Tombstone 

Rose Celebration (g), Apr 44 SW 
Vigilante Days, Jun T7 | 
Tsaile, Sheep is Life workshops (g), Jun 36 SW 
Tucson 











barbershop quartets (g), Jan 24 SW 
bird expo (g), Oct 34 SW 
Celtic and Highland Games (), Nov 31 SW. 
Fiesta de los Vaqueros (g), Feb 34 SW  @ 
holiday book fair (g), Dec 29 SW 
Pastorela (g), Dec 29 SW 
Wa:k Pow Wow (g), Mar 38 SW | 
Wildflower Festival 2000 (g), Apr 44 SW. 
BRITISH COLUMBIA 
Vancouver 
Christmas market (g), Nov 32 NW 
film festival (g), Sep 36 NW 
sing along Messiah (g), Dec 29 NW 
Whistler, Cornucopia (g), Nov 32 NW 
CALIFORNIA 
Alpine, Sage & Songbirds Festival (g), 
May 42 SC 
Amador County, Daffodil Hill (g), Mar 38 NC 
Anderson Valley, Pinot Noir festival, May 42 N( 
Angel Island, art installation (g), Sep 36 NC. 
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S ey 
La Pena Cultural Center (g), Jun 36 NC 
ibasas, pumpkin festival (g), Oct 34 SC 
itola, begonia and art & wine festivals 
@), Sep 36 NC 
nel, | Cantori di Carmel (g), May 42 NC 
lina Istand, jazz (g), Oct 34 SC 
'0, yo-yo contest (g), Oct 34 NC 
erdale, Fiddle Contest (g), Jan 24 NC 
jis, Fandango (g), May 42 NC,SC 
‘a Mesa, Stuttgart Ballet (g), Feb 34 SC 
California Duck Days (g), Feb 34 NC 
Spring Extravaganza (g), Apr 44 NC 
ar, train show (g), Dec 29 SC 
, Lambtown Festival (g), Jul 38 NC 


azz festival (g), Mar 35 NC 
>un-Off (g), Jan 24 NC 
om, Pony Express ride (g), Jun 36 NC 
a, autorama (g), Jul 38 NC 
0, California missions (g), Nov 32 NC 
ndale, tuba Christmas (g), Dec 29 SC 
Wird festivals, May 18 
“‘Blala, wine and mushroom festival (g), 
*S) Nov 32 NC 
eville, jazz festival (g), Sep 36 NC 
st Castle moonlight tours (g), Mar 38 
3) NCSC 
tington Beach, Oktoberfest (g), Oct 34 SC 
an Wells, Tennis Masters (g), Mar 38 SC 
ie, Barclay Theater performances (9), 
SF Jan 24 SC 
«son, outdoor peddlers fair (g), Mar 38 NC 
"§wood, pillow fight championships, Jun T7 
19 Dafiada, Japanese Garden Celebration 
’ | @, Nov 32 SC 
una Beach, celebrate Coast Wilderness 
'' Park (g), Jun 36 SC 
2 Tahoe, Spring SnowFest, Feb 34 NC 
ore, wine celebration (g), Sep 36 NC 
i, Sandhill Crane Festival (g), Nov 32 NC 
g Beach, celebration of adobe, Jun T7 








Angeles 
Antiquarian Book Fair (g), Feb 34 SC 
‘art show (g), Sep 36 SC 
film series (g), Jun 33 SC 
Mexican Independence Day (g), Sep 36 SC 
’ | Wells Fargo Western Serenade (g), Nov 
32 SC 
Zoo, Chinese New Year (g), Jan 24 SC 
Osos, storytelling festival (g), Sep 36 SC 
ille, Cardboard Boat Races (g), 
; ") Jul 38 NC 


| 
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Monterey, Friends of the Sea Otter (g), 
Oct 31 NC 
Morro Bay, bird festival (g), Jan 24-SC 
Nevada City, Wordslingers 2000, Oct 42 NC 
North Lake Tahoe, Snowfest (g), Mar 38 NC 
Oceanside 
Christmas at Mission San Luis Rey, Dec 
34 SW; 46 SC 
Labor Day swim (g), Sep 36 SC 
Orick, Banana Slug Derby (g), Aug 28 NC 
Oxnard, Salsa Festival (g), Jul 38 SC 
Palm Springs 
film festival (g), Jan 24 SC 
Tour de Palm Springs (g), Feb 34 SC 
Palo Alto, self-taught artists (g), Dec 30 NC 
Paso Robles, Paderewski Festival (g), 
Mar 38 SC 
Sacramento 
beasts in art (g), Nov 32 NC 
toy exhibit (g), Dec 30 NC 
San Diego 
Chalk La Strada (g), Oct 34 SC 
Christmas at the Mission, Dec 34 SW; 
46 SC 
Dinosaurs of Jurassic Park (g), Aug 28 SC 
Pacific Beach restaurant walk (g), 
May 42 SC 
Penguin Day Ski Fest (g), Jan 24 SC 
St. Patrick’s Day events (g), Mar 35 SC 
The Merry Widow (g), Mar 38 SC 
San Diego area 
Mozart (g), Jun 36 SC 
stargazing (g), Aug 28 SC 
San Francisco 
American Indian Film Festival (g), 
Nov 32 NC 
Berlin & Beyond, films (g), Jan 24 NC 
Celebration of Craftswomen (g), 
Dec 30 NC 
Chinese Children’s hats (g), Sep 36 NC 
Improv (g), Feb 34 NC 
Labyrinth of Culture (g), Oct 34 NC 
mushroom fair, Dec 22 NC 
Rivers Festival (g), Feb 34 NC 
Teatro ZinZanni (g), Mar 38 NC 
Zoo sex tour (g), Feb 34 NC 
San Francisco Bay Area 
Art of Living Black (g), Mar 38 NC 
East Bay, Gourmet Adventure Series (g), 
Aug 28 NC 
house tours (g), May 42 NC 
San Jose 
A Masquerade in Vienna (g), Dec 30 NC 
Folklorico Festival, May 42 NC 
Taiko’s Summer Series (g), Aug 28 NC 


San Juan Bautista, Christmas attractions, 
Dec 46 NC 
San Mateo 
American HeartWalk (g), Sep 36 NC 
reptile breeders show (g), Jun 36 NC 
Santa Barbara, Summerdance (g), Jul 38 SC 
Santa Cruz, fungus fair, Dec 22 NC 
Santa Rosa, tomato festival (g), Sep 33 NC 
Saratoga, Kronos Quartet (g), Apr 44 NC 
Sebastopol, Sculpture Jam (g), Oct 34 NC 
Sierra Madre, Wisteria Festival (g), Mar 38 SC 
Sonora, Bach Festival (g), Oct 34 NC 
State parks coupons (g), May 42 NC,SC 
Steinbeck festival (g), Aug 28 NC 
Sutter Creek Ragtime Festival (g), Aug 28 NC 
Temecula 
arts and crafts (g), Nov 32 SC 
balloon and wine festival (g), Jun 36 SC 
Walnut Creek, Bow Wow! (g), Jan 24 NC 
Yorba Linda, Barbie as First Lady (g), 
Aug 28 SC 
Yosemite, bus service (g), Aug 28 NC 
Yuba City 
prune festival (g), Sep 36 NC 
Sikh Parade (g), Nov 32 NC 
COLORADO 
Boulder 
historic home tour (g), Dec 30 SW,MN 
kinetic sculpture (g), May 42 MN 
music (g), Aug 28 MN 
Breckenridge, Ulir Fest (g), Jan 24 MN 
Central City, Madam Lou Bunch Day, Jun T7 
Denver 
Black Arts Festival (g), Jul 38 MN 
Buffalo Bill’s Birthday (g), Feb 34 MN 
Christmas lights (g), Dec 27 MN 
powwow (g), Mar 38 MN 
Durango, TubaPalooza (g), Mar 38 MN 
Fort Lupton, chariot racing (g), Feb 34 MN 
Fruita, Fat Tire Festival (g), Apr 44 MN 
Glenwood Springs, Strawberry Days (g), 
Jun 36 MN 
Manitou Springs, fruitcake toss (g), Jan 24 MN 
Meeker, sheep dog trials, Sep 54 
Ridgway, San Juan Round-Up (g), May 42 MN 
Steamboat Springs, winter carnival (g), 
Feb 34 MN 
Telluride 
film festival (g), Aug 28 MN 
film festival founder, Silverman, 
May 78L MN 
IDAHO 
archaeology week (g), Apr 44 MN 
Arco, winter ecology workshops (g), 
Feb 34 MN 


ZOO On Ave tic. lie. (.ndie.x 


Bicycle races (g), Jun 36 MN 
Cross Country Idaho Day (g), Jan 24 MN 
Glenns Ferry, Snake River crossing reinact- 
ed (g), Aug 28 MN 
Meridian, Fesitval of Wreaths, Nov 31 MN 
Sandpoint, draft horse & mule invitational 
(g), Oct 34 MN 
Sun Valley 
Gingerbread Decorating Party (g), 
Dec 30 MN 
Gourmet Ski Tour (g), Mar 38 MN 
Twin Falls 
Oktoberfest (g), Oct 34 MN 
Spud Art (g), Jul 38 MN 
MONTANA 
Bigfork, elves decorate (g), Nov 31 MN 
Billings 
cowboy gathering, rodeo (g), Dec 30 MN 
The Phantom of the Opera (g), Feb 34 MN 
Butte 
speed skating championships (g), 
Jan 24 MN 
St. Patrick's Day, Mar 22 
Glendive, Buzzard Day (g), Jun 36 MN 
Helena 
Handel’s Messiah (g), Dec 30 MN 
symphony (g), Aug 28 MN 
Missoula 
book festival (g), Sep 36 MN 
choral festival (g), Jul 38 MN 
Moiese, migratory bird day (g), May 42 MN 
Neihart, Mannequin Jumping (g), Apr 44 MN 
Red Lodge, National Finals Skijoring (g), 
Mar 38 MN 
NEVADA 
Austin, mountain bike festival (g), Aug 28 MN 
Boulder City, Chautauqua (g), Sep 36 SW 
Carson City 
cowboy poetry (g), Mar 38 MN 
living history rendezvous (g), Jun 36 MN 
Nevada Day (g), Oct 34 MN 
Elko, Great Basin Festival (g), Oct 34 MN 
Fallon, Spring Wings Bird Festival (g), 
May 42 MN 
Henderson 
kitchen tour (g), Jul 38 SW 
Native American women (g), Mar 38 SW 
Las Vegas 
film festival (g), Nov 31 SW 
National Finals Rodeo (g), Dec 29 SW 
Renaissance festival (g), Oct 34 SW 
Laughlin, outboard motorboat races (g), 
Jun 36 SW 
Logandale, Clark County Fair and Rodeo 
(g), Apr 44 SW 
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Snow Mountain Pow Wow (g), May 42 SW 
Sparks 
Hometowne Christmas (g), Dec 30 MN 
rid cook-off (g), Sep 36 MN 
Tonapah, Jim Butler Days (g), Jul 38 MN 
Walker Lake, loon festival (g), Apr 44 MN 
Winnemucca, mule show and races (g), 
Jun 36 NC 
NEW MEXICO 
Albuquerque 
tropical exhibit (g), Mar 38 SW 
zoo, Saturday Night Wild (g), Jun 36 SW 
Angel Fire, shovel races (g), Feb 34 SW 
Chama, Chile Ski Classic (g), Feb 34 SW 
Gallup, Inter-Tribal Indian Ceremonial (g), 
Aug 28 SW 
Hillsboro, apple festival (g), Sep 36 SW 
Las Cruces, book festival (g), Mar 38 SW 
Lincoln, Old Lincoln Days (g), Aug 28 SW 
Luminaria tours, venues (g), Dec 27 SW 
Madrid, melodrama (g), Sep 36 SW 
Magdalena, Fall Arts Festival (g), Nov 31 SW 
Red River 
car show (g), Jun 36 SW 
cowboy Christmas (g), Nov 31 SW 
San Antonio, Trinity Site Open House (g), 
Oct 34 SW 
Santa Fe 
antique and country show (g), Aug 28 SW 
Bach festival (g), Apr 44 SW 
Celtic jam sessions (g), Apr 44 SW 
Edible Art Tour (g), Jan 24 SW 
El Rancho de las Golondrinas festival 
(g), Jun 36 SW 
ghost train rides (g), Oct 34 SW 
Native American quilts (g), Dec 29 SW 
symphony (g), Mar 38 SW 
Tastes of Santa Fe (g), May 42 SW 
Treasures from the Thaw Collection (g), 
May 42 SW 
Valentine Train (g), Feb 34 SW 
Taos 
feast days (g), Sep 36 SW 
Taos Ski Valley, wine festival (g), Jan 24 SW 
OREGON 
Bandon, Cranberry Festival, Sep 56 NW; 
62 SW,MN 
Bend 
festival of music (g), Aug 28 NW 
Pole Pedal Paddle (g), May 42 NW 
Brightwood, Mount Hood Huckleberry 
Festival (g), Aug 28 NW 
Charleston, crab feed (g), Feb 34 NW 
Eugene 
Chinese New Year (g), Feb 34 NW 


Festival of Trees (g), Nov 32 NW | 
Tuba Carol Concert (g), Dec 29 NW 
Zimbabwean Music Festival (g), Aug 28 NW 
Gold Beach, tall tale contest (g), Oct 34 NW 
Government Camp, winter games (g), 
Mar 38 NW 
Gresham, Salmon Festival (g), Oct 34 NW 
Jazz festival, statewide venues (g), Sep 36 NW 
Junction City, daffodil drive (g), Mar 38 NW 
Paisley, mosquito. festival, Jun T7 
Philomath, Renaissance Faire (g), Sep 36 NW_ | 
Pistol River, windsurfing (g), Jun 36 NW 
Portland 
bread festival, Aug 14 
county fair (g), Jul 38 NW 
Hoyt Arboretum autumn leaves (g), 
Oct 34 NW 
Indian Art Northwest (g), May 42 NW 
Providence Bridge Pedal (g), Aug 28 NW / 
railroad clubs at play (g),Nov32 NW 
Spring Beer Fest (g), Apr 44 NW 
Winter Hawks tickets (g), Feb 34 NW | 
Seaside, barbershop quartets (g), Jan 24 NW | 
Sisters, rodeo (g), Jun 36 NW 
The Dalles, Northwest Cherry Festival (g), 
Apr 44 NW 
Walport, Candlelight Bridge Walk (g), 
Dec 29 NW 
Yachats, music festival (g), Jul 38 NW 
UTAH 
Bonneville Salt Flats, races, Jun 18 
Cedar City 
arts festival (g), Mar 38 MN 
summer games (g), Jun 36 MN 
Fountain Green, bluegrass festival (g), 
Jul 38 MN 4 
Garden City, Raspberry Days (g), Aug 28 Mh 
Moab, Canyonlands Film Festival (g), 
Apr 44 MN 
Ogden, South American folk music (g), 
Feb 34 MN zi, 
Orem, storytelling festival (g), Sep 36 MN... 
Park City a, 
aerial ski competition (g), Mar 38 MN 
Sundance Film Festival (g), Jan 23 MN. 
Salt Lake City | 
Festival of Trees (g), Nov 31 MN 
Jekyll & Hyde (g), Feb 34 MN 
Scottish festival (g), Oct 34 MN 
symphony (g), May 42 MN ‘. 
Simpson Springs, Pony Express station (¢; 
Jun 36 MN 2 
Snowbird 
Oktoberfest (g), Sep 36 MN 
WinterFeast (g), Dec 30 MN 
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SHINGTON 
son, Wind River Winterfest (g), Jan 24 NW 
tralia, Dickens Christmas (g), Nov 32 NW 
\Wepeville, dance workshops (g), Nov 32 NW 
\er Park, settlers days (g), Jul 38 NW 
f ing, Summer Fun Rod Run (g), 
| Aug 28 NW 
Ve Moines, haunted house (g), Oct 34 NW 
\i@idale, Pumpkin Carving Contest (g), 
> Oct 34 NW 
<s, RainFest 2000 (g), Apr 44 NW 
Harbor, summer art festival (g), Jul 38 NW 
gley, mystery weekend (g), Feb 34 NW 
orth, Bavarian Ice Fest (g), 
Jan 24 NW 
chester, salmon bake (g), Jun 36 NW 
e Falls, Deck the Falls (g), Dec 29 NW 
1 | Alpacapalooza (g), Apr 44 NW 
\" Bull Rider’s Challenge 2000 (g), 
1) Mar 38 NW 
quilt show (g), Mar 38 NW 
' Jan Shores, kite challenge (g), Jun 36 NW 
iNnpia, Arts Walk (g), Apr 44 NW 
Beach, Kelper Parade & Shake Rat 
, | Olympics (g), Sep 36 NW 
Townsend, Kinetic Skulpture Race (g), 
Oct 34 NW F 
ilsbo, St. Lucia Bride welcome (g), 
Dec 29 NW 
man, National Lentil Festival (g), 
Aug 28 NW 
, Manly Man (g), Jun 36 NW 





- 
| 


Ge Festival (g), Mar 38 NW 
garden show (g), Feb 34 NW 
Holiday Carousel (g), Dec 29 NW 
iN9 King 5 Winterfest (g), Nov 32 NW 
St. Patrick Day area events (g), Mar 35 NW 
summer solstice parade (g), Jun 36 NW 
, | Whirligig (g), Mar 38 NW 
quim, irrigation festival (g), May 42 NW 
\NBokane, Sportsfest and golf show (g), 
Feb 34 NW 
\\ Boma 
{M) Maritime Fest 2000 (g), Sep 36 NW 
Pacific Lutheran University pipe organ 
concert, Dec 16 
couver, Fort Vancouver, living history (g), 
Sep 36 NW 
natchee, apple festival (g), Oct 34 NW 
nf#nthrop, 49er Days (g), May 42 NW 
ma 
Moxee Hop Festival (g), Aug 28 NW 
wine and chocolate (g), Feb 34 NW 
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WYOMING 
Big Horn, Western art exhibit (g), Dec 30 MN 
Casper, ski and sports show (g), Nov 31 MN 
Cheyenne ; 

ghost tour (g), Oct 34 MN 

quilter show (g), Aug 28 MN 
Cody, Cowboy songs (g), Apr 44 MN 
Jackson, snowmobile hill climb (g), Apr 44 MN 
Pinedale, Green River Rendezvous (g), 

Jul 38 MN 
Riverton, rendezvous (g), Jul 38 MN 
Saratoga, chariot races (g), Feb 34 MN 
Shoshoni, fiddle contest (g), May 42 MN 


Fishing 
Classes, Los Angeles area (g), Sep 36 SC 
Grunion, Jun 52 SC 
Razor clamming, Westport, Wash., Dec 24 NW 
Salmon run, Issaquah, Wash., Jan T8 
Sturgeon, Columbia River, charters, 

Dec 22 NW 


Hawaii 
Kauai 
Kokee, Jun 44 NC; 54 NW,SC,SW,MN 
Poipu, National Tropical Botanical 
Garden, Feb 40 
Lanai, Polinua Beach, Jan 134 
Maui, Haleakala National Park, trails, Oct 46 
Oahu 
Haleiwa, attractions, Jul 42 
NW,SC,SW,MN 
Honolulu, aquarium, reef walks, Mar 42 
MN; 48 NC; Apr 59 SW 
Honolulu, attractions (f}, Nov 100 
Honolulu, Chinatown, Nov 103 
Snorkeling cruises, May 68 


Hiking, Trails 
ARIZONA 
Apache Railroad Trail, Mar 101 
Grand Canyon, choices, May 149 
CALIFORNIA 
Alpine County, Carson Pass hikes (g), 
Jul 36 NC 
Angeles National Forest, Bridge to Nowhere 
(g), Oct 32 SC 
Big Bear Lake, Grays Peak Trail (g), Jul 36 SC 
Brentwood, Los Vaqueros Watershed, 
May 80 NC 
Headwaters Forest Reserve, guided hikes, 
Aug 50d NC 
Henry W. Coe State Park, Dec 24 NC 
Idyllwild, Devil’s Slide Trail (g), May 40 SC 


_ Irvine, Hicks Canyon Trail (g), Mar 38 SC 


Joshua Tree National Park, Apr 60 
NC,SC,SW,MN; 66 NW 

Kenwood, Sugarloaf Ridge State Park, 
Dec 22 NC 

La Canada Flintridge, Arroyo Seco hike, 
Dec 24 SC 

Lassen, Aug 20 NC,SC; 50 SW,MN 

Mt. Diablo State Park (g), Mar 36 NC 

Nevada City, Grouse Ridge hike (g), Apr 42 NC 

Ojai, Sulphur Mountain (g), Mar 36 SC 

Pinnacles National Monument, Oct 42 
SW,MN; 58 NC 

Point Reyes National Seashore, choices, 
Jan 19 NC; Feb 46 SW,MN 

Poway, Mt. Woodson, Dec 20 SC 

Ridgecrest, Little Petroglyph Canyon guided 
hikes (g), May 42 SC 

San Luis Obispo, Bishop Peak hike (g), 
Jan 23 NC,SC 

Santa Barbara, Romero Canyon and 
Inspiration Point, Mar 48 SC 

Santa Cruz area, redwood parks, Sep 60 NC 

Santa Monica Mountain, choices, Apr 72 

Sierra Madre, Mt. Wilson trail (g), Feb 32 SC 

Sonoma, Bartholomew Park, winery (g), 
Oct 32 NC 

Tehachapi, Tomo-Kahni guided hikes, 
Oct 58b SC 

COLORADO 

Leadville, Mineral Belt Trail (g), Sep 36 MN 

Rockies, choices, Jul 24 

IDAHO 

Harriman Trail, Mar 101 

MONTANA 

Absaroka-Beartooth Wilderness, Passage 
Falls, Aug 20 MN; 34 NW,NC,SC,SW 

Great Falls, River’s Edge Trail (g), Sep 33 MN 

Guided walks (g), May 40 MN 

Walk with Larch Nature Trail, Mar 101 

NEVADA 

Reno, three trails, Aug 32 SW,MN 

Ruby Mountains, Lamoille Canyon packers 
(g), Jul 36 MN, 46 SW 

NEW MEXICO 

Pueblo di Cochiti, Tent Rocks, Oct 32 SW; 
48MN 

Santa Fe area, Oct 50 SW,MN 

Taos, Wild Rivers Recreation Area (g), 
May 40 SW; 72 MN 

OREGON 

Cone Peak Trail (g), Jul 36 NW 

McKenzie Pass area, fall color, Oct 26 NW 

Wallowas, Aug 20 NW; 34 MN 

UTAH 

Antelope Island, Frary Peak Trail, Mar 101 


20: 6F0 Actichke iad e x 


Goblin Valley State Park (g), Nov 30 MN 
Zion, day hikes, Sep 104 
WASHINGTON 
Everett area, Wallace Falls, Jan 27 NW 
Issaquah, Tiger Mountain State Forest, 
Oct 50 NW 
North Cascades 
fall color, Oct 26 NW 
hikes, dams (g), Sep 34 NW 
Quilcene, Mt. Walker hike for rhododen- 
drons (g), Jun 34 NW 
Ross Lake, Gorge Overlook Trail, Mar 101 
WYOMING 
Grand Teton, choices, May 28 


Idaho 
Boise 
Discovery Center of Idaho, Dec 24 MN 
Egyptian theater (g), Feb 31 MN 
Thunder Mountain Line railroad, 
Aug 40 NW 
Camas Prairie Centennial Marsh, lilies (g), 
May 42 MN 
Cascade, Thunder Mountain Line railroad 
(g), Jun 33 MN; 48 SW 
Coeur d’Alene area, attractions, Sep 24 
NW,MN; 44 SC,SW 
Driggs, small town, attractions, Sep T8 
International Selkirk Loop, drive, Mar 101 
Passport, county visits (g), Nov 31 MN 
Pritchard, Settlers Grove Ancient Cedars, 
drive (g), Oct 32 MN 


Lodging 
Bed and Breakfasts, best (f), Feb 90 
Historic hotels (f), Dec 84 
Lighthouse inns, Feb 36 
Spas, hot springs (f), Jan 64 
ALASKA 
Cape St. Elias Lighthouse boathouse, Feb 38 
ARIZONA 
Benson, choices, Jan 29 NW 
Fountain Hills, Inn at CopperWynd (Qg), 
Aug 28 SW 
Grand Canyon, choices, May 150 
Kingman, Route 66, choices, Jun 144 
Phoenix 
resorts off-season (g), Jun 33 SW; 
48 SC,MN 
Royal Palms Hotel and Casitas, Dec 90 
Prescott 
choices, Dec 32 SW 
Hassayampa Inn, Dec 90 
Sedona 
Apple Orchard Inn, Feb 95 
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choices, Oct 38 
Tucson, Arizona Inn, Dec 88 
White Mountains, Aug 20 SW 
Wickenburg, guest ranches, Nov 34 
NW,NC,SC; 22 SW,MN ° 
CALIFORNIA 
Anderson Valley, Aug 42 
Beverly Hills, Beverly Hills Hotel, Dec 88 
Bishop, Paradise Resort, Sep 58 SC 
Borrego Springs, Jan 28 SC,SW,MN; 
Feb 42 NC; 46 NW 
Boyes Hot Springs, Sonoma Mission Inn, 
Jan 66 
Calistoga, Dr. Wilkinson’s, Jan 68 NW,NC,SC 
Calistoga Spa Hot Springs, Jan 68 NC,SC 
Capitola, Inn at Depot Hill, Feb 93 
Carmel area, choices, Jun 28 NW,NC,SC; 
64 SW,MN 
Catalina Island, May 30 SC; 62 NW,SW,MN; 
63 NC 
Columbia, City Hotel, Feb 99 
Coronado, Hotel del Coronado, Dec 87 
Desert Hot Springs, Two Bunch Palms, Jan 65 
East Brother Light Station B&B, Feb 36 
Ferndale, Dec 34 NC,SC 
Forest Service, wilderness cabins, May 52 
SC; Aug 40 NC 
Grass Valley, choices, May 62 NC 
Half Moon Bay 
Mill Rose Inn, Feb 97 
Mill Rose Inn rates (g), Dec 30 NC,SC 
Humboldt County, Aug 101 
Humboldt Redwoods State Park, choices, 
Jun 137 
Indian Springs, Jan 69 NC,SC 
La Jolla, choices, Sep 24 SC,SW; 
44 NW,NC,MN 
Lake Tahoe area, Sep 56 NC 
Lake Tahoe, snowshoe resorts, Jan 28 NC 
Lassen, Aug 20 NC,SC; 50 SW,MN 
Los Angeles 
Biltmore Hotel, Dec 88 
Hollywood, Mar 30 NC,SC,SW,MN 
Mendocino, Whitegate Inn, Feb 92 
Montecito, Oct 28 SC; 56 NC,SW,MN 
Monterey, Old Monterey Inn, Feb 97 
Morro Bay, Aug 100 
Mountain View, Hotel Avante (g), Dec 30 NC 
Napa Valley, choices, Oct 92 
Newport Beach, choices, Feb 48 NW 
Palm Springs, Willows Historic Palm 
Springs Inn, Feb 92 
Pasadena, choices, Mar 44 
Pigeon Point Lighthouse Hostel, Feb 36 
Point Arena Lighthouse homes, Feb 39 


Point Montara Lighthouse Hostel, Feb 39 
Point Reyes Station, choices, Jan 19 NC; 
Feb 46 SW,MN | | 
Riverside, Mission Inn, Feb 53 SC,SW; Dec 88 | 
Sacramento 
choices, Sep 24 NC; 60 SC 
Sterling, Dec 86 
San Diego, Horton Grand, Dec 88 
San Diego County north coast, Jan 16 SC; | 
32 NW,NC,SW,MN 
San Francisco 
Fairmont Hotel, Dec 86 
Palace Hotel, Dec 84 
Ritz-Carlton, Dec 86 
South of Market, Apr 159 
Union Street Inn, Feb 93 
Westin St. Francis, Dec 86 
San Luis Obispo, Sycamore Mineral Springs. 
Resort, Jan 68 NW,NC,SC 
San Mateo County coast, Oct 26 NC; 56 SC | 






Sequoia and Kings Canyon national parks, 
Sep 40 NC,SC; 58 SW,MN | 
St. Helena, White Sulphur Springs, Jan 69 @ 
NC,SC 
Sunnyvale, Wild Palms (g), Dec 30 NC 
Tassajara, Tassajara Zen Mountain Center, ff 
Jan 69 NC,SC 
Ukiah, Vichy Hot Springs, Jan 69 NC,SC 
U.S. 395, choices, Jun 135 
CANADA 
British Columbia 
Gulf Islands, May 59 
Okanagan, Jul 46 NW 
Vancouver, Empress, Dec 96 
Vancouver, Hotel Vancouver, Dec 96 
Victoria, choices, Aug 52 
Rockies, backcountry lodges, Jun 56 
SW,MN; Aug 50 NW; 50d SC 
COLORADO 
Aspen, Hotel Jerome, Dec 92 
Boulder 
choices, May 53 
Hotel Boulderado, Dec 92 
Breckenridge, choices, Dec 36 
Denver, Brown Palace, Dec 92 
Durango, Apple Orchard Inn, Feb 93 
Glenwood Springs, Hot Springs Lodge, 
Jan 68 SW,MN 5 
Hot Sulphur Springs, Hot Sulphur Springs |, 
Resort, Jan 68 NW,SW,MN : 
Montrose area, Jun 22 SW,MN; 64 
NW,NC,SC ' 
Pagosa Springs, The Springs, Jan 68 SW,M/ 
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‘Soa, David Walley’s Resort, Jan 69 


xies, choices, Jul 30 
ler Park, Dec 22 MN 


All 


O 


tir d'Alene area, Sep 24 NW,MN; 


44 SC,SW 


Je Lake, Clark House, Feb 99 
ins, Lodge at Riggins Hot Springs, 
‘) Jan 67 


| 
NTANA 


ont, Fairmont Hot Springs, Jan 69 


SW.MN 


‘ier National Park chalets (g), Jul 35 MN 
gston, Aug 20 MN; 34 NW,NC,SC,SW 
soula, forest service winter cabins (g), 


Jan 24 MN 


, Chico Hot Springs, Jan 68 


NW,SW,MN 


Lodge, Beartooth Highway, choices, 


Jun 140 


Shipman House, Feb 99 


| Lodge, Pollard, Dec 92 


/ADA 


NC,SC,SW, 


MN 


\' Vegas, choices, Apr 28 


inia City, choices, May 36 NC,SC,MN 


N MEXICO 


\® Fuquerque, Oct 28 SW,MN 


¢ 


6 


‘steo, Galisteo Inn, Feb 95 
Springs, Bath House spa (g), Jun 34 SW 
all - Ruidoso, Sentinel! Ranch (g), Mar 


35 SW, 50 MN 


ita Fe 


‘Don Gaspar Compound Inn, Feb 96 


Hotel St. Francis, Dec 90 


‘Inn of the Turquoise Bear, Feb 99 


La Fonda, Dec 90 


er City, choices, Sep 42 SW,MN 
Ss, Casa de las Chimeneas, Feb 93 


EGON 


and, choices, Jun 38 


Toit, Breitenbush Hot Springs, Jan 67 NW 
cata Head Lighthouse B&B, Feb 39 
Kenzie River, choices, May 36 NW 


Minnville, choices, Apr 170 


dford, Under the Greenwood Tree, Feb 96 
Hood, Timberline Lodge (g), Jan 23 NW 
port, Newport Belle B&B (g), Mar 38 NW 
aie Lake Scenic Area, resort, Sep 60 NW 


* Benson Hotel, Dec 94 
' Governor Hotel, Dec 96 


ers area, Oct 28 NW 


Springs, Kah-Nee-Ta, Jan 67 NW 
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UTAH 
Midway, Homestead Resort, Jan 69 SW,MN 
Salt Lake City, Wolfe Krest, Feb 98 
Torrey ; 
Jul 40 SW,MN 
Skyridge, Feb 94 
Zion area, choices, Sep 105 
WASHINGTON 
Carson, Carson Mineral Hot Springs, 
Jan 68 NW 
Forks, Jun 58 NW 
Leavenworth, Mountain Home Lodge, 
Feb 94 
North Cascades area, Oct 28 NW 
North Head Lighthouse homes, Feb 39 
Ocean Shores, Aug 102 
Orcas Island, Rosario Resort (g), 
Jan 22 NW 
Port Townsend 
Sep 38 NW 
Ann Starrett Mansion, Feb 98 
Seattle 
Belltown, Nov 22 NW; 34 SW,MN 
Capitol Hill, Apr 59 NW 
Four Seasons Olympic Hotel, Dec 96 
Spokane, Fotheringham House, Feb 97 
Vancouver 
Oct 54 NW 
Heathman Lodge, Mar 26 NW 
WYOMING 
Grand Teton, choices, May 28 
Jackson 
Wildflower Inn, Feb 95 
Wort Hotel, Dec 92 
Thermopolis, Hot Spring State Park, Jan 69 
SW,MN 
Yellowstone, choices, Feb 28 


Montana 

Beartooth Highway, U.S. 212, drive (f, Jun 140 

Billings, museum, attractions (g), Apr 41 MN 

Butte, history, Mar 22 

Glacier National Park chalets (g), Jul 35 MN 

Great Falls, Great Falls, River’s Edge Trail 
(g), Sep 33 MN 

Livingston, Paradise Valley (f), Aug 20 MN; 
34 NW,NC,SC,SW 

Missouri Breaks badlands, Jul 184 

Paradise Valley, attractions (f}, Aug 20 MN; 
34 NW,NC,SC,SW 

Pioneer Mountains, drive (g), Aug 26 MN 

Ski resorts, small, Dec 46f MN 

Terry, Cameron Gallery, Jul 20 

Trapper Peak, guided hike (g), May 40 MN 


_ Wise River, drive, Aug 26 MN 


Nevada 
Lamoille Canyon, drive (g), Jul 36 MN, 46 SW 
Las Vegas 
attractions, gardens (f), Apr 28 
circus venues, Nov 29 SW; 54 
NW,NC,MN; 60 SC 
Las Vegas Springs Preserve, Jan 14 
Pyramid Lake (g), Sep 34 MN; 60 SW 
Reno, hiking trails, Aug 32 SW,MN 
Rhyolite, ghost ‘town (g), Feb 32 SW; 
42 MN; 54 NW 
Virginia City, history, activities (f), May 30 
NC,SW,MN 
Winnemucca, Silver State Valley, Dec 184 


New Mexico 
Acoma Pueblo, tours, Dec 24 SW 
Albuquerque 
attractions (f), Oct 24 SW,MN 
LodeStar planetarium (g), Jul 35 SW, 
46 MN 
rattlesnake museum, Apr 24 
Albuquerque to Jemez Springs, drive (g), 
Jun 34 SW 
Bernalillo, antiquing (g), Sep 34 SW; 60 MN 
Bird and game refuges, three backroads, 
Mar 40 SW; Apr 68 MN 
Chile verde restaurants, Jul 48 SW,MN 
Cochiti Pueblo, Tent Rocks, Apr 268 
Galisteo, Dec 24 SW 
Jemez Springs to Albuquerque, drive (g), 
Jun 34 SW 
Las Cruces, attractions (g), Aug 26 SW; 
40 MN 
Las Vegas, attractions, Jan 22 SW; 
Feb 44 MN 
Mesillla, attractions, restaurants (g), 
Aug 26 SW 
Pueblo di Cochiti, Tent Rocks hike (g), 
Oct 32 SW; 48 MN 
Roswell-Ruidoso, Sentinel Ranch (g), 
Mar 35 SW, 50 MN 
Royal Road, Jan 36 MN 
Santa Fe 
Canyon Road area, Nov 30 SW; 44 MN; 
60 NC 
Randall Davey Audubon Center, 
Dec 24 SW 
salsa dance studios, Apr 41 SW 
Santa Fe area, hikes, three, Oct 50 SW,MN 
Silver City, attractions, Sep 38 SW, MN 
Taos, Wild Rivers, hike (g), May 40 SW 
Tucumcari, small town, attractions, Sep T7 
Wood carvers, galleries, Nov 52 
NW,NC,SW,MN 
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Oregon 
Albany, architecture and antiques, Jul 54 NW 
Ashland, attractions, Jun 38 
Astoria 
antiques, autumn attractions (g), 
Oct 32 NW 
Astoria to Kelso loop drive, Apr 48 NW; 
66 SW,MN 
trolley, riverfront (g), May 42 NW 
Baker City, holiday attractions, Dec 32 
NW,MN 
Bandon, cranberries, Sep 56 NW; 62 SW,MN 
Columbia River 
Astoria to Kelso loop drive, Apr 48 NW; 
66 SW,MN 
birding, Sauvie Island (f), Mar 26 NW 
Highway State Trail, Sep 62 NW 
Corvallis, dining (g), Nov 29 NW 
Eugene, winery loop (g), Sep 33 NW 
Fall color, hikes (f), Oct 24 NW 
Forest Grove, brew pub-hotel (g), Jun 33 NW 
Gearhart (g), Dec 28 NW 
Hood River, small town, attractions, Sep T2 
Jewell, elk viewing, Jewell Meadows Wildlife 
Area, Oct 42 NW 
Joseph, Wallowas, Aug 20 NW; 34 MN 
Malheur Wildlife Refuge, Jun 44 NW 
McKenzie River, activities (f), May 30 NW 
Newport, aquarium exhibits (g), Aug 25 NW 
Olallie Lake Scenic Area, resort, Sep 60 NW 
Owhyee River, Chalk Basin, Aug 176 
Pendleton, sculptures, Mar 100 
Portland 
Alberta Street, galleries and studios (g), 
Apr 41 NW 
art museum expansion, Jul 52 NW 
bridges, Mar 40 NW 
Chinese garden (g), Sep 36 NW 
Forest Park hikes, Dec 22 NW 
Japanese Garden in winter, Dec 22 NW 
mansion Christmas lights (g), Dec 27 NW 
teahouses (g), May 39 NW 
wine bars (g), Feb 31 NW 
zoo for Steller’s sea lions (g), Dec 29 NW 
Salem, A.C. Gilbert’s Discovery Village, Aug 18 
Seaside, driftwood, Dec 22 NW 
Shore Acres State Park, Christmas lights 
(g), Dec 27 NW 
Silverton, Oregon Garden, display garden, 
May 44 NW 
Tombstone Pass, Cone Peak hike (g), 
Jul 36 NW 
Wallowa Mountains (f), Aug 20 NW; 34 MN 
Willamette Valley, winery loop (g), Sep 33 NW 
Yamhill County, wine tasting, Apr 166 
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Parks, Public Lands 
NATIONAL 
Agua Fria and Grand Canyon-Parashant, 
announcement (g), May 42 SW 
Black Canyon of the Gunnison, Jun 22 
SW,MN; 58 NW,NC,SC 
Canyonlands, jeep tours, Mar 48 SW,MN; 
Apr 62 NW 
Chiricahua National Monument (g), Dec 28 
SW; 34 MN 
Giant Sequoia, Sep 38 NC,SC; 56 SW,MN 
Grand Canyon (f), May 150 
Grand Teton (f), May 22 
Great Sand Dunes National Monument (g), 
Mar 36 MN; 52 SW 
Haleakala, Oct 46 
Joshua Tree, Apr 60 NC,SC,SW,MN; 
66 NW 
Kobuk Valley, Alaska, Jun 232 
Lassen Volcanic (f), Aug 20 NC,SC; 
50 SW,MN 
Lava Beds, May 74 
Mesa Verde visit, Jun 44 SC,SW,MN; 
54 NC; Aug 30 NW 
Mt. St. Helens, Hummocks Trail (g), May 40 
NW; 78 NC,SC,SW,MN 
North Cascades, hikes (g), Sep 34 NW 
Pinnacles National Monument, new lands, 
Oct 42 SW,MN; 58 NC 
Point Reyes National Seashore, Jan 19 NC; 
Feb 46 SW,MN 
Ridgefield National Wildlife Refuge, WA, 
Mar 26 NW 
Rocky Mountain, Jul 24 
Santa Monica Mountains National 
Recreation Area, Apr 72 
Yellowstone 
in winter (f), Feb 24 
Jun 44 SC,SW,MN; 54 NC; Aug 30 NW 
Yosemite, Jun 44 SC,SW,MN; 54 NC; 
Aug 30 NW 
Zion 
(f), Sep 98 
scenic drive bus (g), May 42 SW,MN 
REGIONAL 
ARIZONA 
Kartchner Caverns, Jan 28 NW 
CALIFORNIA 
Antelope Valley, Joshua trees, Ripley State 
Park (g), Apr 42 SC 
Anza Borrego, Jan 27 SC,SW,MN; Feb 42 
NC; 46 NW 
Big Basin Redwoods State Park, Feb 46 
NC,SC 


__ Chino Hills State Park, Feb 46 NC,SC 


Jedediah Smith Redwoods State Park, 
Jul 40 NC 
Mt. Diablo State Park (g), Mar 36 NC 


Points West 

Butterflies, monarch wintering sites, 
Nov 46 

Volcanoes in the West, Aug 50 NC,SC; 
Oct 44 NW 


Publications 

BOOKS 

1500 California Place Names (g), 
Feb 34 SC 


Jul 38 SW 

A Walk Toward Oregon by Alvin Josephy, 
Nov 20 

Alpine Trailblazer r (9), Jan 24 a 


Sea, Feb 54 NC,SC 

Carleton Watkins: The Art of Perception, 
Mar 101 a 

Chavez Ravine, 1949: A Los Angeles siom 7 
Feb 54 NC,SC 

Idaho Highway Historical Marker Guide @) | 
Dec 30 MN 

It Happened in Northern California, Feb 54 
NC,SC 

Marin County Calif., Jul 38 NC 

Mojave National Preserve: a Visitor’s Guide, 
Feb 54 NC,SC 

Muir Woods Handbook (g), Jan 24 NC 

Photographing Montana 1894-1928: The | 
Life and Work of Evelyn Cameron (g), ¥ 
Nov 31 MN 4 

The Essential Lewis and Clark (g), Jun 36 | 

The Great San Francisco Trivia & Fact 
Book, Feb 54 NC,SC 

The Monterey Bay Shoreline Guide, Feb 54 
NC,SC ce 

MAPS 

Paper and electronic, views, Dec 46 
NW,SW 

POSTCARDS 

National Park antique reproductions (g), 
Dec 30 NC,SC 





Restaurants 

Airport, venues, Dec 40 

Tacos, Western choices, Mar 111 
ARIZONA 

Benson, choices, Jan 30 NW 

Grand Canyon, choices, May 150 
Kingman, Route 66, choices, Jun 144 
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enix, airport choices, Dec 45 
, Bott, choices, Dec 32 SW 
i _ Loews Ventana Canyon Resort 
srunch, Dec 22 SW 
fenburg, choices, Nov 34 NW,NC,SC; 
/22 SWMN 
SH COLUMBIA 
ia, choices, Aug 52 
» AFORNIA 
srson Valley, Aug 42 
nel area, choices, Jun 28 NW,NC,SC; 
64 SW,MN 
ilina Island, May 30 SC; 62 NW,SW,MN; 
‘63 NC 
dale, Dec 34 NC,SC 
x (ENO. Tower district (g), May 39 NC,SC 
osa Beach, Jul 52 SC 
boldt County, Aug 101 
boldt Redwoods State Park, choices, 
Jun 137 
“son, choices, Apr 55 
‘olla, choices, Sep 24 SC,SW; 
m1 144 NW,NC,MN 
2 Tahoe area, Sep 56 NC 
g@spur, choices, Aug 32 NC 
Angeles 
pd airport choices, Dec 42 
El Cholo, Sep 22 
" Thai Town, Nov 54 SC 
Angeles area 
peach breakfast joints, Feb 42 SC,SW 
Me he tin clubs (g), Jan 22 SC 
ntecito, Oct 28 SC; 56 NC,SW,MN 
» fiterey Park, Chinese restaurants, 
Te Oct 42 SC 
iG ‘TO Bay, Aug 100 
da Valley choices, Oct 89 
,geport Beach, choices, Feb 48 NW 
_ }, choices, Apr 68 NW,NC,SC,SW 
ge County, beach breakfast joints, 
4 Feb 42 SC,SW 
adena, choices, Mar 44 
cerville, choices, Jul 46 NC,SC 
Reyes Station, choices, Jan 19 NC; 
Feb 46 SW,MN 
erside, choices, Feb 53 SC,SW 
semead, Chinese restaurants, 
Oct 42 SC 
sramento, choices, Sep 24 NC; 60 SC 
Diego County 
beach breakfast joints, Feb 42 SC,SW 
north coast, Jan 16 SC; 32 
NW,NC,SW,MN 
Francisco 
airport choices, Dec 44 


d, 
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La Taqueria, Mar 108 
Mission District dining, Nov 42 NC; 60 
NW,SW,MN 
Presidio Clubhouse (g), Jan 24 NC 
restaurants and entertainment, May 44 
NC; 71 SC,SW,MN 
South of Market, choices, Apr 150 
San Gabriel, Chinese restaurants, 
Oct 42 SC 
San Jose, Nov 26 NC 
San Mateo County coast, Oct 26 NC; 56 SC 
Santa Barbara 
Esau's Coffee shop, breakfast joint, 
Feb 42 SC,SW 
La Super-Rica, Mar 108 
Santa Cruz, choices, Mar 43 NC,SC 
Santa Monica, Montana Avenue, Nov 42 SC 
Sebastopol, cider pub, Mar 100 
Sutter Creek, choices, Apr 55 
Tea houses in southern California (), 
Apr 41 SC 
Tiburon, choices, Oct 58d NC 
U.S. 395, choices, Jun 135 
Westminster, Vietnamese, Apr 59 SC 
Westwood, Nov 26 SC 
COLORADO 
Boulder, choices, May 53 
Breckenridge, choices, Dec 36 
Denver, airport choices, Dec 40 
Montrose area, Jun 22 SW,MN; 64 
NW,NC,SC 
Rockies, choices, Jul 28 
Snowmass Village, Krabloonik Restaurant 
and Kennel (g), Feb 34 MN 
Winter Park, Lodge, Dec 22 MN 
HAWAII 
Haleiwa, Jul 42 NW,SC,SW,MN 
Honolulu 
Nov 112 
airport, Dec 42 
IDAHO 
Coeur d'Alene area, Sep 24 NW,MN; 
44 SC,SW 
MEXICO 
Ensenada, Sep 185 
MONTANA 
Livingston, Aug 20 MN; 34 NW,NC,SC,SW 
Red Lodge, Beartooth Highway, choices, 
Jun 140 
NEW MEXICO 
Albuquerque 
Oct 28 SW,MN 
airport choices, Dec 40 
Chile verde, choices, Jul 48 SW,MN 


_ La Mesa, Chope’s Bar and Cafe, Mar 108 


Las Cruces and Mesilla, choices (g), Aug 26 SW 
Silver City, choices, Sep 42 SW,MN 
NEVADA 
Las Vegas 
airport choices, Dec 42 
choices, Apr 28 
Virginia City, choices, May 36 NC,SC,MN 
OREGON 
Albany, Jul 54 NW 
Ashland, choices, Jun 38 
Corvallis (g), Nov 29 NW 
Dundee, choices, Apr 170 
McKenzie River, choices, May 36 NW 
Portland 
airport choices, Dec 42 
Cafe Azul, Mar 108 
teahouses (g), May 39 NW 
wine bars (g), Feb 31 NW 
Sisters area, Oct 28 NW 
UTAH 
Salt Lake City 
airport choices, Dec 42 
choices, Mar 35 MN; 50 SW 
Lone Star Taqueria, Mar 108 
Torrey, Jul 40 SW,MN 
Zion area, choices, Sep 105 
WASHINGTON 
North Cascades area, Oct 28 NW 
Ocean Shores, Aug 102 
Port Townsend, Sep 38 NW 
Seattle 
airport choices, Dec 45 
Ballard choices, May 71 NW 
Belltown, Nov 22 NW; 34 SW,MN 
Capitol Hill, Apr 59 NW 
dinner cruises, Summer (g), Sep 36 NW 
Green Lake district, Mar 48 NW 
WYOMING 
Grand Teton, choices, May 28 


Sports 
Croquet, California venues, lessons, 
Sep 42 NC,SC 
Diving 
Bonneville Seabase, Grantsville, Utah, 
Dec 24 MN 
Puget Sound in winter (g), Jan 22 NW 
Hockey, Idaho Steelheads, Boise, Ida., 


Dec 24 MN 
Horseback riding, San Francisco area, 
Dec 22 NC 
Ice skating rinks, venues, northern Calif. (g), 
Dec 27 NC 
Kick boxing, classes, Santa Barbara, Calif., 
Mar 102 
20;'0°0 Artiete Index 


Rock climbing, indoor 
Portland, Ore., Dec 24 NW 
Seattle, Wash., Dec 24 NW 
Ski touring 
Santium Pass, Ore. (g), Mar 36 NW 
Snoqualmie Pass, Wash., Dec 24 NW 
Skiing 
Bogus Basin Resort, Ida., Dec 24 MN 
Montana's small resorts, Dec 46f MN 
Mt. Hood, Ore., chair upgrade (g), 
Dec 29 NW 
Winter Park resort, Colo. (g), Jan 22 MN 
Snorkeling, cruises, Hawaii, May 68 
Snowshoeing 
(f), Jan 16 NW,SW,MN 
Brainard Lake, Ward, Colo., Jan 17 MN 
Enchanted Forest Ski Area, Red River, 
New Mex., Jan 19 SW 
Flagstaff Nordic Center, Flagstaff, Ariz., 
Jan 17 SW 
K Diamond K Ranch, Republic, Wash., 
Jan 19 NW 
Lake Tahoe area, Jan 27 NC 
North Cascades Stehekin Lodge, Lake 
Chelan, Wash., Jan 19 NW 
Odell Lake Lodge and Resort, Odell 
Lake, Ore., Jan 19 NW 
Ole Creek Trail, Essex, Mont., Jan 19 
MN 
Powder Mountain Snowshoeing, 
Lakeside Lodge, Whistler, B.C., 
Jan 18 NW 
Powderhorn Resort, Mesa, Colo., 
Jan 18 MN 
Prospect Basin, Telluride, Colo., 
Jan 18 MN 
Royal Gorge Cross Country Ski Resort, 
Calif., Jan 28 NC 
Shelter Cove Resort, Odell Lake, Ore., 
Jan 19 NW 
Spooner Lake Cross Country Ski Area, 
Nev., Jan 28 NC 
Sun Mountain Lodge, Winthrop, Wash.., 
Jan 19 NW 
Sun Valley, Ida., Jan 18 NW; 19 MN 
Sundance, Utah, Jan 19 SW,MN 
Taggart, Bradley and Jenny Lakes, 
Moose, Wyo., Jan 19 MN 
Whistler Village, Whistler, B.C., Jan 18 
NW 


White Mountain Cross Country Ski Area, 


Flagstaff, Ariz., Jan 18 SW 
Williams Lake Trail, Taos Ski Valley, 
New Mex., Jan 19 SW 
Tubing, Gorgoza Park, Utah, Dec 23 MN 
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Tips, Deals 


Disneyland, Fastpass (g), Mar 38 SC 
Gear eae 
snowshoe purchase, Jan 18 NW; 
19 SW,MN - 
sit-on-tops, Aug 30 MN; 50b NC,SC 
Schools 
circus, choices, Calif. (g), Aug 25 NC 
cooking, choices, Nov 56 
Tours 
Anza-Borrego desert, Calif., Jan 28 
SC,SW,MN; Feb 42 NC; 46 NW 
Canyonlands National Park, Utah, Mar 
48 SW,MN; Apr 62 NW 
Catalina Island, Calif., May 30 SC; 62 
NW,SW,MN; 63 NC 
Elderhostel, Jun 52 NW,SW,MN 
gardens, Kauai, Feb 40 
gourmet, Vancouver Island, Feb 42 NW 
Hollywood studios, Mar 30 NC,SC,SW,MN 
llamas in wilderness areas (g), May 39 
MN; 72 SW 
pack trips, Wallowas, Aug 20 NW; 34 MN 
rail, private, Mar 54 
river rafting, Calif., Jun 46 NC 
San Francisco by air, Dec 24 NC 
sea otters, Elkhorn Slough Safari, Calif. 
(g), Oct 31 NC 
snorkel cruises, Hawaii, May 68 
snowshoe, guided, Jan 27 NC 
Taliesin West shelters, Ariz. (g), Feb 31 
SW; 54 MN 
wildlife, Canada, May 59 
Yellowstone, ski and snowshoe, Feb 28 
Winter activities in the West, zoned 5 ways, 
Dec 20 


Trains 

American Orient Express, transcontinental, 
Mar 54 

American Spirit, Northwest and Rockies, 
Mar 54 

Amtrak, bikes on board (g), Jan 24 NW 

Fillmore & Western Railway, Christmas Tree 
Train, Dec 24 SC 

Great Train Escapes Rail Tours, Southwest 
and Mexico, Mar 54 

Private rail tours, choices, Mar 54 

Rocky Mountaineer rail tours, Canadian 
Rockies, Mar 54 

Sierra Madre Express, Copper Canyon, 
Mexico, Mar 54 

Ski train, Denver to Winter Park, Dec 21 MN 

Thunder Mountain Line, Ida., Jun 33 MN; 
48 SW; Aug 40 NW 


Utah 
Antelope Island State Park (g), Apr 42 MN 
Bonneville Salt Flats 
Mar 196 
races, Jun 18 
Dead Horse Point State Park, Nov 42 
SW,MN 
Goblin Valley State Park (g), Nov 30 MN 
Lehi, Thanksgiving Point (g), Aug 28 MN 
Llama wilderness tours (g), May 39 MN; 
72 SW 
Ogden 
Egyptian theater (g), Feb 31 MN 
kayak park (g), Oct 34 MN 
Park City 
Egyptian theater (g), Feb 31 MN 
Sundance Film Festival (g), Jan 23 MN; 
36 SW 
Salt Lake City 
antiquing (g), Dec 28 MN 
Brigham Young University museum 
complex, Dec 22 MN 
light rail, Mar 35 MN; 50 SW 
Sam Weller's Books, Mar 102 
Torrey, attractions, Jul 40 SW,MN 
Zion (f), Sep 98 


Washington 
Columbia River 
birding, Ridgefield (f), Mar 26 NW 
Kelso to Astoria loop drive, Apr 48 NW; | 
66 SW,MN | 
Conway, Skagit birding (g), Feb 32 NW 
Dayton, Victorians, May 78 NW 
Forks, attractions, arts, Jun 56 NW 
Goldendale, attractions, Oct 52 NW 
Grant County, Christmas lights (g), Dec 27 |; 
NW 
International Selkirk Loop, drive, Mar 101 
Issaquah, Tiger Mountain State Forest, 
hikes, Oct 50 NW 
Kelso to Astoria loop drive, Apr 48 NW; 
66 SW,MN a 
La Conner, small town, attractions, Sep T2 9. 
Mt. St. Helens, Hummocks Trail (g), May 4 
NW; 78 NC,SC,SW,MN 
Nisqually National Wildlife Refuge (g), 
Apr 42 NW 
North Cascades 
hikes, dams (g), Sep 34 NW 
hikes, fall color (f), Oct 24 NW 
Ocean Shores to Moclips, beaches and 
parks (f), Aug 94 
Olympic Peninsula winter drive, 
Dec 24 NW 
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El Cholo, Los Angeles, Sep 22 

Evelyn Cameron, photographer, Jul 20 

Fish collection, University of Washington, 
Feb 20 

General Patton Memorial Museum, Oct 22 

Helena Modjeska, May 20 

Las Vegas Springs Preserve, Jan 14 

Pipe organ maker, Paul Fritts, Dec 16 


Wildlife, Nature 


Animal watching 
bighorn sheep, Colo., Jan T3 
bighorn sheep, Nev., Jan T6 
desert tortoise, Calif., Jan T5 
elk, Ore., Oct 42 NW 
tips for viewing wildlife, Jan T7 
White Sands, New Mex., Jan T5 
Beachcombing, Seaside, Ore., Dec 22 NW 
Birding 
Bear River Migratory Bird Refuge, Utah, 
Mar 40 MN 
Bolsa Chica, Huntington Beach, Calif. 
Dec 24 SC 
Columbia and Willamette rivers, 
Mar 26 NW 
eagles 
Denver, Colo., Dec 46 MN 
Helena, Mont. (g), Dec 30 MN 
Skagit River, Wash., Jan T3 
waterfow, Calif.- Ore. border, Jan T2 
winter tours, Big Bear Lake, Calif. 
(g), Dec 29 SC 
Grays Harbor, Wash., Jan T5 
Hawk Hill, Calif. (g), Sep 34 NC 
Malheur Wildlife Refuge, Ore., 
Jun 44 NW 
Nisqually National Wildlife Refuge, 
Wash., Apr 42 NW 
parrots in southern California (g), 
Feb 34 SC 
prairie falcons, Ida., Jan T5 
raptors, Golden Gate, Calif., Jan T8 
roadrunners, Palm Desert, Calif., Jan T3 
Skagit River, Wash. (g), Feb 32 NW 
Butterflies, monarch wintering sites, Nov 46 
Fall foliage 
aspens, Uncompahgre National Forest, 
Colo., Oct 196 
Grand Mesa, Colo., Jan T8 
McKenzie Pass area, Ore., Oct 26 NW 
Miller Canyon, Sierra Vista Ariz., Nov 214 
North Cascades, Wash., Oct 26 NW 
sycamores, Santa Monica Mountains, 
Calif., Dec 48 SC 


Geysers, Yellowstone, Wyo., Jan T3 


Hot springs, spas (f), Jan 64 
Marine mammals 
sea otters, Calif., Jan T4 
sea otters, tour, Oct 31 NC 
whales 
northern Calif., Dec 22 NC 
southern Calif., Dec 24 SC 
Washington, Jan T6 
Plantlife 
Daffodil Hill; Calif. (g), Mar 38 NC 
ferns and redwoods, Prairie Creek 
Redwoods, Calif., Jan T2 
pinon nuts, New Mex., Jan T8 
Stargazing 
Lowell Observatory, Ariz., Jan T3 
meteor showers, Colo., Jan T7 
Tidepooling 
Channel Islands, Calif., Jan T8 
Fitzgerald Marine Reserve, Callif., 
Jan 36 NC 
Salt Creek Recreation Area, Wash., 
Sep 58 NW 
Trees 
bristlecone pines, viewing, Jul 52 
NC,SW,MN 
cedars, Settlers Grove, Ida., Oct 31 MN 
sequoias, Giant Sequoia National 
Monument, Sep 38 NC,SC; 
56 SW,MN 
Volcanoes, nine to visit, Aug 50 NC,SC; 
Oct 44 NW 
Waterfalls, Multnomah, Ore., Jan T3 
Wildflowers 
alpine, Yosemite, Calif., Jan T6 
Arches, Utah, Jan T5 
Camas lilies, Ida. (g), May 42 MN 
desert sources, Feb 18 
Joshua trees, Calif., Jan T5, Apr 42 SC 
Oregon Dunes, Jan T5 
Tom McCall Preserve, Ore. (g), Apr 44 
NW 
vernal pools, Calif., Jan T4 


Wineries, Wine Regions 
CALIFORNIA 
Anderson Valley, Aug 42 
Healdsburg, J Wine Company tastings (9), 
Apr 44 NC 
Napa Valley 
food and wine, Oct 86 
gourmet food shops, Apr 59 MN 
Placerville area, Jul 50 NC,SC 
Salinas Valley, Nov 50 
Sonoma, Bartholomew Park Winery (g), 
Oct 32 NC 
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TRAVEL 


CANADA 

British Columbia, Okanagan, wineries, 
Jul 46 NW 

OREGON 

Forest Grove, tastings (g), Jun 33 NW 

Wilamette Valley, near Eugene (g), 
Sep 33 NW 

Yamhill County Pinor Noir (f), Apr 166 


Window on the West 
Aspens, Uncompahgre National Forest, 
Colorado, Oct 196 
Bonneville Salt Flats, Utah, Mar 196 
Chalk Basin, Owhyee River, Oregon, 
Aug 176 
Cirque of the Towers, Wyoming, May 252 
Devil Creek and Boulder Cave, Washington, 
Sep 212 
Fall color, Arizona, Nov 214 
Kobuk Valley National Park, Alaska, 
Jun 232 
Missouri Breaks, badlands, Montana, 
Jul 184 
Polihua Beach, Hawaii, Jan 134 
Salt Point State Park, California, Feb 172 
Silver State Valley, Nevada, Dec 184 
Tent Rocks, New Mexico, Apr 268 


Wyoming 
Cheyenne 
cowboy scene, Nov 29 MN; 44 SW; 
62 NC,SC 
Nagle Warren Mansion tea (g), 
Mar 38 MN 
Cirque of the Towers, May 252 
Cody, Plains Indian Museum (g), Sep 36 
MN 
Grand Teton (f), May 22 
Laramie, Happy Jack Road, drive (g), Jun 
34 MN 
Yellowstone 
in winter (f), Feb 24 
visiting tips, Jun 44 SC,SW,MN; 54 NC; 
Aug 30 NW 
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ttracting with bottlebrush, Nov 16 
eders, flowering, how to make, 
Apr 196 
anctuary for, Sep 96 
nade garden for (g), Jun 88 
fencing, Missoula, Mont. (g), Sep 84 
,MN 
ingbirds 
ectar plants (g), Feb 78 SW 
ectar recipe (g), Feb 78 NC 
scavengers (g), Jul 74 
.NC,SC,MN 


uals, Biennials 
ers, creation and care, May 112 
.NC,SC,MN; 132 SW 
os ‘Cosmic Orange’, All-America 
Selection for 2000 (g), Jan 53 
NW,SC,SW,MN 
s and spillers, Jun G2 
itiens (f), Jun 124 
stary plants, May 136 
(Allium), garlic, leeks, chives, Sep 74 
-season choices, May 78h MN 
lower, 1-bunch party bouquet, Jun 96 
colorful, larkspur, linaria, snapdragons 
g), Oct 74 NC,SC 
ias (f), Jun 76 


vangements 
quets 
E glish garden-style (f), Apr 92 
| other’s Day, May 125 
party pot, 1-bunch, Jun 96 
Spring basket, Apr 92 
Valentine’s Day (g), Feb 73 NC,SC 
inter, budding branches (g), Jan 53 NC 
erpiece 
‘party pot, 1-bunch, Jun 96 
snip-and-serve, lettuce and herb, 
| Jun 92 
succulents or thyme, Jul 80 
d, summer flower basket (g), Aug 80 
Hishell, egg cup vases (g), Apr 98 
ural seeds, pods, husks, Nov 152 
Dkin vases (g), Oct 76 
ing flowerpot, plant list (g), Oct 74 
}NWSC . 
dical-style, living plants (g), Aug 80 
} NC,SC,SW 
sda 
four choices, winter holidays (f), Dec 78 
untraditional materials, Nov 18 
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Beneficial Insects 


Butterflies, Monarch, migration, 
overwintering sites, Nov 46 > 

Butterfly garden, Arizona-Sonora Desert 
Museum, Tucson, Ariz. (g), May 117 SW 

Insectary plants, uses, plant list, bugs 
attracted, May 136 

Mail order sources (g), Apr 100 SC 

Moth garden, Arizona-Sonora Desert 
Museum, Tucson, Ariz. (g), May 117 SW 

Pollination Gardens, Arizona-Sonora Desert 
Museum, Tucson, Ariz. (g), May 117 SW 


Bulbs, Bulblike Plants 
Amaryllis, source (g), Nov 92 NC 
Buying tips (g), Oct 74 NW,MN,SW 
Daffodil display, Nov 98 
Fairy lily (Zephyranthes candida) (g), 
Sep 83 SC 
Forcing, for winter bloom indoors, Oct 80 
Iris, pure white bearded, ‘Frequent Flyer’ (g), 
Apr 96 SC,SW 
Lilies, Asiatic (g), Aug 79 MN 
Narcissus 
paper white, display, Nov 98 
paper white, gift plant (g), Dec 68 
Onions (Allium), garlic, leeks, chives, Sep 74 
Spring bulb pots (g), Oct 78 NC 
Summer-blooming, choices, care, sources 
(f), Mar 118 
Tulips, display, Nov 98 
With annuals, Oct 73 NC 


Community Action 

Agriculture, community supported (CSA), 
direct to consumer sales (g), Jun 86 NC 

Kitchen Garden Project, Olympia, Wash., 
Mar 102 

Mission San Juan Capistrano, Gardening 
Angels volunteers (g), Jun 85 SC 

Theme gardens, Seaside, Ore. (g), 
Aug 80 NW 

Wildlife habitat, Alpine, Calif., Chirp for 
Garden Wildlife organization, Mar 103 


Container Gardening 

Bonsai, Kurume azalea, how to plant (g), 
Mar 81 

Bucket gardens, M&M Nursery, Orange, 
Calif. (g), May 120 

Bulb pots (g), Oct 78 NC 

Citrus, bottomless pot (g), May 118 NC,SW 

Conifers, choices, seasonal care (f), Dec 56 

Country garden look, galvanized bucket (g), 
May 120 


Fountain without water, Newport Beach, 
Calif. (g), Sep 84 NC,SC 
Hanging, cottage garden basket, how to 
plant (g), Mar 79 NC; 80 SC 
Hypertufa, faux stone, Nov 85 NW.MN 
Jacob's ladder, variegated (Polemonium 
caeruleum ‘Brise de Anjou’), Mar 103 
Lettuce and herb, snip-and-serve greenery, 
Jun 92 
Perennials for, 14 choices, care tips, Aug 90 
Plant list 
13 Western states, state flowers (f), 
May 152 
perennials for, Aug 90 
spring flowerpot (g), Oct 74 NW,SC 
tropical-style, Aug 80 NC,SC,SW 
Pot garden, May 112 SW 
Pots, plastic, types, sources, Feb 84 
Pumpkin vases (g), Oct 76 
Salad greens in pots, choices, sources, 
Feb 81 
Salad pot as gift plants (g), Dec 68 
Tabletop garden, succulents or thyme, Jul 80 
Trees 
Christmas, living, care (g), Jan 56 NC 
upside-down, as planters, Juneau, 
Alas., Aug 79 NW 
Tropical-style (g), Aug 80 NC,SC,SW 
Western states designs, how to plant, plant 
choices, pots (f), May 152 


Crafts, Projects 
Arrangements, seed pods (f), Nov 152 
Bird feeders, flowering, how to make, Apr 196 
Bonsai, Kurume azalea, how to plant (g), 
Mar 81 
Bouquets, English garden-style (f), Apr 92 
Centerpiece, summer tabletop garden, 
succulents or thyme, Jul 80 
Coolers, leafy, for garden party (g), Jul 76 
Decorations for holidays, non-electric for 
daylight viewing (g), Dec 60 NC,SC,SW 
Garden in a bucket (g), May 120 
Garden markers, from seed packets (g), 
Aug 82 
Gift plant arrangements, holiday (g), Dec 68 
Mirrors 
framed, in garden, Jun 102 
potential hazard to birds, Aug 12 
Peg-Board, tool collector, Nov 88 
Pots, terra cotta, leaf prints in paint, Dec 76 
Pumpkin vases (g), Oct 76 
Shed to playhouse, window dressing (g), 
Nov 88 NC,SC,MN 
Steppingstones, how to make, Mar 184 
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Tool art, barnside (g), Apr 96 NW 

Vine tepee, how to build, vines to plant, 
Apr 114 

Wreaths 
four choices, winter holidays (f), Dec 78 
prickly pear, blooms (g), Sep 84 SW 


Events 
Contest announcement, 
Sunset Western Garden Design Awards, 
(g), Jan 54, Jan 63 
ARIZONA 
Phoenix, Desert Botanical Garden, Fall Plant 
Festival (g), Oct 74 SW 
Superior, Boyce Thompson Arboretum, 
Annual Festival & Plant Sale, Oct 74 SW 
Tucson Botanical Garden 
Fall Plant Sale (g), Oct 74 SW 
Luminaria Nights (g), Dec 61SW 
CALIFORNIA 
Northern 
April plant sales, garden tour (g), 
Apr 96 NC 
Berkeley, Sick Plant Clinics (g), Jul 74 NC 
Big Sur, Mendocino, garden tours (g), 
Jun 86 NC 
Burlingame, International Bromeliad 
Society (g), Jul 74 NC 
Carmel, Monterey, six coastal gardens 
(g), Sep 84 NC 
Daly City, San Francisco Flower & 
Garden Show (g), Mar 80 NC 
Fort Bragg, heather gardens tour (g), 
Aug 80 NC 
Fresno, Garden of the Sun, weekly 
classes (g), Apr 96 NC 
Fresno, pruning class (g), Dec 61 NC 
garden tours (g), May 118 NC 
Livermore, Art under the Oaks (g), 
Jul 74 NC 
Mendocino, organic gardening classes 
(g), Jun 85 NC 
Oakland, bonsai convention (g), 
Nov 88 NC 
Palo Alto, annual tomato tasting (g), Aug 
80 NC 
Redwood City, Orchid Fiesta (g), Jan 538 NC 
Sacramento, Camellia Koi Club koi pond 
tour (g), May 118 NC 
Sacramento, Home & Landscape Expo 
(g), Jan 53 NC 
San Francisco 
Bouquets to Art (g), Mar 80 NC 
Pacific Orchid Exposition (g), 
Feb 74 NC 
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Santa Clara, Camellia Show (g), 
Feb 74 NC 
Santa Rosa 8 
Herb Festival 2000 (g), Sep 84 NC 
Luther Burbank Home & Gardens 
(g), Dec 61 NC 
orchid show and sale (g), Mar 80 NC 
Walnut Creek, Ruth Bancroft Garden, 
docent-led tours (g), Aug 80 NC 
Southern 
Arcadia, Fern and Exotic Plant Show 
and Sale (g), Sep 84 
Claremont, wildflower tours and show 
(g), Mar 80 SC 
Costa Mesa, orchid show and sale (g), 
Feb 74 SC 
Encinitas 
herb festival (g), Jun 86 SC 
Quail Botanical Gardens, Garden 
of Lights (g), Dec 61 SC 
Fullerton 
Arboretum, Heritage House (g), 
Dec 61 SC 
herb festival (g), Jun 86 SC 
garden tours (g), May 118 SC 
Irvine Arboretum 
plant sale (g), Dec 61 SC 
South African Bulb Sale (g), Aug 
80 SC 
Irvine Fall Perennial Sale, Oct 73 SC 
Irvine, orchid festival (g), Nov 88 SC 
La Canada, Descanso Gardens, 
after-dark tours (g), Aug 80 SC 
Los Angeles, Fourteenth Annual East 
West Orchid Show (g), Oct 74 SC 
Rancho Bernardo, plant sale (g), 
Nov 88 SC 
Riverside, fall plant sale (g), Oct 74 SC 
Rolling Hills Estates, fuchsia pruning 
demonstration (g), Feb 74 SC 
rose and fruit tree pruning 
demonstrations (g), Jan 53 SC 
San Juan Capistrano Flower & Garden 
Show (g), Jun 85 SC 
San Marino 
Bonsai Society annual show, 
Mar 80 SC 
cactus and succulent show (g), 
Jul 74 SC 
fall plant sale (g), Oct 74 SC 
Santa Barbara 
Hermitage (g), Sep 84 SC 
rose show (g), Oct 74 SC 
spring garden shows and tour (g), 
Apr 96 SC 


Torrance, bromiliad show and sale (g), 
Aug 80 SC 

NEW MEXICO 

Albuquerque, Rio Grande Botanic Garden, 
River of Lights (g), Dec 61 SW 

Chimayo, Rancho Manzana, Lavender 
Festival (g), Jul 74 SC 

OREGON 

Lincoln City, Festival of Gardens (g), 
Jun 85 NW. 

WASHINGTON 

Seattle, Northwest Flower and Garden 
Show (g), Feb 78 NW 

Spokane, Garden Expo 2000 (g), 
May 118 NW 

Tacoma, Gardens of Tacoma Tour (g), 
Jul 73 NW 


Ferns 

Choices, for West, Mar 93 

Fern and Exotic Plant Show and Sale, Los | 
Angeles International Fern Society (g), | 
Sep 84 SC 


Fruits, Nuts 
Apples 
colonnade or pillar, varieties, care, 
sources (g), Jan 52 NC 
thinning (g), Jun 90 
Cherimoya, planting, care, harvest, sources, | 
May 132 SC 
Citrus 
care and feeding (g), Jan 56 SW 
oranges, ‘Cara Cara’, salmon pink flesh @ 
(), Apr 96 NC 
‘Valencia’, bottomless pot (g), May 118 | 
NC,SW 
Crabapple, ‘Centennial’, tasty, hardy, 
compact (g), Apr 96 MN 
Fruits, tropical and subtropical, planting, 
care, harvest, sources, May 132 SC 
Grapes, table varieties, planting tips, 
sources (g), Feb 74 NW 
Hazelnuts, Willamette Valley sources, 
Dec 151 
Kiwi, hardy (Actinidia arguta), choices, 
planting, care, sources (g), Apr 96 NW 
Mail order sources, grapes, fruit trees, | 
berries (g), Oct 78 NC 
Mango, planting, care, harvest, sources, 
recipe, May 132 SC 
Papaya, planting, care, harvest, sources, 
recipe, May 132 SC 
Pistachios (Pistacia vera), grow your own 
(g), Feb 74 SW 
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| creepers, Oct 66 





















tary plants, May 136 

er field, Rancho Manzana, Chimayo, 
lew Mex. (g), Jul 74 SC 

ting plans, basket and pot, Apr 138 
-box garden: building instructions, 
plant list, Mar 88 

and-serve planter, Jun 92 


use Plants 

forcing for winter bloom indoors, Oct 80 
ants 

are (g), Jan 56 NC 

olidays (g), Dec 60 NW,MN 


ndscaping 
(, planting, bare-root choices (g), 
Jan 56 SC,SW 


sanctuary, shady (g), Jun 88 
friendly habitat, creating, Sep 96 


award-winning (g), Apr 95 MN 

guidelines for structure, focal points, 

color, May 112 NW,NC,SC,MN; 
132 SW 

ade, Apr 118 MN 

Spiraea, daylily and chive bed (g), Jun 

| 86 NW,MN 

ss) Succulents with perennials (g), Apr 95 SC 

‘sun and shade (g), Jun 88 

\{8) tall annuals (g), Oct 74 NC,SC 

tulips and annuals (g), Oct 73 NC 

ector’s garden, design tips, Apr 118 

~NC,SC 


0 | border, May 112 NW,NC,SC,MN; 132 SW 
‘intense, Apr 102 
intense (g), Oct 74 NC 
| lessons from Sherman Gardens, Corona 
Del Mar, Calif., Mar 72 
} orange, yellow (g), Oct 73 NC 
painted garden, May 112 SW 
planning, Santa Barbara, Calif. (g), 
Jul 73 SC 
plant list, for hot, dry gardens, Apr 102 
prizewinning beds, Greenwood Village, 
Colo., Jun 101 NW,NC,SC 
winter choices (g), Jan 56 NC,SC,SW 
n ) year-round (f), Oct 102 


Sunset Magazine 


GARDEN 


zinnias for summer, Jun 76 
Community gardens, Seaside, Ore. (g), 
Aug 80 NW : 
Cottage-style garden 
Beverly Hills, Calif. (g), Nov 87 SC; 88 SW 
(g), Aug 79 MN 
Santa Barbara, Calif. (g), Jul 73 SC 
Santa Cruz, Calif., May 182 NW,NC,MN 
Courtyard, arbor and swing (g), Oct 73 SW 
Cut flower garden, zinnias, Jun 76 
Deerproof, fencing, owner-built (g), Sep 84 
NW,MN 
Desert 
dry wash, Santa Monica, Calif. (g), Mar 
80 SC 
meadow and wash (g), Mar 79 SW 
Pacific Palisades, Calif., Jun 85 SW; 86 SC 
patio garden, Palm Springs, Calif. (g), 
Feb 73 SW 
Design tips, year-round color (f), Oct 102 
Drought-tolerant 
Clovis, Calif. (f), Nov 76 NC 
Las Vegas, plant list (g), Aug 79 SW 
Dry slope, Sonoma Co., Calif., Apr 102 
Dry stream, Arcadia, Calif., Jun 101 SC 
Entry garden, Frank Lloyd Wright house (g), 
Sep 83 NW 
Ferns, Mar 93 
Fertilizers, choices, uses, Mar 96 
Fillers and spillers, Jun G1 
Flowers instead of lawn (g), Apr 95 NW 
Food gardens, keyhole and French intensive 
plans, Aug 108 
Front yard, natives instead of lawn (Qg), 
Jan 52 SW 
Garden railroad, Las Vegas, Nev. (g), 
Jun 86 SW 
Grasses, ornamental, design tips, care, 
sources, references, Jul 66 
Ground covers, between pavers, Oct 66 
Grower, Charles Black, Chinese hibiscus, 
hybrids, Jul 104 NC,SC,SW 
Hibiscus, Chinese (H. rosa-sinensis), Jul 
104 NC,SC,SW 
Hillside 
dwarf conifers and perennials (g), Sep 
83 MN 
hardy plant choices, stone, Boulder, 
Colo. (g), Nov 87 MN 
parking strip (g), Oct 74 NW 
pool removal, Sep 120 
stonework and perennials (g), Apr 96 MN 
Impatiens, hybridizer, Claude Hope, Jun 124 
Instant gardens: flowers, vegetables, herbs, 
containers, Apr 138 


Lavender field, Rancho Manzana, Chimayo, 
New Mex. (g), Jul 74 SC 
Lighting, party (g), Jun 86 NW,NC,SW 
Makeovers, three gardens, eight tips (f), 
Sep 118 
Mirrors 
in gardens, three ways, Jun 102 
potential hazard to birds, Aug 12 
Mountain 
backyard stream, sculptures, varied 
plantings, Mar 79 MN 
cottage-style garden (g), Aug 79 MN 
expert's top 10 plants, May 78J MN 
grassy meadow, plant list, Jun 101 MN 
native and adapted plants (g), May 117 MN 
natives and non-indigenous plants (g), 
Sep 83 MN 
planting tips, plant lists, sources, May 
78H MN 
terrace garden, Red Butte Garden, Salt - 
Lake City, Jul 73 MN 
unthirsty plant list (g), May 118 MN 
year-round color, Oct 102 MN 
Northwest, year-round color, Oct 102 NW 
Ornaments 
clay pony and palo verde, Borrego 
Springs, Calif. (g), Mar 80 SW 
secret garden, Aug 86 
Outdoor room, pool addition, Thousand 
Oaks, Calif., Sep 122 
Parking strip and hillside (g), Oct 74 NW 
Patio creepers, Oct 70 
Pavers, ground covers interplanted, pond, 
Encinitas, Calif., Sep 118 
Plant list 
color, for hot, dry gardens, Apr 102 
cottage garden, Santa Cruz, Calif., May 
132 NW,NC,MN 
cottage-style garden at 9,600 feet (g), 
Aug 79 MN 
desert rock garden (g), May 118 SW 
desert-adapted plants, Tucson, Ariz. (g), 
Sep 83 SW 
hot and cool (g), Jul 73 SC 
insectary plants (beneficial bug 
attractors), May 136 
mountain favorites, Denver Botanic 
Garden, May 78J MN 
mountain meadow, four grasses, Jun 
101 MN 
native and adapted (g), May 117 MN 
Plant Select Program, Rocky Mountains 
and High Plains (g), Oct 73 MN 
pond, Portland, Oreg. (g), Jul 73 NW,NC 
rock garden (g), Aug 80 MN 
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screening, top nine choices, Apr 112 
secret garden, Aug 86 
shade garden 
Apr 118 NW,MN 
(g), Oct 73 NW 
unthirsty, Rocky Mountains (g), 
May 118 MN 
vegetables for coastal gardens (g), 
Jun 85 NC 
year-round color, Oct 107 NC,SC,SW; 
108 NW,MN 
Ponds 
biological filters for (g), Jul 74 
NW,NC,SC,MN 
“desert oasis”, Tucson, Ariz. (g), 
Jul 73 SW 
“Japanese accent”, Portland, Ore. (g), 
Jul 73 NW,NC 
Privacy, using plants, Apr 110 
Raised beds, homemade soil, Las Vegas, 
Nev. (g), Apr 95 SW 
River of flowers, Jun G8 
Rock garden 
desert (g), May 118 SW 
elements, plant sources (f), Nov 76 
NW,MN 
trompe |’oeil mural (g), Aug 80 MN 
Secret garden, “beewon”, garden plan, 
Aug 86 
Shade gardens 
plant list, Apr 118 MN 
tips, plant list, Apr 118 NW 
woodland look (g), Oct 73 NW 
Shade, perennial, Plectranthus ciliatus (g), 
Oct 73 SC 
Shrubs, flowering, choices, Sep 96a 
Small space, planting plan, how-to-plant, 
San Mateo, Calif., Apr 138 
Southern California, water management (f), 
Nov 76 SC,SW 
Southwest 
courtyard (g), Oct 73 SW 
Dasylirion wheeleri, Tucson, Ariz. (g), 
Oct 74 SW 
desert-adapted plants, ocotillo privacy 
fence (g), Sep 83 SW 
Las Vegas Valley Water District Desert 
Demonstration Garden (g), May 
118 SW 
making shade, Phoenix, Arz., Apr 118 SW 
painted garden, Tucson, Ariz., 
May 112 SW 
patio walls (g), Nov 87 SW 
year-round color, Oct 102 SW 
Theme gardens (g), Aug 80 NW 
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Trees 
Central Valley, Calif. (g), Jan 56 NC 
colonnade apple (g), Jan 52 NC. 
spring-flowering, for Northwest (f), Feb 
66 NW has 
Tropical look, Grand Junction, Colo., 
Rainforest Rendezvous (g), Jan 52 MN 
Unthirsty, plants with a soft look (g), Sep 83 
NC,SC 
Water management, hot climates (f), Nov 76 
SC,SW 
Woodland garden 
Arcadia, Calif., Jun 101 SC 
azaleas, rhododendrons, Gig Harbor, 
Wash. (g), May 117 NW 
shade plantings (g), Oct 73 NW 


Lawns, Grasses 
Grasses 
care, design tips, sources, references, 
Jul 66 
meadow around desert wash, Paradise 
Valley, Ariz. (g), Mar 79 SW 
mountain meadow choices, Jun 101 MN 
prizewinning beds, Greenwood Village, 
Colo., Jun 101 NW,NC,SC 
Lawns 
alternatives, snow-in-summer (g), Jun 
86 MN 
fall maintenance, Sep 92 
‘Rana Creek’ fescue (Festuca), low 
water needs (g), Sep 84 NC 
summer care, Jun 106 
tune-up tips (g), Apr 98 


Native Plants 

California and Australian, Nov 84 NC 

California poppies, wildflowers, unthirsty, 
Nov 87 NC 

Desert spoon (Dasylirion wheeler) (g), Oct 
74 SW 

Landscape, Grand Junction, Colo., plant list 
(g), May 117 MN 

Shrubs, Southwest, Nov 94 SW 

Sources, Northern Calif. (g), Sep 86 NC 

State flowers in pots, May 163 

Wildflower drives, Mendocino County back- 
roads, Mar 50 NW,NC,SC 


Nurseries, Seed Sources 
Collector's nursery, Hortus Botanicus, Fort 
Bragg, Calif. (g), Jul 73 NC 
Hazelnuts, marketing board, Dec 151 
Native plant source, Las Pilitas Nursery, 
Escondido, Calif. (g), Oct 74 SC 


Northwest Garden Nursery, Eugene, Ore. 

(g), Jul 74 NW 
Rock gardens, nursery choices, Nov 85 NW,MN_ 
Roses, miniature, Nov 94 NW,NC,SC,MN 
Vines, deciduous and evergreen, Mar G1 






Paths, Paving 

Patio creepers, Oct 66 

Steppingstones, how to make, Mar 184 

Stonework and: perennials, Ketchum, Ida. 
(g), Apr 96 MN 


Perennials 
Artichoke, seed-grown, planting, care, 
source (g), Mar 80 NW 
Borders 
award-winning (g), Apr 95 MN 
creation and care, May 112 
NW,NC,SC,MN; 132 SW 
California poppies, wildflowers, unthirsty (), | 
Nov 87 NC 
Columbine, (Aquilegia) 
Jun 85 MN; Mar 80 SW,MN 
‘Remembrance’, Mar 80 SW,MN 
Container candidates, 14 choices, Aug 90 
Fillers and spillers, Jun G4 
Gerberas, 1-bunch party bouquet, Jun 96 
Hardy 
from seed (g), Jan 56 MN 
rock garden (g), Aug 80 MN 
Insectary plants, May 136 
Jacob's ladder, variegated (Polemonium 
caeruleum ‘Brise de Anjou’), Mar 103 | 
Lavender, compact varieties, source (g), 
May 122 NC 
Lupines, New Generation hybrids, care, 
sources, Mar 86 | 
Milkweed (Asclepias), Monarch host plant, 9 
Nov 46 
Orchids, winter-blooming, choices, care, 
mail order source, Jan 60 
Plant Select program, Rocky Mountains ang@ 
High Plains (g), Oct 73 MN 
Planting plans, two quick gardens, Apr 138 
Primroses, English, indoors or out (g), Feb | 
78 NW | 
Prizewinning beds, Greenwood Village, 
Colo., Jun 101 NW,NC,SC 
Shade-loving 
Apr 118 NW,MN 
(g), Jun 88 ' 
Plectranthus ciliatus (g), Oct 73 SC 
Short-season choices, May 78h MN 
Slope, heat, poor soil, Sonoma Co., Calif., 


Apr 102 
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! 
‘w-in-summer (Cerastium tomentosum), 
lawn alternative (g), Jun 86 MN 

ny bed (g), Jun 88 

bet peas, 16 fragrant varieties, Sep 88 

"helium caeruleum, soft look for dry- 

'} climate gardens (g), Sep 83 NC,SC 
)svaal daisy (Gerbera jamesonii), minia- 
‘tures, indoors and out (g), Feb 74 NC 
| lowers as gift plants (g), Dec 68 
sas, book on landscape uses (g), Jul 74 SC 


a” 


sticides, Herbicides 

ticides, gentle remedies, Apr 106 

il bait, iron phosphate, source (g), Oct 
78 NC 


sts, Diseases, Insects 

ases, blackspot, mildew, rusts, gentle 

remedies, Apr 106 

s 

aphids, control (g), Apr 100 NC 
®)beneficial, mail order sources, Apr 108 

| osquitoes, control (g), Apr 100 NC 

pests, gentle remedies, Apr 106 

Western cabbage flea beetle, control (g), 

Jun 90 MN 

4 fhs, sod webwomm, control (g), Jun 90 NC 


4 }budworm control, Jul 78 NC 
budworn control (g), Apr 100 SC 
Spider mites, control (g), Aug 84 NC 
, Chinese tallow (Sapium sebiferum), 
invasive (g), Oct 74 NC 
mildew on roses, homemade 
03 _femedy (g), Jun 90 SC 


| Ivde: 


ant, Seed Sources 
| [choke, Mar 80 NW 
$, Manchurian (Fraxinus mandshurica 
i) ‘Mancana’), Oct 74 MN 
onias (g), May 122 NC 
* fries, Oct 78 NC 
Is, summer-blooming, Mar 123 
S“rimoya, May 132 SC 
bine, (Aquilegia), Jun 85 MN 
‘13n, sweet, ‘indian Summer’, Jan 53 
0) NW,SC,SW,MN 
Bmos, ‘Cosmic Orange’, Jan 53 
, | NW,SC,SW,MN 
}Dapple, ‘Centennial’, Apr 96 MN 
+pe myrtle (Lagerstroemia), dwarf vari- 
eties, Jun 90 NC 
(g), May 122 NC 
) $mophila ‘Valentine’ for low desert, Feb 
74SW 
"ally 
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Ferns, Mar 93 
Fescue, ‘Rana Creek’ (g), Sep 84 NC 
Fruit trees, Oct 78 NC “s 
Fruits, Tropical and subtropical, May 1382 SC 
Garlic, Sep 78 
Grapes 
Oct 78 NC 
table, Feb 74 NW 
Grasses, ornamental 
Jun 101 MN 
Jul 66 
Herbs, specialty (g), May 122 NC 
Hibiscus, Chinese (H. rosa-sinensis), 
Jul 104 NC,SC,SW 
lris 
Apr 96 NC 
‘Frequent Flyer’ (g), Apr 96 SC,SW 
Jacob's ladder, variegated (Polemonium 
caeruleum ‘Brise de Anjou’), Mar 103 
Kiwi, hardy (Actinidia arguta) (g), Apr 96 NW 
Lavender, compact varieties (g), May 122 NC 
Lilac, Asian hybrids (Syringa hyacinthiflora), 
Mar 79 NW; 80 MN 
Lilies, oriental, Mar 84 NC 
Lupines, New Generation hybrids, Mar 86 
Mail order sources, general (g), Jan 56 NC,MN 
Mango, May 132 SC 
Maples, Japanese, Jul 104, NW,MN 
Onions, Sep 78 
Papaya, May 132 SC 
Peas, edible-pod varieties, Sep 86 NC 
Pistachio (Pistacia vera), Feb 74 SW 
Potatoes, colorful, Mar 84 NC 
Proteas, Mar 102 
Roses 
‘Bermuda's Kathleen’, May 117 NC,SC 
landscape and ground cover types, 
Jan 46 
Salad greens, Feb 81 
Scabiosa ‘Fire King’, Mar 84 SC 
Short-season annuals, perennials, 
vegetables, May 78h MN 
Silktassel (Garrya), Jan 52 NW 
Sweet peas, Sep 90 
Tomatoes 
cluster types, Feb 88 
greens, for coastal climates (g), Jun 85 NC 
new slicers, ‘Caspian Pink’, ‘Jetsetter’, 
Feb 74 MN 
slicing, Mar 80 NC 
Trees, miniature, Jun 86 SW 
Unusual plants, on-line, Feb 74 NC 
Vegetables, specialty (g), May 122 NC 
Water plants, Jul 74 NW,NC,SC,MN 


Zinnias, Jun 76 


Propagation 

Mail order sources, general (g), Jan 56 
NC,MN 

Seed, sweet peas, quick start tips (g), Feb 76 

Tomato seeds, how to harvest and store (g), 
Sep 85 


Public Gardens 
Western, roses, Jun 16 
ALASKA 
Juneau, Glacier Gardens Rainforest 
Adventure (g), Aug 79 NW 
ARIZONA 
Tucson, Arizona-Sonora Desert Museum, 
Pollination Gardens (g), May 117 SW 
CALIFORNIA 
Arcadia 
Arboretum of Los Angeles County, 
succulents, Jan 58 SC,SW 
woodland garden, Jun 101 SC 
Bel-Air, Hotel Bel-Air, and UCLA Hannah 
Carter Japanese Garden, May 64 SC 
Beverly Hills, Virginia Robinson Gardens, 
Italian terrace garden (g), Aug 80 SC 
Corona Del Mar, Sherman Gardens, 
planting secrets, Mar 72 
Mission San Juan Capistrano (g), Jun 85 SC 
Riverside, Landscapes Southern California 
Style, Nov 85 SC,SW 
San Diego, Balboa Park, Japanese Friendship 
Garden reopens (g), Feb 74 SC 
Vista, proposed Vista Botanical Forest (g), 
Jul 74 SC 
COLORADO 
Denver Botanic Garden, 10 favorite plants, 
May 78) MN 
Ft. Collins, Colorado State University, trial 
and display gardens (g), Jul 74 MN 
Grand Junction, Western Colorado 
Botanical Society (g), Jan 52 MN 
HAWAII 
Honolulu, four choices, Nov 104 
NEVADA 
Las Vegas, water district demonstration 
garden (g), May 118 SW 
Reno, Wilbur D. May Arboretum and 
Botanical Garden, May 118 MN 
OREGON 
Lincoln City, Connie Hansen Garden 
Conservatory (g), Jun 85 NW 
Salem, Oregon Garden, Mar 103 
Silverton, Oregon Garden debut, May 44 NW 
UTAH 
Salt Lake City, Terrace Gardens at Red 
Butte Garden (g), Jul 73 MN 
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WASHINGTON 
Federal Way, Rhododendron Species 
Foundation (g), May 118 NW 


Publications, References 
Books 
100 English Roses for the American 

Garden, Aug 80 SC 
A Garden of Fragrance, Jul 74 SC; 

Sep 84 SW 
Agaves, Yuccas, and Related Plants: 

A Gardener’s Guide, Jul 74 SC 
Allergy-Free Gardening, May 118 NC 
American Clematis Society’s Guide to 

Growing Clematis in the U. S. (g), 

May 118 SC 
Botanica’s Roses: The Encyclopedia of 

Roses, May 118 NC 
Colorado’s Great Gardens, May 78) MN 
Desert Gardens, Jun 85 SW; 86 SC 
Garden Railways (magazine); “Beginning 

Garden Railroading” (booklet), 

Jun 86 SW 
Growing Vegetables in Hawai’i: A How-To 

Guide for the Gardener, Mar 80 SC 
Healthy Roses, Sep 84 NC, SW 
Home Landscaping Guide for Lake 

Tahoe and Vicinity (g), Nov 88 NC 
Landscape Plants for Dry Regions (g), 

Nov 88 SW 
Orchid Fever: A Horticultural Tale of 

Love, Lust, and Lunacy, Sep 84 SC 
ornamental grasses, encyclopedias of, 

Jul 66 
Passionate Gardening: Good Advice for 

Challenging Climates, Sep 83 MN 
Pat Welsh’s Southern California 

Gardening (g), Feb 74 SC 
Selected Plants for Southern California 

Gardens (g), Nov 88 SC 
Sunset Patio Roofs and Gazebos, 

May 118 NW 
Super Nutrition Gardening, Apr 95 SW 
The Explorer’s Garden: Rare and 

Unusual Perennials, Mar 103 
The Tree and Shrub Finder: Choosing the 

Best Plants for Your Yard, Jun 86 NC 
University of California publications on roses 

and garden pests (g), Sep 84 SW 
Waterwise Landscaping with Trees, 

Shrubs & Vines (g), May 118 MN 
Western Garden Book, mountain states 

climate maps, Dec 48h MN 
Where on Earth, nurseries and resources 

for California, Aug 80 NC 
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Xeriscape Flower Gardener (g), 
May 118 MN 
Clubs, organizations ite 
Mediterranean Garden Society (g), Jun 
86 SC ae 
Northern California Chrysanthemum 
Society (g), Sep 86 NC 
Hotline, Southern California wildflowers, 
24-Hour, Apr 96 SC 
Magazine, Gardener’s Companion (g), Dec 
61 SC 
Websites 
California Exotic Pest Plant Council (g), 
Oct 74 NC 
California Rare Fruit Growers, 
May 132 SC 
Denver Botanic Garden, May 78) MN 
direct-to-consumer farms, Community 
Supported Agriculture (g), Jun 86 NC 
Garden Railways magazine, Jun 86 SW 
kids’ gardening on-line, Jul 74 NC 
Lingle’s Herbs (g), Jul 74 SC 
Plant Select program, Oct 73 MN 
rose information, Mar 80 NC 
unusual plants on-line (g), Feb 74 NC 
Western Colorado Botanical Society (g), 
Jan 52 MN 
Wilbur D. May Arboretum and Botanical 
Garden (g), May 118 MN 


Roses 

‘Bermuda’s Kathleen’, culture, companions, 
source (g), May 117 NC,SC 

Book, Healthy Roses (g), Sep 84 NC,SW 

Clay soil, quick start formula, Mar 84 SC 

Climbing, choices (f), Feb 66 
NC,SC,SW,MN 

Lawn replacement (g), Apr 95 NW 

Miniature, choices, sources, Nov 94 
NW,NC,SC,MN 

Powdery mildew, homemade remedy (g), 
Jun 90 SC 

Pruning (g), Jan 52 SC; Feb 78 NW 

Shrub 
ground cover types, Jan 46 
landscape types, Jan 46 

Watering, Nov 84 SC,SW 

Western, festivals and gardens, Jun 16 


Shrubs 
Azalea 
Kurume, bonsai, how to plant (g), Mar 81 
trained to weep (g), Apr 95 NC 
Desert, Eremophila ‘Valentine’, Australian 
shrub (g), Feb 74 SW 







Desert spoon (Dasylirion wheeleri), Tucson 
garden accent (g), Oct 74 SW 
Early blooming, fragrant, Jan G1 
Flowering, 18 colorful, uses, border plans, 
Sep 96a 
Fragrant, early blooming; choices, climate 
zones, Jan G1 
Hibiscus, Chinese (H. rosa-sinensis), new 
hybrids (f), Jul 104 NC,SC,SW 
Lilac, Asian hybrids, choices, sources (g), 
Mar 79 NW; 80 MN 
Plant Select Program, Rocky Mountains 
and High Plains (g), Oct 73 MN 
Poinsettia “Winter Rose” (g), Dec 60 
Privacy (screening) choices, Apr 110 
Rhododendrons 
Cousins garden, Gig Harbor, Wash. (g), | 
May 117 NW 
Rhododendron Species Foundation 
gardens, May 118.NW 
Roses 
climbing, Western choices, Feb 66 
NC,SC,SW,MN 
landscape and ground cover, Jan 46 
miniature, Nov 94 NW,NC,SC,MN 
Scotch heather (Calluna vulgaris), varieties, 4 
sources (g), Nov 87 NW 
Shade-loving, Apr 118 NW,MN 
Silktassel (Garrya) choices, source (g), Jan | 
52 NW 
Southwest natives, Nov 94 SW 


Soils, Amendments 

Clay soil amendment for roses (g), 
Mar 84 SC 

Compost, recipe; how to build compost 
bin, Oct 84 

Fertilizers, choices, uses, Mar 96 

Homemade, for Las Vegas, Nev., raised 
beds (g), Apr 95 SW 

Soil, adjust pH (g), Apr 100 SC 

Soil types, summer watering strategies, 
Aug 70 


Structures, Planters 

Arbor bench, easy-to-build, Mar 144 

Arbor, grape and trumpet vines, Feb 73 
NC,SC 

Bamboo stakes, criss cross pattern, Nov! b 

Bench, arbor, easy-to-build, Mar 144 

Coldframe (g), Feb 74 NW,MN 

Compost bin, how to build; compost 
recipe, Oct 84 

Deck, display and seating (g), Aug 79 
NC,SC 
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S 


wy ional and attractive, Feb 126 


al He skyline, cedar lattice (g), Jan 53 NW 
1 g, deerproof (g), Sep 84 NW,MN 
i , without water, Newport Beach, 
: if. (g), Sep 84 NC,SC 
room, from prefabricated green- 
use, Feb 119 
po from kit (g), May 118 NW 
ouses, Jan 58 NW,NC,MN 





shoe pit, covered, Jun 152 


a, faux stone, Nov 85 NW,MN 
support, umbrella-like (g), May 118 NC 
rs, trees, planting bows, Juneau, 

as. (g), Aug 79 NW 
1 beds 
, Nov 90 


1"px, building instructions, herb list, Mar 88 


angular, composite lumber, Sep 162 
> makers for desert patios, Apr 118 SW 
ures, computer work desk, garden, 
ug 123 
hed as playhouse (g), Nov 88 

»SC,MN 


peas (g), Nov 90 
ela istic (g), Feb 76 


Mbrella-like, for potato vine (g), 
May 118 NC 


aifepee, how to build, vines to plant, 


g 


114 
on yellow, Southwest plants (g), 
Nov 87 SW 

Wd Obelisk, for sweet peas, Nov 90 

| centers, functional but fun, Jun 174 


| 

>culents 

e, aloe, echeveria, Los Angeles 
arboretum, Jan 58 SC,SW 

@, landscape uses (g), Jul 74 SC 
2rpiece, or tabletop garden, Jul 80 

en bed (g), Jun 85 SW; 86 SC 

et Demonstration Garden, Los Angeles 
arboretum, Jan 58 SC,SW 

perennials (g), Apr 95 SC 


thniques, Maintenance 


2s, how to thin (g), Jun 90 
, how to 

lean and sharpen shears (g), Nov 92 
ich potting soil (g), Apr 100 

sttilize lawn g), Feb78 


Deate microclimates, backyard (g), Dec 69 


punset 


4 
v 


lant bulbs quickly (g), Oct 78 
yrotect trees from string trimmers (g), 
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Sep 86 
prune a hedge (g), Aug 84 
prune a tomato plant (g), Jun 90 
remove a plant from a nursery pot (g), 
Mar 84 
rewet peat moss (g), Jan 56 
score a rootball (g), May 122 
water trees (g), Jul 78 
Bonsai, Kurume azalea, how to plant (g), 
Mar 81 
Borders, creation and care, May 112 
NW,NC,SC,MN; 132 SW 
Bulbs 
forcing for winter bloom indoors, Oct 80 
summer, planting depth chart, care, 
Mar 118 
Citrus, care and feeding (g), Jan 56 SW 
Compost bin, how to build, compost 
recipe, Oct 84 
Conifers, display indoors, Dec 56 
Fertilizers, choices, uses, Mar 96 
Fruit, how to thin (g), Jun 90 MN 
Garden checklist, monthly regional guide 
Jan 52 
Feb 78 
Mar 84 
Apr 100 
May 122 
Jun 90 
Jul 78 
Aug 84 
Sep 86 
Oct 78 
Nov 92 
Dec 60 
Lawns 
fall maintenance, Sep 92 
summer care, Jun 106 
Natives, planting, Nov 96 SW 
Perennials, hardy, growing from seed (g), 
Jan 56 MN 
Pest control, fruit trees, spraying (g), 
Feb 78 SC 
Planting tips, Apr 138 
Propagation, seeds, foolproof system (g), 
Jan 54 
Pruning, lightweight tools for (g), Jan 53 
NC,SC,SW,MN 
Raised beds for cool-season crops (9), 
Nov 90 
Roses, pruning, for February bloom (g), Jan 
52 SC 
Tomato seeds, how to harvest and store (g), 
Sep 85 


Tools, sharpening, Dec 74 


Watering, summer strategies, guidelines 
and schedule, Aug 70 

Weeds, nonchemical control in lawn, 
Sep 92 

Winter maintenance tips (g), Jan 56 MN 


Tools, Equipment, Products 
Equipment 
garden markers from seed packets (g), 
Aug 82 
hose, reinforced (g), Aug 84 NC 
irrigation controllers, Jul 82 
Greenhouses, Jan 58 NW,NC,MN 
Products 
Fiskars Pruning Stik (g), Jun 90 NC 
Foxy Garden Gloves (g), Dec 61 
lighting, party (g), Jun 86 NW,NC,SW 
natural wreath, Natura Designs, Nov 18 
pots, plastic, Feb 84 
potting tray, The Table-Top Gardener (g), 
Mar 80 NC,SW; May 118 SC; Oct 
74 MN 
Wonder Gloves (g), Jun 90 NC 
Tools 
12 choices, care, sources, Dec 70 
Ball Weeder, Dec 73 
barnside art made of (g), Apr 96 
NW,NC,SC,SW 
best specialty, Denman & Co., Orange, 
Calif., Mar 103 
Flat-headed rake, Dec 72 
lrish spade, Dec 72 
Japanese high-carbon steel blades, 
sources, Mar 76 
Korean hand plow, Dec 73 
mail-order firms, Dec 74 
Peg-Board display (g), Nov 88 NC,SC,MN 
pruning, long-armed, lightweight (g), Jan 
53 NC,SC,SW,MN 
sharpening, 12-inch mill bastard file, 
Dec 74 
shears 
cleaning and sharpening (g), Nov 92 
Roybi, battery-powered (g), Jun 86 
NC; Sep 84 NW,SW,MN 


Trees 

Ash, Manchurian (Fraxinus mandshurica 
‘Mancana’) (g), Oct 74 MN 

California, Central Valley, choices (g), 
Jan 56 NC 

Christmas, living, care of (g), Jan 56 NC 

Conifer, choices (f), Dec 56 

Crape myrtle (Lagerstroemia), dwarf 
varieties, sources (g), Jun 90 NC 


ZOO) Aureti-olie itnidie.x 


Deciduous 

winter beauty choices, features, climate 
zones, Jan G1 

zone selection chart, Jan G1 

Evergreens, potted conifers, holiday deco- 
rating (f), Dec 56 

Katsura, weeping, (Cercidiphyllum japon- 
icum ‘pendulum’) (g), Nov 88 NW 

Maples, Japanese (Acer palmatum, A. 
japonicum), Jul 104, NW,MN 

Pest, Chinese tallow, (Sapium sebiferum), 
invasive (g), Oct 74 NC 

Privacy (Screening) choices, Apr 110 

Southwest shade makers, Phoenix, Ariz., 
Apr 118 SW 

Spring-flowering, for the Northwest (f), Feb 
66 NW 

Watering, how to (g), Jul 78 

Winter-flowering choices (g), Feb 78 NW 


Tropicals, Subtropicals 

Hibiscus, Chinese (H. rosa-sinensis), new 
hybrids (f), Jul 104 NC,SC,SW 

Orchids, winter-blooming, choices, care, 
mail order source, Jan 60 

Proteas, mail order sources, Mar 102 


Vegetables 
Artichoke, seed-grown, planting, care, 
source (g), Mar 80 NW 
Cool-season 
kitchen garden (f}), Aug 108 
vegetables in raised beds (g), Nov 90 
Corn, sweet, ‘Indian Summer’, All-America 
Selection (g), Jan 53 NW,SC,SW,MN 
Farmers’ markets, favorite Western, 
Sep 108 
Garden plans 
French intensive garden, Aug 108 
keyhole garden, Aug 108 
Kids’ garden choices, sources (g), 
Sep 86 NC 
Lettuce, snip-and-serve planter, Jun 92 
Onions (Allium), garlic, leeks, chives, Sep 74 
Organic garden, Stanford Inn by the Sea, 
Mendocino (g), Jun 85 NC 
Peas, edible-pod varieties, Sources (g), Sep 
86 NC 
Planting advice, February (g), Feb 78 NC 
Planting plans, French-intensive and 
keyhole, Apr 138 
Planting times, cool-season vegetables, 
chart, Aug 108 
Salad greens, in pots, choices, sources, 
Feb 81 
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Short-season choices, May 78h MN 
Tomatoes 
cluster, types, Feb 88 
for inland valleys (g), Feb 78 NC 
seeds, how to harvest and store (g), 
Sep 85 
slicers, new varieties, sources (g), . 
Feb 74 MN . 
two slicing, sources, Mar 80 NC 


Vines 
Annual, deciduous and evergreen choices, 
Mar G1 
Black-eyed Susan, (Thunbergia alata), care, 
Mar 79 SC 
Clematis 
book, Southern California growing tips 
(g), May 118 SC 
evergreen (C. armandii), care (g), Mar 80 
NW 
Evergreen, choices (g), Feb 78 NC 
Grape and trumpet vines, tunnel (g), Feb 73 
NC,SC 
Grapes, table varieties, planting tips, 
sources (g), Feb 74 NW 
Sweet peas, 16 fragrant varieties, Sep 88 
Tepee, how to build, vine choices, Apr 114 


Water Features 
Entry garden, stream, Frank Lloyd Wright 
house (g), Sep 83 NW 
Pond 
Portland, Ore., “Japanese accent” (g), 
Jul 73 NW,NC 
recirculating trickle fountain in boulder 
(g), Jul 73 SW 
Ponds, biological filters for (g), Jul 74 
NW,NC,SC,MN 
Stream, backyard (g), Mar 79 MN 


Water Plants 

Filters, biological, for ponds, sources (g), Jul 
74 NW,NC,SC,MN 

Pond, Tucson, Ariz. (g), Jul 73 SW 


Watering 

Conifers, potted, Dec 58 

Controllers, automatic, drip or sprinkler, fea- 
tures, accessories, sources, Jul 82 

Management, five tips, Nov 85 NC; 84 
SC,SW 

Strategies, summer, six basic guidelines (f), 
Aug 70 
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b orado and Oregon (g), May 191 
. west, Portland, Ore. (f), Oct 111 
icky Mountain, Parker, Colo. (f), 
Sep 124 
fain home, May 78b MN 
) ionals, selecting, fees, work phases, 
| n170 
NrOOMS 
sbbles define floor (g), Jun 151 
diant heat, Jan 90 
space, Apr 216 


iptical basin (g), Jul 126 

»tting bench and sink (g), Sep 157 
four remodels, fixtures, Aug 129 
Japanese soaking (g), Mar 131 


rooms 

reatments, hotel-style napkin shams 

g), Oct 146 

eds, window seats, Dec 46b MN 
ating, two looks, Aug 142 

>r suite, classic look, Nov 140 

area (g), Jan 86 


| 

iding Materials 

ectural items from salvage yards, 
sources, Feb 134 

2 osite lumber, raised bed, Sep 162 
ing, ornamental, Frank Lloyd Wright 
"eproduction (g), May 192 

med earth, Apr 210 


munity Action 
odeling classes, Apr 192 
Savvy communities, Apr 204 


sign Contests, Awards 
« designers, call for entries (g), Apr 182 
g pavilion, outdoor, netting, Nov 137 
ainment area from apartment renova- 
tion, Nov 140 
ainment center, lowered ceiling, 
ov 144 
ly room, garage conversion, Nov 134 
ge remodel; query (g), Dec 126 
Skylit space, Oct 150 
e Office 
Arts and Crafts style, Nov 148 
0g walls, Nov 148 
se numbers, winners, Jan 92 
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Interior Design Awards, winners, ASID, 
Sunset (f), Nov 128 

Kitchen 
contemporary copper column, Nov 146 
contemporary ranch, Nov 146 
multipurpose, Nov 143 

Living room 
contemporary colors, Nov 129, 130 
dining room, Santa Fe style, Nov 132 
small, Nov 130 
traditional and comfortable, Nov 144 
window wall with nautical theme, 

Nov 142 
Loft, industrial space conversion, Nov 137 
Master suite, classic look, Nov 140 


Doors, Entries 
Doors 
pocket, Craftsman-style, Aug 124 
shojis, sources, Apr 206 
Entries 
front yard strategies for curb appeal, 
Oct 150 
portico for curb appeal (g), Jul 125 
House numbers, Jan 92 


Electrical, Electronic 
Automated home, control panel, Sep 168 
Cameras, digital, Aug 140 
Communities, web-savvy, Apr 204 
Computers, handheld, features, 
comparisons, Nov 158e NC,SC,SW 
Information appliances, no computer, 
Oct 156 
Switch, multiple station, radio-controlled (g), 
Jan 87 
Theater components, home, Jul 136 
Workstation, outdoor (g), Aug 123 


Entertainment Center 

Area from apartment renovation, Nov 140 
Lowered ceiling, Nov 144 

Home theater, components, Jul 136 
Television, hidden, Feb 124 


Fireplaces, Woodstoves 

Firepit, outdoor, portable (g), Aug 124 

Fireplace, decorative retrofit, Heat-N-Glo (g), 
May 192 

Fireplace screen, metal flashing (g) 134 


Furniture 
Arrangement 
Feb 108 
floor plan identical, tips, Apr 186 


Chair, ottoman, beanbag cubes (g), 
Feb 122 
Chests, wallpaper covering, Apr 214 
Daybeds, curl-up space, Dec 46b MN 
Outdoor 
arbor bench directions, Mar 144 
bench, plan offer (g), Oct 148 
desk for laptop workstation (g), Aug 123 
nonshrink grout table top, Quikrete (g), 
Jun 154 
table, slate tile, May 198 
Painted, milk paint, Nov 158 
Recycled, wood, sources, Jul 18 
Screen, metal flashing and candles (g), 
Mar 134 
Sofa, move heavy furniture (g), Mar 132 
Table, checkerboard design (g), Oct 145 


Garages 
Remodel, query (g), Dec 126 
Storage, strategies, products, Mar 136 


Heating, Cooling 

Radiant heat flooring, Jan 90 

Rammed-earth construction, energy saving, 
Apr 210 


Home Offices 
Arts and Crafts style, Nov 148 
Hidden 
closet space (g), Feb 120 
family room (g), Apr 181 
Log walls, Nov 148 


Interior Design, Decorating 
Color 
paint, blooming lime wash (g), Mar 132 
tips, Jun 180 
Cowboy look, May 204 
Decorating basics 
accessory makeovers, Aug 142 
balance, overall feel, May 196 
furnishings expert (f), Jun 146 
makeover, textures, furnishings, Apr 172 
Fabrics, sheets, decorative, Jan 82 
Flooring, rugs, paper, Jul 129 
Furniture, placement, Feb 108 
Hall, skylit open wall, Oct 150 
Idea House 
Northwest, Portland, Ore. (f), Oct 111 
Rocky Mountain, Parker, Colo. (f), 
Sep 124 
Kitchens, on-line search, Mar 140 
Lampshades, selection, tips, Sep 170 
Lighting, types of illumination, May 206 
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Tabletop 
candle pillars with fruit, Dec 130 
centerpiece, glass balls, Dec 130 
charger plates, decorate your own, 

Sep 164 

chargers, pebble design (g), Jun 151 
decoupage glass plates (f), Mar 126 
napkin fold (g), Nov 157 
place mats from vinyl floor tiles, Sep 174 
runners, Apr 190 

Walls, paper, textured, Feb 112 


Kitchens 
Column, copper, contemporary, Nov 146 
Counter tops, primer, choices (f), Jan 94 
Design, on-line searches, websites, Mar 140 
Laundry, bifold doors (g), Jan 87 
Lighting, under-cabinet lights, Mar 149 
Multipurpose, Nov 143 
Ranch, comtemporary, Nov 146 
Remodeled 

family rooms (f), Jul 111 

kitchen, pantry, laundry, Oct 154 
Storage solutions, Jun 160 
Stoves, restoration, Jan 80 


Lighting 
Interior, types of illumination, tips, May 206 
Kitchen, under-cabinet mini lights, Mar 149 
Lampshades, selection, tips, Sep 170 
Low-voltage post topper (g), Oct 148 
Outdoor 
low-voltage for flower boxes, Sep 158 
temporary solutions, Jul 130 
Switch, radio-controlled (g), Jan 87 


Living Rooms, Family 
Rooms 

And dining room, Santa Fe style, Nov 132 

Contemporary colors, Nov 129, 130 

Family room garage conversion, Nov 134 

Greenhouse, glass-roofed room (g), Feb 119 

Industrial space conversion, Nov 137 

Library, hidden (g), Feb 120 

Remodeled kitchen-family rooms (f), Jul 111 

Small, Nov 130 

Traditional furniture, comfortable, Nov 144 

Window wall with nautical theme, Nov 142 

Window seats, daybeds, Dec 46b MN 


Outdoor Structures, 
Features 
Decks 
contest for designers (g), Apr 182 
eight ideas, design tips (f), Jun 118 
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horseshoe pit cover (g), Jun 152 
Dining pavilion, netting, Nov 137 
Dining rooms, six ideas, design tips (f), Jul 96 
Fences, designs, choices, Feb 126 
Front yard, design strategies, Oct 150 
Greenhouse, prefab, as living room (Q), 
Feb 119 
Planters, composite lumber, Sep 162 ' 
Spas, in-ground and portable, 
considerations, Jun 166 
Steppingstones, textured pavers (g), Apr 184 
Wall, sound control, Fencestone (g), May 192 
Work centers, garden, Jun 174 


Painting, Wallpaper 
Color 

Matisse palette, Jun 178 

Mediterranean and Mesoamerican (f), 

Jan 78 
Kitchen, appliance and kitchen cabinet, Nov 
158h NC,SC,SW,MN 

Paint 

lime wash interior paint (g), Mar 132 

milk paint, how-to mix and use, Nov 158 
Painting 

niches for art display (g), Apr 182 

stripes like subtle wallpaper (g), Jul 126 
Wallpaper 

chest coverings, Apr 214 

textured, tips, measurement (f), Feb 112 


Paths, Patios, Paving 
Decks, desk for computer workstation (g), 
Aug 123 
Patio 
front yard remodel, Jul 138 
remodeled with spa, fireplace (g), Sep 158 
Pavers and tiles, choices (f), May 182 


Play Structures, Toys 
Horseshoe pit, deck covered (g), Jun 152 
Treehouse on stump, Aug 116 


Projects, Crafts, 
Woodworking 
Barbecue surround for portable gas grill, 
Aug 136 
Chair, ottoman, beanbag cubes (g), Feb 122 
Crafts 
candles, carved pillars, Nov 158f 
NC,SC,SW,MN 
Christmas cards recycled (g), Dec 124 
clothespin and vellum butterflies or gift 
tags (g), Dec 124 
doily snowflakes, stiffen (g), Dec 121 


Jack-o’-lantern, squash, jeweled, Oct 138. 
pillows, velvet (f), Dec 116 | 
stockings, velvet (f), Dec 116 
Fireplace screen, metal flashing (g), Mar 134 
Lanterns, mesh for outdoor lighting, Jul 134 
Luminarias, tap-light, Jul 130 
Natural decor, seeds, pods, husks and 
cones (g), Nov 152 
Niches, art display (g), Apr 182 
Pavers, textured for steppingstones (g), 
Apr 184 
Project j 
bath towels with gingham borders (g), | 
Apr 182 ! 
bowls, wooden with natural stain (g), 
May 194 
centerpiece, bow and candles, Jul 128° 
charger plates, decorating, Sep 164 , 
clocks (g), Jan 88 
clock, slate, for patio (g), Aug 126 
dining retreat, outdoor, Jul 102 
game table, checkerboard design (g), 
Oct 145 
place mats, vinyl floor tiles, Sep 174 
plates, decoupage (f), Mar 126 
raised bed from composite lumber, 
Sep 162 
table, slate tile, May 198 
tablecloth, outdoor, weighted corners 
(g), Sep 160 
greeting card display screen, Dec 134 © 
greeting letter with photos, Dec 138 
Table top, nonshrink grout for outdoors, 
Jun 154 
Wallpaper-covered furniture, Apr 214 
Woodworking . 
arbor bench, Mar 144 
bird feeder with mud-flat roof, three 
designs, Apr 196 









Publications ] 
Books, reference, Maya Color: The Paintec#? 

Villages of Mesoamerica, Jan 80 | 
Project maps, Sunset (g), Apr 182 
Web sites 

bathroom fixtures, Aug 134 

kitchen design tips, product sites, Mar 14’ 

rl) 


Recycling 
Redwood, furniture, Jul 18 
Remodeling 


Classes, low cost retail or community, 
Apr 192 
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argers, pebble design (g), Jun 151 
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Dec 129 
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indow crank, foldaway (g), May 192 
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, (g), Dec 126 
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| May 192 
ar, view from kitchen, 
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Sunset Magazine 


{a 


oment, emergency supplies (g), Jul 126 


oldings, architectural, Wright-inspired 


allpaper for windows, winter motifs (g), 


HOME 


Glass-roofed greenhouse as living room (g), 


Feb 119 

Window coverings 
blinds, matchstick, tips, May ¢ 202 
curtains, exterior canvas (g), May 192 
shade, layered Roman (g), Sep 158 
valance, hotel-style napkin (g), Oct 146 
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Appetizers 

Breadsticks, seeded*, Jun 112 

Bruschetta, Sep 113 

Caponata, roasted, bruschetta topping, 
Sep 113 

Cheese sticks, filo (g), Aug 151 

Chili balls, Feast Day, Dec 169 

Crostini, smoked salmon and caper*, Dec 98 

Deviled eggs with bacon, Jan 72 

Dip, spinach-artichoke, Johnson's, Dec 102 

Dungeness crab with wasabi soy and 
pickled ginger*, Dec 100 

Grape leaves, stuffed, Mom’s, Dec 102 

Grapefruit, Frank’s*, Aug 156 

Grapes, roasted, and onions, bruschetta 
topping*, Sep 113 

Greens and garlic, sautéed, bruschetta 
topping, Sep 113 

Hummus 
garlic, roasted, Jun 112 
lentil, red, Dec 160 

Mushroom mélange, sautéed, bruschetta 
topping, Sep 114 

Mushrooms lolling on cedar (g), Dec 154 

Nibbles, falafel, Dec 160 

Pears with prosciutto, Apr 160 

Pepper potpoumi, bruschetta topping, Sep 113 

Prawns, marinated, Charlotte's, Apr 161 

Roll-ups, red and green, Dec 160 

Salad, jicama-fruit*, Dec 169 

Spread, bean, Italian, Jun 214 

Terrine, corned beef, horseradish (g), 
Mar 162 

Tomatoes, fresh, with basil, bruschetta 
topping, Sep 113 

Vegetables, iced, Jun 112 


Barbecuing 
Beef rib roast and Yorkshire pudding from 
the grill, Jul 94 
Burgers 
beef, for a garden barbecue, Jun 94 
lamb, Mediterranean, Jul 87 
paella, with gazpacho relish, Jul 88 
portabella, taco, Jul 88 
Chicken, Pacific Rim, with Wild West 
sauce”, Jul 92 
Cook-off 2000, winning recipes (f), Jul 84 
Duck wraps, Denver, with plum relish*, Jul 91 
Fajitas, fiesta*, Jul 86 
Grilled 
asparagus-thyme, Aug 146 
chicken, pomegranate and cantaloupe, 
Jul 92 
corn with basil butter, Aug 148 
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figs and lemons*, Jun 114 

lamb chops, Stilton-stuffed, Apr 230 

lamb, plum-marinated, Aug 146- 

marinated vegetables, Oct 101 

meats, teriyaki, Jun 216 © 

mixed, with chicken, steaks, and 
mushrooms (g), Sep 189 

pizza, pesto, Jul 95 

potatoes and asparagus with basil and 
parmesan, Jul 93 


trout and potatoes with tomatillo sauce, 


May 211 
tuna with salsa fresca*, Aug 158 
watermelon and swordfish skewers, 
Aug 105 
Peppers, lipstick, anchovy-marinated, 
roasted, Aug 144 
Ribs 
baby back, bula barbecued, Jul 87 
Hawaiian, Dec 46d MN 
sauceless-in-Seattle, Jul 84 
Salmon 
marmalade, Jul 89 
pesto, Apr 162 
tango mango, Jul 89 
Shrimp, bacon, Jul 90 
Steak, skirt, orange-ginger, with onions, 
Jun 113 
Trout, smoked, May 210 


Beverages 
Chai, orange frost*, Jun 200 
Cooler, coffee-coco, Sep 182 
Hot chocolate, totally decadent, Dec 173 
Infusion, lemon-mint*, Jun 200 
Lassi, mango*, Aug 164 
Lemonade, ginger*, Nov 202 
Punch 
milk, frosty*, Mar 176 
mulled cranberry wine*, Dec 172 
mulled pineapple wine*, Dec 173 
Smoothie 
cinnamon-peach*, Aug 164 
honey almond plum*, Aug 164 
raita, savory tomato*, Aug 164 
Soda, milk, Italian style, Mar 176 
Spiced banana licuado, Mar 176 
Spritzer, citrus*, Feb 140 
Tangerini* (g), Mar 160 
Tea 
berry-chamomile*, Jun 200 
lavender-caramel*, Jun 200 
tarragon-rose*, Jun 200 
trade winds*, Jun 200 
Toddy, hot berry lemon*, Dec 173 


Vermouths (g), Mar 160 
Wine 
Asian pairings, Jun 196 
does vintage matter?, Jan 119 
from Italy, Nov 186 
glasses, choices, Apr 232 
guide, Napa Valley, Oct 101 
how to shop for, Oct 172 
ice (eiswein), Apr 230 
myths about aging, Mar 164 
preservation, Aug 154 
Sauvignon Blancs for spring, Apr 232 
wine-tasting party, how to, Feb 148 
with asparagus, May 222 
with barbecue, Jul 152 
with cheese, Dec 156 
with Mexican food, Sep 194 


Breads 
Quick 
Bishop's, Dec 146 
caramel-apple, with coconut topping, 
Dec 146 
cornbread, polenta*, Nov 170 
crackers 
lemon-thyme, May 224 
parmesan-pepper, May 224 
croutons, Feb 103 
flatbread 
onion-herb rye, May 224 
seeded rye, May 224 
loaves, apricot-cheese, Feb 156 
muffins, banana-nut oat bran, Jan 121 @ 
nut, Sheridan School, Dec 144 
pizza, pesto, grilled, Jul 95 
scones 
heavenly, Oct 184 | 
raisin-nut, sweet potato*, Sep 198 
spoon bread, herbed, polenta*, Oct 17! 
toast, French, apple crisp, Oct 182 
Yeast 
breadsticks 
broomstick*, Oct 178 
seeded”, Jun 112 
brioche crown, Apr 226 
buns, Lucia*, Dec 144 
cardamom, six-braid*, Dec 142 
crusts 
pizza 
prebaked*, Jan 76 
unbaked", Jan 76 






rolls 

dinner, Nov 173 

pecan, Gram’'s, Dec 142 
wreath, holiday, almond-apricot*, Dec 1!) 
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»-almond browned butter (g), Oct 169 
| Forest*, Feb 152 
secake 
jneapple, with haupia sauce, Mar 152 
yurbarb, easy, May 234 
umpkin, fall, Nov 176 
Pc ate 
jidnight*, Feb 150 
idnight, orange*, Feb 150 
udding*, Feb 152 
, for pineapple cheesecake with 
aupia sauce, Mar 152 
ng 
ocolate, May 78f MN 
ipped*, Feb 150 
srbread, dark and spicy*, May 234 
d, May 78g MN 
chocolate macadamia, with vanilla 
dort sauce, Mar 153 
a layer, with chocolate frosting, 
78f MN 


ndies 
solate niblets, Feb 146 


sseroles 

and chile stew with cornbread 

dumplings*, Apr 224 

-lamb loaf*, Apr 220 
squash with chestnuts* (g), Dec 152 

, cheese-stuffed, with wild rice*, 
218 

ailadas, chile verde*, Apr 219 

| green chile and sour cream, Apr 227 

igne, ham and potato*, Apr 222 

gne swirls, green, Apr 246 

Ne, baked, with double mushroom 


dsauce*, Apr 222 


cream and green chile grits, Apr 227 
der, super, Jan 121 
2y, mashed potato and jack cheese, 


| Nov 188 


reals, Grains 

ur 

lamb loaf*, Apr 220 

dilaf, cracked wheat and spinach, Apr 253 
scous, and corn salad*, Jun 114 

3, green chile and sour cream casserole, 


Apr 227 


and greens gratin, Apr 252 


cornbread*, Nov 170 


fea 


y*, Oct 174 
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spoon bread, herbed*, Oct 174 
spoon bread on portabella mushrooms", 
Oct 174 
sticks*, Oct 174 
Rice 
basmati, and curried squash, Nov 121 
bowl 
beef, Korean*, Feb 155 
shrimp and pea, Chinese*, Feb 154 
brown, hot cooked", Feb 155 
donburi 
chicken, Japanese”, Feb 154 
tofu, Japanese’, Feb 154 
long-grain, hot cooked", Feb 155 
pilaf, beef and pine nut, May 237 
risotto, in decapitated pumpkins*, Oct 178 
salad, Thai*, Sep 196 
short-grain, hot cooked", Feb 155 
wild, soup, sherried, Nov 117 


, 


Cookies 

Angel's heart*, Feb 157 

Bars, raspberry, Apr 236 

Bonbons, pine nut, Apr 164 
Gingersnaps, ultimate, Nov 200 
Meringue ghosts*, Oct 180 

Puffs, cocoa, Mar 170 

Sand tarts (Sandbakelser), Dec 110 
Spritz, or wreath (spritsar), Dec 110 
Twists (kringlor), Dec 113 


Dairy Products, Eggs 


Butter, lemon-parsley, May 218 


Eggs 
Benedict 
and bagels and lox, Apr 240 
classic, Apr 238 


Monte Cristo, Apr 240 
blossoms with Hollandaise, Feb 101 
custard, vanilla yogurt cheese”, Jul 163 
deviled, with bacon, Jan 72 
flan, with berries*, Dec 106 
frittata, pear, baked, Jul 156 
meringue ghosts”, Oct 180 
oeufs citrons du paradis (g), Aug 152 
poached, perfect, Apr 240 
scrambled, creamy (g), Mar 162 
soufflé 
French toast 
decadent, Feb 101 
mildly decadent, Feb 101 
Milk 
pudding, soft*, Mar 176 
punch, frosty*, Mar 176 
shake, banana spiced, licuado, Mar 176 


soda, Italian-style, Mar 176 
Sour cream, crema, seasoned, Sep 180 


Desserts 
Banana split, sweetshop (g), Jul 147 
Berries in the snow’, Jun 114 
Compote, fruit, wine*, May 176 
Cream roll, peach, Jun 212 
Custard, vanilla yogurt cheese”, Jul 163 
Flan, with berries*, Dec 106 
Granita, Concord grape*, Aug 148 
Ice cream 
banana split, sweetshop (g), Jul 147 
blackberry, Apr 164 
carrot-chili*, Sep 185 
sundaes, blackberry, Apr 164 
tortoni, quick, Dec 166 
Parfaits, tangerine cream, Nov 122 
Pudding 
bread, Kona coffee-chocolate, Mar 156 
cherry-berry”, Jul 158 
Indian, persimmon, baked, Nov 124 
lemon, Washington, Jan 121 
milk, soft*, Mar 176 
rice, creamy, Basque”*, May 174 
sticky (g), Nov 182 
Shortcake 
berry 
chocolate, Jun 211 
classic, Jun 208 
cobbler, berry, Jun 211 
shortcut, with honey-yogurt cream, Sep 116 
wedges, orange”, Jun 211 
Sorbet 
sour cream, May 220 
watermelon-tequila*, Aug 105 
Soup, tropical fruit*, Mar 156 
Tart 
chocolate truffle, Dec 101 
tangerine, with cookie crust, Dec 162 
Tiramisu, mango, with raspberry sauce, 
Mar 154 
Torte, chocolate-chestnut, Italian, Nov 122 
Trifle, vanilla strawberry, Jul 165 


Equipment 

Baker's blade (bread blade), Oct 171 

Cedar plank (g), Dec 154 

Crockpots, slow cookin’ (f), Oct 158 

Evaco food-warming tray (g), Nov 181 

Fondue sets, updated (f), Feb 102 

Grater, for spices and citrus peel, 
Microplane, May 218 

Rolla Roaster telescopic campfire fork (g), 
Jul 148 


Index 
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Toqueur LT, egg top cutter (g), Aug 152 
Wok, stainless steel, Buffalo, Feb 144 


Fish, Shellfish 


Bass, salt and pepper, with braised 
spinach, Mar 172 
Crab 
and curried butternut squash soup”, 
Dec 162 
Dungeness, with wasabi, soy and 
pickled ginger*, Dec 100 
Lobster, Newburg (g), Mar 159 
Mussels 
with tomatillos and linguisa, Sep 180 
Yeo’s, garlic, Oct 170 
Oysters, chipotle-cheese, Sep 179 
Salmon 
Asian-spiced, with braised bok choy, 
Mar 172 
gravlax 
homemade, Nov 164 
Kuleto’s, Jan 73 
lemon-poached with five sauce choices, 
Aug 163 
marmalade, Jul 89 
panini, Jun 191 
pesto, Apr 162 
poached, lemon-thyme, Jan 74 
sesame-ginger, with braised bok choy, 
Mar 172 
smoked, and caper crostini*, Dec 98 
steaks, oven-roasted, with red potatoes, 
Jan 120 
tango mango, Jul 89 
with marmalade-balsamic sauce, Oct 182 
Scallops 
ginger-chili, Feb 156 
smoked, and hazelnut fettuccine (g), 
Dec 151 
Shrimp 
and pasta with peas in vanilla cream, 
Jul 164 
bacon, barbecued", Jul 90 
garlic and chili, Sep 180 
prawns, marinated, Charlotte’s, Apr 161 
salad rolls with rice paper, Jul 166 
stir-fry, mango-cumin*, Jun 202 
Swordfish, and watermelon skewers, 
grilled*, Aug 105 
Trout 
baked, with lemon-parsley butter, 
May 214 
cornhusk, May 216 
grilled, and potatoes with tomatillo 
sauce, May 211 
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oven-steamed, with ginger, May 214 

smoked, May 210 

with sage, May 214 

with tarragon and leeks, May 215 
Tuna, with salsa fresca, grilled*, Aug 158 


Food Products 

Arbuckles’ Ariosa Coffee, Mar 106 

Chokecherry Jelly, Mar 106 

Dates, Celebration from Fruitful Gifts of 
Arizona, Nov 184 

Doodleberry seedless jams (g), Jan 117 

Farmers’ Markets, zoned 5 ways (f), Sep 108 

Ginger, types, uses, Nov 203 

Hammond's Candies, Dec 14 

Hazelnut Marketing Board, sourcing infor- 
mation (g), Dec 151 

Hopi Corn Jelly, Mar 106 

Ice wines (eiswein), Apr 230 

Just Whites, pasteurized egg whites, Jun 194 

La Paila dulce de leche (g), Oct 170 

Rub with Love seasoning, Mar 106 

Sharffen Berger Cacao Nibs, Feb 146 

Sinbad Sweets filo squares (g), Aug 151 

Tangerine Marmalade, Mar 106 

Wild Cherry Chile Jam, Mar 106 

Zahtar seasoning blend, Mar 106 


Fruit 
Apricots 
-cheese loaves, Feb 156 
-cranberry chutney*, Nov 173 
Avocados, fans with Asian mint dressing, 
Jun 113 
Bananas, split, sweetshop (g), Jul 147 
Berries, -cherry pudding”, Jul 158 
Blackberries 
ice cream, Apr 164 
ice cream sundaes, Apr 164 
sauce, Apr 164 
Blueberries, -sour cream pie, Mama's, 
Jul 144 
Cherries, -berry pudding”, Jul 158 
Citrus, varieties, unusual (f), Feb 136 
Compote, fruit wine*, May 176 
Cranberries 
-apricot chutney”, Nov 173 
-cardamom chutney*, Nov 121 
salad, with pears, and cashews, Dec 171 
Figs 
and lemons, grilled*, Jun 114 
tapenade, Oct 95 
Grapefruits 
Frank’s*, Aug 156 
peel, candied*, Jun 184 


Grapes 
leaves, stuffed, Mom's, Dec 102 
mincemeat, Nov 117 
Kiwi, sun-up breakfast fruit (g), Aug 151 
Lemons 
and figs, grilled*, Jun 114 
pudding, Washington, Jan 121 
sauce, fresh, Feb 100 
Mangoes, tiramisu, with raspberry sauce, 
Mar 154 
Melons } 
Charentais, with Pineau des Charentes*,. 
Aug 148 | 
salad, Oct 184 
Peaches 
-brandy pie, Jul 142 
cream roll, Jun 212 
-glazed peach pie”, Jul 142 
-pineapple pie, Jul 141 
Pears 
baked, spicy, with yogurt*, Feb 100 
cream pie, Jul 142 
creamy, and parsnip soup*, Nov 118 
crumble pie, Jul 144 
frittata, baked, Jul 156 
poached, with Cheddar, Nov 116 
salad with cranberries, and cashews, Dec 171 
with prosciutto, Apr 160 | | 
Persimmons 
-eggnog sauce, Nov 124 
-fennel salad, Nov 119 
pudding, Indian, baked, Nov 124 
Pineapples | 
cheesecake, with haupia sauce, Mar 152 
~peach pie, Jul 141 i 
Pomegranates, chutney, fresh*, Nov 121 
Raspberries 
-double, chocolate cream pie, Jul 141 
in the snow*, Jun 114 
Strawberries, crisps, balsamic*, Sep 190 
Tangerines 
parfaits, cream, Nov 122 
Pixie, new variety, Mar 106 
tart, with cookie crust, Dec 162 
Watermelons 
agua fresca*, Aug 106 
and swordfish skewers, grilled*, Aug 10£)9) 
cooler, Moroccan*, Aug 106 | 
dips, five choices, Aug 107 
-fennel salad*, Aug 106 
Indian-spiced, Aug 106 
juice*, Aug 105 
pops”, Aug 107 
-tequila sorbet*, Aug 106 
-tomato salsa salad*, Aug 106 
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° ‘Ss, lemon, with olive oil, Dec 162 
_g of lamb, wine-marinated, stuffed, 


Ii Dec 162 





eans 
green, and potatoes (leika 
patatarekin), May 174 
ue) red (babarrun gorria), May 174 
ams and rice (arroz con chirlas)*, May 167 
‘od, salt, Biscayne (bacalao a la 
we!  Vizcaina), May 172 
/ uit compote, wine (konpota)*, May 176 
b, leg, “Zikiro”, May 170 
elet, potato (tortilla de patata), May 166 
eppers and eggs (piperrada vasca), 
May 166 
ork loin, marinated with peppers 
(solomo), May 172 
sudding, rice, creamy (arroza 
\) | esnearekin)*, May 174 
alad, potato and asparagus (ensalada 
18 a la Nicolasa), May 168 
‘hrimp, grilled (langostinos a la 
| plancha)*, May 167 
soup, garlic (berakatza sopa), May 170 
e | ESE jn 
ice bow, shrimp and pea’, Feb 154 
acos, Oct 184 
ph, oeufs citrons du paradis (g), Aug 152 
aiian, pork, luau, Sep 198 





Tittata, pear, baked, Jul 156 
a asagne, ham and potato*, Apr 222 
Danini, salmon, Jun 191 


o{ #0 iZz2 


brie and pate, Pat’s Well-Maybe- 


4 It's-a-Little-Rich, Jan 77 
chicken, ginger, Mar 168 
di mare, Jan 77 


graviax and gorgonzola, Jan 77 
molta carne, Jan 77 
party, Jan 74 
pizzas, breakfast (g), Dec 154 
tiramisu, mango, with raspberry sauce, 
Mar 154 
iL torte, chocolate-chestnut, Nov 122 
donburi 
chicken*, Feb 154 
tofu*, Feb 154 


beef brisket, twiced-baked, with onions, 
| Dec 170 
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salad, with cranberries, pears, and 

cashews, Dec 171 
Korean 
marinade”, Feb 155 
rice bowl, beef*, Feb 155 
Mexican 

albondigas, Arizona*, Jan 110 

barbacoa, Cafe Pasqual’s (f), Mar 113 

beans, pinto, La Super-Rica (f), Mar 116 

burrito, breakfast, Mesa Verde (g), Oct 171 

carnitas, La Taqueria (f}, Mar 115 

chicken, roast, achiote, with red onions 
en escabeche (f), Mar 114 

chilaquiles, Sep 182 

chili Colorado fandango (f), Mar 113 

cooler, coffee-coco, Sep 182 

Cornish hens with tamarind sauce, 
Sep 179 

crema, seasoned, Sep 180 

dressing, chili-chorizo, with tamales, 
Dec 106 

East-Mex buffet in Phoenix (f), Dec 102 

enchilada casserole, chile verde”, Apr 219 

enchiladas, seafood, Dec 102 

fajitas, chicken-carrot*, Feb 156 

fish, Lone Star (f), Mar 115 

flan, with berries*, Dec 106 

flavor of Baja Mexico (f), Sep 177 

ground beef with potato, Chope’s (fj, 
Mar 115 

ice cream, carrot-chili*, Sep 185 

mayonnaise, cilantro-jalapeno, Lone 
Star (f), Mar 116 

mole, pork, Feb 143 

mussels, with tomatillos and linguisa, 
Sep 180 

oysters, chipotle-cheese, Sep 179 

pico de gallo, Lone Star* (f), Mar 116 

rajas con queso, Cafe Azul (f), Mar 114 

Rock Cornish game hens with mole, 
Dec 104 

salad, chilaquiles, May 218 

salsa 
three-chili, Cafe Pasqual's” (f), Mar 116 
tomatillo-avocado, Cafe Azul (f), 

Mar 116 

shrimp, garlic and chili, Sep 180 

soup, chili and tortilla, Sep 179 

spinach salad with mango dressing and 
fried panela cheese, Sep 179 

taco bar for a party (f), Mar 112 

tacos, Chinese, Oct 184 

tinga 
chicken, Apr 244 
quesadillas, Apr 244 


tacos, Apr 244 
tortas, Apr 244 
tortilla salad, Apr 244 
tostadas, Apr 244 
tostaditas, Apr 244 
waffles, banana, with cajeta and tropical 
fruit*, Sep 182 
Middle Eastern 
East-Mex buffet in Phoenix (f), Dec 102 
grape leaves, stuffed, Mom’s, Dec 102 
salad, fattoush, Dec 102 
Moroccan, bastillas, chicken, low-fat*, Jul 154 
Scandinavian 
cucumbers with dill, Dec 108 
Julfest buffet (f), Dec 108 
kringlor (twists), Dec 110 
roast pork, with apricots and pear, 
Dec 110 
sandbakelser (Sand tarts), Dec 110 
spritsar (spritz, or wreath, cookies), 
Dec 110 
sweet-and-sour red cabbage, Dec 110 
South African, curry, vegetable*, Mar 167 
Vietnamese 
salad rolls, nori, with chicken*, Jul 169 
salad rolls, rice paper, with shrimp*, Jul 166 


Meat, Beef 

And cabbage soup, May 237 

And pine nut salad, May 237 

Brisket, twice-baked, with onions, Dec 170 

Burgers 
for a garden barbecue, Jun 94 
portabella, taco, Jul 88 

Corned 
horseradish, terrine (g), Mar 162 
mustard-glazed, with baby vegetables in 

golden ale broth, Oct 162 

Fajitas, fiesta*, Jul 86 

Ground, make-ahead, May 236 

Ribs, roast and Yorkshire pudding from the 
grill, Jul 94 

Ribs, Hawaiian, Dec 46d MN 

Roast, pot, Merlot, with horseradish 
smashed potatoes, Oct 158 

Short ribs 
braised, Southwestern, Mar 170 
ginger, Nov 202 

Sloppy Joes olé, May 236 

Steaks, skirt, ginger-orange, with onions, 
Jun 113 

Stir-fry, pepper-beef, Jun 202 

Stroganoff (g), Nov 182 

Tenderloin, grilled, with sage stuffing and 
mushroom sauce, Dec 100 
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Meat, Lamb 


Burgers, Mediterranean, Jul 87 
Chops 
paprikas, nouvelle, Jun 215 
Stilton-stuffed, grilled, Apr 230 
Grape leaves, Mom's stuffed, Dec 102 
Leg, wine-marinated, stuffed, Dec 166 
Plum-marinated, grilled, Aug 146 
Shanks, with artichoke caponata, Oct 160 


Meat, Pork 


And pistachio terrine, country, Oct 95 
Burgers, paella, with gazpacho relish, Jul 88 
Chops, Sterling, Aug 158 
Hawaiian luau, Sep 198 
Mole, Feb 143 
Ribs 
baby back, barbecued, bula, Jul 87 
sauceless-in-Seattle, Jul 84 
Roast, with apricots and pear, Dec 110 
Shredded, five spice*, Oct 162 


Menus 
Barbecues, sheepherder's, May 168 
Brunches, Sunday, Basque, May 170 
Buffets 
at the White House Bed & Breakfast (f), 
Dec 98 
East-Mex in Phoenix (f), Dec 102 
Scandinavian Julfest (f), Dec 108 
Dinners 
fishermen’s, Basque, May 167 
for eight, prepared by eight (f), Jun 110 
Halloween feast for eight, Oct 176 
Thanksgiving to share (f), Nov 160 
Parties 
Farmers’ Market Harvest for 12 (f), 
Sep 112 
pizza, Kuleto’s for 10 to 12, Jan 72 
Picnics 
California vegetable sandwiches with 
Rose, Oct 96 
charcuterie lunch with Riesling, Oct 94 
Italian torta lunch with Sauvignon Blanc, 
Oct 94 
Napa Valley (f), Oct 94 
Quick meals 
appetizers, three, 30-minute, Dec 160 
apricots, prosciutto-wrapped", Jul 171 
bass, salt and pepper, with braised 
spinach, Mar 172 
campfire treats, Jul 170 
cooking with ground beef, May 236 
goat cheese-tapenade sandwiches, 
Aug 160 
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ground beef, make-ahead, May 236 
penne with meat sauce*, May 237 
pilaf, beef and pine nut, May 237 
portabellas é 
shrimp-stuffed, on tomato 
polenta’, Feb 159 
steaks, teriyaki, with noodle slaw“, 
Feb 158 
with warm lentil salad*, Feb 158 
rarebits, sausage-tortilla, Jul 170 
roast beef-tapenade sandwiches, Aug 161 
s'mores 
cinnamon-hazelnut*, Jul 171 
ginger-lemon*, Jul 171 
salmon 
Asian-spiced, with braised bok 
choy, Mar 172 
sesame-ginger, with braised bok 
choy, Mar 172 
sandwiches with olive tapenade, Aug 160 
scrambled egg-tapenade sandwiches, 
Aug 161 
sloppy Joes olé, May 236 
soup, beef and cabbage, May 237 
stir-fry 
lemon-mustard chicken*, Jun 202 
mango-cumin shrimp*, Jun 202 
pepper-beef, Jun 202 
tinga 
chicken, Apr 242 
quesadillas, Apr 244 
tacos, Apr 244 
tortas, Apr 244 
tortilla salad, Apr 244 
tostadas, build-your-own, Apr 244 
tostaditas, Apr 244 
tomatoes, anchovy-stuffed*, Jul 170 
turkey and grape Waldorf salad, 
Nov 188 
turkey, mashed potato, and jack 
cheese casserole, Nov 188 
turkey pasta with bacon and 
cranberry sauce*, Nov 188 
Suppers 
farmer's, Basque, May 170 
summer, simple, Aug 144 


Nuts 
Chestnuts 
and squash bisque”, Jan 114 
-cornbread dressing”, Nov 170 
roasted (g), Dec 152 
soup with pine nuts and currants*, 
Nov 117 
torte, chocolate-chestnut, Italian, Nov 122 







Macadamias 
-chocolate torte with vanilla port sauce, _ 
Mar 153 | 
crust, for pineapple cheesecake with 
haupia sauce, Mar 152 
Pine nuts, bonbons, Apr 164 
Sweet-hot, glazed, Nov 115 


Pancakes, Waffles 
Pancakes 
crepes 
Jan 117 
jam*, Jan 117 
spice, with fresh lemon sauce, Feb 100 
Waffles, banana, with cajeta and tropical 
fruit*, Sep 182 


i 
a 


Pasta 
Angel hair, with peas and shrimp in vanilla i 
cream, Jul 164 
Capellini, with Alfredo sauce, Apr 236 
Fettuccine 
smoked scallop and hazelnut (g), 
Dec 151 
with spinach, blue cheese, and 
prosciutto*, Mar 168 
Orzo lemon grass salad, May 234 
Pasta 
pumpkin-filled, Nov 166 
with turkey, bacon and cranberry 
sauce*, Nov 188 
Penne 
baked, with double mushroom sauce", | 
Apr 222 ‘a 
with meat sauce*, May 237 
Ring (g), Nov 182 


Pies, Pastries 
Entrees 
pies, sausage and leek, Jul 158 


Oct 164 
spinach and blue cheese, Apr 248 
torta, prosciutto and spinach, Oct 96 
Pastry cream, citrus*, Feb 137 
Pies 
apple-cranberry-currant, with French 
topping, Nov 192 
blueberry-sour cream, Mama’s, Jul 144) 
chiffon, strawberry-raspberry, Jun 194 |}, 
chocolate-double raspberry cream, 
Jul 141 
chocolate-pear, Apr 236 
citrus-almond, Nov 194 
mincemeat, lemon custard, Nov 197 
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astry 

9-inch, Nov 198 
10-inch, Nov 198 
ut gruyere, Oct 167 

perfect, Jul 140 

i) each-brandy, Jul 142 
2 h-glazed peach", Jul 142 
eanut butter-chocolate, Aug 156 
ig cream, Jul 142 
ear crumble, Jul 144 
ear, peerless, Kathy's, Nov 197 
ineapple-peach, Jul 141 

pkin streusel, Nov 194 





ocolate truffle, Dec 101 
, Feb 137 
ine, with cookie crust, Dec 162 


ltry 


é)astillas, low-fat", Jul 154 
sarrot fajitas", Feb 156 
eese-stuffed, with wild rice casserole”, 
Apr 218 
iressing, chili-chorizo, with tamales, 
Dec 106 
nixed grill, with chicken, steaks, and 

mushrooms (g), Sep 189 

yrange, Sichuan", Feb 138 
?acific Rim, with Wild West sauce”, Jul 92 
yomegranate, grilled, and cantaloupe, 


HM Py 
4 | ange 


* Jul 92 
oast 
dinner, May 217 
of salad with bread, Jul 156 
osemary, drunken, with basmati rice, 
Oct 160 
bang-bang*, Jun 182 


orange and avocado (g), Jan 116 
ped*, Jun 182 
, lemon-mustard*, Jun 202 
él vampireproof garlic garland, Oct 178 
s, Hollandaise, May 232 
j 
'% | breast, confit, and sausage cassoulet, 
Oct 164 
wraps, Denver, with plum relish*, Jul 91 
«1 1k Cornish game hens 
ith molé, Dec 104 
| *Wwith tamarind sauce, Sep 179 
M4fe 
i, and grape Waldorf salad, Nov 188 
ares ing 
cornbread-chestnut*, Nov 170 
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sourdough, sausage, and greens, 
Nov 122 
gravy 
giblet, braised-brown*, Nov 190 
giblet, mushroom essence”, 
Nov 190 
mashed potato, and jack cheese 
casserole, Nov 188 
pasta with bacon and cranberry sauce”, 
Nov 188 
salt and pepper, Nov 168 
thigh and hominy chili*, Oct 160 


Preserves, Relishes 
Chutney 
apricot-lemon*, Mar 167 
cranberry-apricot*, Nov 173 
cranberry-cardamom”, Nov 121 
pomegranate, fresh*, Nov 121 
Jam 
apricot-Grand Marnier*, Jun 192 
blueberry-currant*, Sep 186 
plum-apricot*, Sep 186 
Marmalade 
Meyer lemon-blood orange”, 
Feb 140 
peach-ginger*, Sep 186 


Publications 
Books 
Sharing the Vineyard Table, Jan 118 
The Oxford Companion to Wine, 
Jun 196 
The Pepper Trail: History & Recipes from 
Around the World, Sep 192 
The Vintner’s Table Cookbook: Recipes 
from a Winery Chef, Jan 118 
The Wine Lover’s Cookbook: Great 
Meals for the Perfect Glass of 
Wine, Jan 118 


Salad Dressing 
Blue cheese (g), Nov 181 
Chinese, Jun 186 
Cilantro-yogurt*, Sep 114 
Curry-chutney, Jun 188 
French, Mom's, Jan 74 
Lemon grass*, Jun 184 
Oil, garlic, Jan 76 

Pesto, Sep 114 

Russian, Jun 191 
Tarragon, Jun 188 
Tomato-herb, Sep 116 
Vinaigrette, Jan 74 


Salads 
Autumn, Nov 119 
Avocado fans with Asian mint dressing, 
Jun 113 
Bar*, Jan 72 
Belgian endive with Stilton and apples, 
Nov 174 
Butter lettuce and fresh herb, Aug 145 
Butter lettuce, shrimp, with pears and blue 
cheese (g); Nov 181 
Caesar, California, Mar 170 
Chicken 
bang-bang*, Jun 182 
Chinese, Jun 186 
curry-chutney, Jun 186 
orange and avocado (g), Jan 116 
tarragon, French-country, Jun 188 
tostada*, Jun 184 
Chilaquiles, May 218 
Citrus herb, Feb 140 
Cobb, seafood, Jun 212 
Couscous and corn*, Jun 114 
Cranberries, pears, and cashews, Dec 171 
Curry, turkey, hot*, Mar 167 
Ensalada verano, Aug 156 
Fattoush, Dec 102 
Graviax with Russian salad, Nov 162 
Green, with Dracula’s teeth*, Oct 176 
Grilled papaya and shrimp, spinach, 
May 230 
Hummus, hot, Apr 234 
i. Cugini Italian, Sep 192 
Jicama-fruit*, Dec 169 
Mango velvet layered*, May 228 
Market basket, Sep 114 
Melon, Oct 184 
Mixed baby lettuces with green beans, 
Apr 162 
Nori salad rolls with chicken”, Jul 169 
Orzo lemon grass, May 234 
Persimmon-fennel, Nov 119 
Pineapple-beef, hot, May 228 
Potato, bread-and-butter pickle*, Jul 148 
Rice paper salad rolls with shrimp*, Jul 166 
Rice, Thai*, Sep 196 
Roast chicken with bread, Jul 156 
Root vegetable, Jan 120 
Salsa, hominy-pepper, May 215 
Shiso*, Jun 192 
Sierra’s, Jul 156 
Spinach 
baby, with goat cheese, Dec 100 
with mango dressing and fried panela 
cheese, Sep 179 
Strawberry-Muscat wine terrine*, May 230 


20300, Article index 


Turkey and grape Waldorf, Nov 188 
Watermelon-fennel*, Aug 106 


Sandwiches 

Bacon-ginger, Nov 202 

Goat cheese-tapenade, Aug 160 
Grilled marinated vegetable, Oct 96 
Panini, salmon, Jun 191 

Pizzas, breakfast (g), Dec 154 
Roast beef-tapenade, Aug 161 
Scrambled egg-tapenade, Aug 161 


Sauces, Syrups 
Aioli, blue cheese, Jun 94 
Barbecue, Mom's, Jul 90 
Blackberry* 

Apr 164 

Jul 85 
Broth 

Asian*, Feb 104 

bouillabaisse*, Feb 103 
Caramel, warm, Oct 170 
Catsup, chipotle, Jun 94 
Chutney yogurt*, Feb 104 
Cilantro mustard, Feb 104 
Cucumber-watercress, Aug 163 
Dill and green peppercorn, Aug 163 
Fiesta*, Jul 88 
Fondue 

Asian, bubbling*, Feb 104 

bouillabaisse*, Feb 102 

cheese, Swiss, Feb 103 

chili-cheese, Feb 104 

dulce de leche, Feb 106 
Ginger-soy*, Feb 104 
Gravy 

giblet, braised-brown”*, Nov 190 

mushroom essence giblet*, Nov 190 
Guacamole, Jun 186 
Haupia, with pineapple cheesecake, Mar 152 
Hoisin-chili*, Jul 168 
Hollandaise 

Feb 101 

May 232 

foolproof, Apr 238 
Lemon-caper, light, Apr 240 
Lemon, fresh, Feb 100 
Marinade 

chili teriyaki, Jun 216 

Korean*, Feb 155 

South Pacific, Jul 87 

teriyaki with cumin, Jun 216 

teriyaki with orange, Jun 216 
Mayonnaise, cilantro-jalapeno, Lone Star, 

Mar 116 
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Meat, with penne, May 237 

Mocha’, Feb 152 

Mustard 
green peppercorn*, Oct 95 
Margarita*, Jun 94 

Orange, blood*, Feb 138 

Persimmon-eggnog, Nov 124 

Pesto 
alla genovese, Nov 166 
for grilled pizza, Jul 95 

Pickle relish, Sep 189 

Pico de gallo, Lone Star*, Mar 116 

Relish 
gazpacho, Jul 88 
plum, Jul 914 

Roasted garlic aioli with artichoke hearts, 
Aug 163 

Roasted red pepper and olive relish, 
Aug 163 

Rouille, Feb 103 

Salsa 
chili con queso, for Mesa Verde 

breakfast burrito (g), Oct 171 

corn, white, sweet”, Jul 150 
fresca, for tuna*, Aug 158 
mango-chipotle*, Aug 163 
tango mango", Jul 90 
three-chili, Café Pasqual’s, Mar 116 
tomatillo-avocado, Café Azul, Mar 116 
tomato-corn*, Jun 186 

Sour cream orange, Jun 211 

Tapenade, fig, Oct 95 

Vanilla port*, Mar 153 

Wasabi cream, Feb 104 

Wild West*, Jul 92 


Soups, Stews 
Albondigas, Arizona*, Jan 110 
Bean 
black, Southwest’, Jan 110 
Great Northern*, Feb 146 
Beef and barley, speedy*, Jan 108 
Beef and cabbage, May 237 
Bisque 
broccoli and potato, velvety*, Jan 114 
squash and chestnut", Jan 114 
Borscht, beef and vegetable, winter’, 
Jan 108 
Bouillon, court*, Apr 162 
Broth 
poultry, rich, Nov 170 
sake clam, with halibut*, Jan 101 
Chestnut with pine nuts and currants”, 
Nov 117 


_ Chicken and corn, Chinese*, Jan 106 


Chicken-avocado tortilla*, Jan 104 
Chicken, pot-au-feu*, Jan 103 
Chili and tortilla, Sep 179 
Chili-corn, smoked*, Jun 204 
Chili, hominy, and turkey thigh*, Oct 160 
Corn and pea shoot*, Sep 198 
Creamy pear and parsnip*, Nov 118 
Curry 
butternut squash with crab*, Dec 162 
vegetable, South African*, Mar 167 
Fish and lettuce, Chinese*, Jan 102 
Greens, sausage, and bean, Apr 250 
Mushroom-cauliflower*, Jan 114 
Mussel, hot and sour, Thai*, Jan 103 
Paella*, Jan 100 
Pea, summer, Jul 150 
Red pepper, roasted, Jan’s, May 232 
Red-pepper corn, smoked*, Jun 204 
Sherried wild rice, Nov 117 
Shrimp and corn, with mint*, Jan 103 
Slow cookin’, crockpots, eight recipes (f), 
Oct 158 
Split pea and potato*, Jan 114 
Stew 
beef and chile casserole, with cornbread |} 
dumplings*, Apr 224 
beef and noodle, with Hungarian 
paprika*, Jan 108 . 
black-eyed pea, with roasted tomatoes”, 
Aug 146 ; 
chicken and leek*, Jan 104 
chicken and vegetable*, Jan 106 
chicken, Mexican*, Jan 106 
fish and shrimp, Brazilian*, Jan 102 
green curry (g), Aug 150 
Polish, hunter’s, Dec 165 
pot roast and vegetabie*, Jan 110 
seafood, chili-coconut, Aug 103 
spicy pork and vegetable, winter’, 
Jan 110 
turkey, rice*, Jan 108 
Tropical fruit*, Mar 154 
Vegetable, Genoese, Nov 164 
White bean and pasta*, Jan 110 
Zucchini-corn, smoked", Jun 204 





Techniques 

Crepes, tips for cooking (g), Jan 117 

Drying strawberries in food dehydrator (g), | 
Sep 190 

Lobster, how to cook and shell (g), Mar 161! 

Microwave, jam, apricot-Grand Mariner, 
Jun 192 

Segmenting pummelos and other citrus, 
Feb 138 
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cookin’, crockpots (f), Oct 158 
y, oven-roasted, chart, 
ov 168 

Bhing produce, Jun 194 


yetables 
OKeES 
tarragon-cumin vinaigrette, Oct 94 
«) 9 ted, Apr 227 
agus 
d potatoes grilled, with basil and 
parmesan, Jul 93 
e-grilled, Aug 146 


reen 
and potatoes, May 174 
with mixed baby lettuces, Apr 162 
with tomatoes, Nov 173 
dinto, La Super-Rica, Mar 116 
ed, Basque, May 174 
ssels sprouts, envy green eyeballs*, 
‘Oct 180 
ibage, red, sweet-and-sour*, Dec 110 










_) Madeira, Dec 101 
sherried, with ginger*, Nov 200 


Bon and vinegar, Apr 250 
falian, bundles, Apr 253 
A, grilled, with basil butter, Aug 148 
bers, with dill*, Dec 108 
plant 
c en-crusted and fennel Parmesan’, 
Mar 174 
fatatouille, crunchy”, Mar 174 
el, -persimmon salad, Nov 119 


and polenta gratin, Apr 252 
and sausage bean soup, Apr 250 
lasagna swirls, green, Apr 246 
sautéed, basic, Apr 248 
ama, -fruit salad*, Dec 169 
, lemon, with olive oil, Dec 166 
shrooms 
lolling on cedar (g), Dec 154 
portabella 
burgers, crusted, Mar 174 
burgers, taco, Jul 88 
on polenta spoon bread”, Oct 174 
shrimp-stuffed, on tomato 
polenta*, Feb 159 
steaks teriyaki, with noodle slaw”, 
Tt Feb 158 
with warm lentil salad*, Feb 158 
* listard greens, black bean, Apr 250 


| 
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Onions 
caramelized, Jan 76 
pickled*, Jun 191 
red, confit with Merlot and balsamic 
vinegar, Nov 173 
Parsnips, and creamy pear soup”, Nov 118 
Peas, soup, summer, Jul 150 
Peppers 
lipstick, anchovy-marinated, roasted, 
Aug 144 
roasted, tomato-stuffed, Apr 162 
Potatoes 
and asparagus, grilled, with basil and 
parmesan, Jul 93 
and green beans, May 174 
chunks, baked, with tomato-basil 
dressing, Sep 196 
garlic, fried, Apr 234 
garlic, medley, roasted with gorgonzola, 
Dec 101 
roasted, with grape mincemeat, Nov 117 
salad, bread-and-butter pickle*, Jul 150 
savory, streusel, Nov 122 
smashed, horseradish, Oct 160 
tarts and carmelized onion, Jan 118 
Spinach 
and blue cheese tarts, Apr 248 
and cracked wheat pilaf, Apr 253 
and prosciutto torta, Oct 96 
with lemon and currants, Feb 144 
Squash 
butternut 
curried, and crab soup*, Dec 162 
with chestnuts* (g), Dec 152 
curried, and basmati rice, Nov 121 
pickled, with lemon grass*, Nov 121 
pumpkin-filled, Nov 166 
pumpkins, decapitated with risotto’, 
Oct 178 
spaghetti, with asparagus, sesame, 
Mar 170 
zucchini, garden harvest, stuffed, 
Jun 215 
Sweet potatoes 
chili-glazed*, Nov 121 
gratin, Nov 173 
Vegetables 
iced, Jun 110 
marinated, grilled, Oct 101 
root, salads, Jan 121 
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Halibut with Sake 
Clam Broth, 
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aoe Dodge Intrepid ES is considerably 
sleeker and more svelte than it once was, its 
passenger cabin and luggage space are actually 
slightly larger than those of the previous model. 
Yet the appeal of Intrepid is certainly not a matter 
of sheer size alone. For example, a handy pass- 
through between trunk and passenger cabin allows 
the transportation of cumbersome cargo. And 
Intrepid’s unobtrusive trunk hinges and remote 
trunk release make loading that cumbersome 
cargo a relatively easy task. Within the spacious 
passenger cabin, an available cassette player 
and in-dash CD changer entertain, thoughtfully 
designed seats with available leather seating 
surfaces comfort, and child-seat tether anchors 


help ensure driver peace of mind. Sweet. 


Dodge Intrepid 84 Different. 


800-4-A-DODGE or www.4adodge.com 


Always use seat belts. Remember a backseat is the safest place for  —_—_a = a 
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1 DON'T NOI 
| DON’T NORMALLY HAVE DINNER IN AN INTIMATE LITTLE BISTRO. 


| DON’T NORMALLY WATCH THE SUNSET FROM A SEA KAYA 


| DON’T NORMALLY FORGET MY OFFICE PHONE NUMBER. 


THIS IS NOTANORMAL DAY. 
a cee Norwegian Day. 
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Venture into a world of green hills, 
gray whales, and cozy inns. 
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Get a long season of bloom with these 
easy-care landscaping roses. 


Hot springs eternal ....... 64 
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Pizza at Villa Cucina....... 70 
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Redecorate with color....78 


An adventurous paint job transforms a 
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Start with a sheet......... 4 82 
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Choosing a countertop...94 
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Comfort in a bowl....... 100 


/ These 25 winter soups and stews are 
' quick, light, and healthy. 
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Into a Pizzeria! 











Introducing Safeway SELECT Verdi Self-Rising Crust Pizza 


ca 


Imagine pizza with a tasty crust that rises when you bake it. Whole milk mozzarella. 
Delicious toppings of the finest quality. You know, pizza the old-fashioned way. Only now, 
you prepare it the new-fashioned way, by baking it in your oven. Introducing Safeway 
SELECT Verdi Self-Rising Crust Pizza in four delicious flavors: 
Primo Pepperoni, Meat Magnifico, Supremo Classico and Quattro 
Formaggio. Pizzas as good as any authentic Pizzeria can make. 
_EXCLUSIVELY ATTHE SAFEWAY COMPANIES 


And all you have to do is open your freezer. SAFEWAY, VONS, PAVILIONS, DOMINICK’S 





TERRENCE McCARTHY 


From the Editor 


BY ROSALIE MULLER WRIGHT 


The best is yet to come 


g At this time of year, most of us are making lists of things we 
absolutely are going to do in the coming months. Well, Sunset 
is preparing to make your list a little longer. 

In 2000, we'll be presenting many enjoyable projects for you 
to do and exciting trips for you to take. The Sunset staff rou- 
tinely scours the 13 Western states to find the best of everything 
for our readers. That’s why we often ask you to tell us what 
your favorites are, whether vacation spots or recipes for ribs. 

In this issue, we find the best hot springs in the West. Win- 
ter’s the most enjoyable time to bask in their warmth. 

And if that doesn’t leave you relaxed enough, in February 
we pick the West’s best bed-and-breakfasts. Then in March 
you Can taste our winners for the best tacos in the West. 

By April you'll be ready to get out in the garden to do some 
serious spring planting, and we’ll tell you the best varieties of 
annuals, perennials, and herbs to grow in your climate zone. 
Look for instructions on how to install a garden in one day, 
from bare earth to blooming boughs. 

We’re building two Idea Houses this year—one in Denver 
and one in Portland; you'll see stories about them in Septem- 
ber and October. 

We don’t want to give away trade secrets, but in every issue 
this year, you'll find more tips and ideas on home decorating 
than ever before, more gardening ideas, and more great 
recipes. 

We're looking forward to sharing with you the findings of 
our scouting for travel and home, and the best results from 
our test gardens and kitchens. Here’s to 2000. 


Subscribers ha\'c comprehensive access to articles on 
our website. If you subscribe at www.sunset.com, you’ll 
receive a password for immediate on-line use. 
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Provitamin B5 formula. 
Maybe it’s magic. 
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Open House 


SHE CELEBRATES HER PAINT JOB 

WITH A PARTY 

Last spring, I decided to paint the living 
room and dining room of our 1920s 
California bungalow. Imagine how de- 
lighted I was to receive the July issue 
with “Lessons in Color” (page 72). I was 
so inspired that I used your palette of 
Infinity paints. I did have to paint the 
walls twice, but I completed the project 
all on my own. I was so excited about 
the results that I decided to have a 
party. And behold, your September is- 
sue came with a tapas party (“Party 
Bites,” page 102). How do you keep 
knowing what I am planning to do? 


Michelle Howard 
ALBANY, CALIFORNIA 


THE MILE-HIGH COOK: THANKS FOR 
BAKING ADJUSTMENTS 

Living in a mile-high city, I was de- 
lighted to see your altitude adjustments 
for the bread recipes in “Thanksgiving 
on the Go” (November, page 118). Sel- 
dom do food editors recognize that 
many of us need those high-altitude ad- 
justments. Thank you for going that ex- 
tra mile with your recipes. 


Shirley Terry 
LITTLETON, COLORADO 


THE VIRTUOUS COOK: 20-PLUS 
MAKE-AHEAD MEALS IN TWO DAYS 

Re: “Dinner’s Ready!” (October, page 
136). I just finished day one and have 
only a few recipes to complete tomorrow. 
I feel so virtuous in efficiently producing 
such a number of great meals. The only 
downside has been my family’s dismay 
that they can’t eat them all right now. 
They loved the smell of the kitchen but 
complained bitterly that I was putting 
these yummy dishes away for another day. 


Judy Keiser 
SANTA ROSA, CALIFORNIA 
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NORMAN A. PLATE 


LETTERS FROM OUR READERS 





NARCISSUS IN THE RYE 

In your September issue there is a photo 
(above) of paper white narcissus in a 
large pot with what you refer to as “win- 
ter rye.” I’ve been searching for a seed 
source for this particular grass. Is there 
another name for winter rye? By the way, 
the article “Three Great Ways to Plant 
Bulbs” (page 78) was full of good ideas. 


Christine Toledo 
SUNNYVALE, CALIFORNIA 


Editor’s note: Winter rye is simply rye- 
grass, a turf grass commonly used to 
overseed lawns of warm-weather grasses 
during the winter. Most garden centers 
and nurseries carry ryegrass seed. 


IT’S A WONDERFUL LIFE IN UNIVERSITY 
PLACE, NEAR TACOMA 

Re: “The West’s Best Cities” (November, 
page 82). University Place is a wonder- 
ful place to live. We’ve been here over 
43 years, and it keeps getting better, es- 
pecially since it became a city a few 
years ago. However, we are near 
Tacoma, not Seattle. 


Devena Thomsen 
UNIVERSITY PLACE, WASHINGTON 


OF TUCSON 
A few months ago, my family and ] 
forced to move from Tucson, and 



















turkey among the saguaros, bro 
back happy memories. We used to 
very close to that particular spot. 


MORE OAK-COMPATIBLE PLANTS 
As an oak owner and landscape ai} 
tect, I was happy to see your ar 
“What to Plant Under Oaks and Pir 
(November, page 78). I was surpr 
that the tall ground cover evergi 
currant was not listed. Once eg 
lished, it requires no irrigation anc 
urally absorbs the oak litter. I have! 


viburnifolium) grows in Sunset clit 
zones 8-9 and 14-24, bear’s br 
(Acanthus mollis) in zones 4-24, « 
mon calla (Zantedeschia aethiopice| 
zones 5-6, 8-9, and 14-24. 


Send letters to Open House, Sunset M 
zine, 80 Willow Rd., Menlo Park; 
94025; fax (650) 327-7537. Send é 
(including full name and street adt 
to openhouse @sunsetpub.com. 


The gardens at Sunset’s headqua’ 
are closed for renovation until 
February. The lobby will remain © 
weekdays 9 to 4:30 except holidays. | 
(650) 321-3600 with questions. 
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‘THE ONLY VACATION 
ESIGNED IO GIVE YOU MOOSEBUMPS. 


icial. As the leader in Alaska, Princess® has Grand Class® ships. Princess now features a 









yned the gap that separates an Alaska vacation confirmed pre-cruise booking program for shore 
from the rest. Select excursions, and has more convenient weekend 


from the widest choice departures than ever. Our Gulf of Alaska cruisetours 












of Alaskan cruise offer you all of Alaska’s top 10 scenic destinations, 
Z and cruisetour plus the most spectacular wilderness lodges. It all 
ag 3 itineraries ever adds up to Alaska’s number one wilderness 
Nebasaesin ts SS offered ... all aboard experience. Send for your free planning kit today. 
more private balconies and 
Taam odo aca Princess’ signature Or call 1-800-PRINCESS. 


DET STARTED TODAY WITH OUR FREE PLANNING KIT: 


} Find out about cruising Grand Class style to the Gulf of Alaska, where 
Princess takes more passengers to Glacier Bay than any other cruise line. 


* We'll show you how a Princess cruisetour takes 
you to the wilderness in the comfort of the best 
private rail car experience in Alaska. 


¢ You'll get a clear view of what to expect at our 
exclusive riverside wilderness lodges at Kenai, Denali, 
or at the foot of the mountain that soars above every aim 


lie as a a other, in our Mt. McKinley Princess Wilderness Lodge~ FREE 15-minute 
on ae ALASKA VIDEO” 


ra 
PRINCESS CRUISES’ 


Wwww.princess.com 


ategory K for Dawn Princess® 9/18/00, Ocean Prin 5/] i Princess* 9/16/00, Sun Princess® 5/8/00 and 5/15/00 sailings, double occupancy, subjé 































































Best of the West 
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The birth of a board 


m Like many things in art, it begins as a blank—a lozenge- 
shaped chunk of hard, high-density foam, the same basic 
technology that gave us the dubious convenience of thermal 






coffee cups. « But different. The large ovoid shape is 2 feet 
wide, a few inches thick, and 11 feet long from nose to 
tail. Down its center run thin strips of basswood or 
redwood as elegant as any of nature’s markings on its 
creatures of wing and water. « The blank has the visible 

beginnings of something that might—well, float. But nothing more. Turn? 

Hardly. Embody an entire lifestyle? Symbolize the passions of at least four 
generations of Westerners in search of waves? « It’s just foam, after all. « The 
shaper steps toward this puffy white chip—descendant of the days when 
Duke Kahanamoku and other early surfers rode 100-pound all-redwood 
leviathans—wielding a whining electric plane, “mowing” the blank, moving 

up and down its length in a dance 
of tanned arms and flying white par- 
ticles. « Concavities emerge. Rails— 
the side edges—receive special 
attention, for the slightest varia- 
tions will alter performance as the 
rail buries itself like a keel during a 
hard turn. « It is becoming a crea- 
ture of the sea. *« And now the shaper 
draws on personal memory. The 
final handwork springs directly 


from someplace deep in both a 





shaper’s cerebral cortex and the 
soles of the feet. Almost all the For every surfer, there’s a 
great shapers—Californians Dale , 
Velzy in San Clemente, Skip Frye of Bea Shaped Dy Skilee 
Pacific Beach, Rusty Preisendorfer hands and the memory 
of Del Mar, Hobie Alter of Laguna of millions of waves. 
Beach, Hawaii’s Dick Brewer and 

Mike Diffenderfer, and so forth 

in an endless summer’s worth of 

legends—are or were surfers. All have felt what their boards do in every kind 
of wave, and each interprets how to use that energy. « The shaper steps back. 
Hand-sanding brings perfection. The board is ready for the glass: a slippery, 
eggshell-thin clear coat of hardened chemical resin that brings beauty to this 
thing of nature, this Endymion of wave play, this joy forever—at least until a big 
one snaps it in two. * To see the shape of boards gone by ... California Surf 
Museum, 223 N. Coast Hwy., Oceanside, CA; (760) 721-6876. Storefront venue 
with fine collection of old boards. International Surfing Museum, 411 Olive Ave., 
Huntington Beach, CA; (714) 960-3483. In the heart of surfing’s mecca. North 
Shore Surf & Cultural Museum, 66-250 Kamehameha Hwy., Suite E-2, Haleiwa, 
Oahu, HI; (808) 637-8888. Celebrates the world’s most famous big-wave locale. Santa 
Cruz Surfing Museum (in the Mark Abbott Memorial Lighthouse), West Cliff Dr., Santa 
Cruz, CA; (831) 420-6289. Good photography collection. 
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Rediscovered treasures. 
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Tio by Rachel Ashwell embodies the oleic spirit of the 
artist who created it. Enjoy the comfortable elegance of another 
_ era in both bedding and bath accessories, 5.99-124.99. 


eer 


BIG BRANDS, SMALL PRICES” 
For the nearest store, call 1-800-MERVYNS. 





4 
* 


Western Wanderings 


Water and roots 


@ To get to the springs, you drive north 
from the Strip on U.S. 95 a mile or two. 
Then, across from a large shopping cen- 
ter, you find an unexpected plot of open 
land and a dirt road ambling toward cre- 
osote trees. At the old spring house, you 
can peer through broken rafters to a bed 
of white sand, from which a cottonwood 
tree emerges bearing green leaves. 

“There it is,” J.C. Davis says. “Here is 
where it all began.” 

“It” is the city of Las Vegas: the citadel 
of the sequined showgirl, the va-va-va- 
vroom hotel, the red-tile-roofed housing 
developments sprawling halfway to 
Phoenix. “Here” is the portion of the Las 
Vegas Valley Water District’s North Well 
Field known as Las Vegas Springs Pre- 
serve. And, yes, all of it came from here. 

“We're in the Mojave Desert,” says 
Kim Zukosky. Like Davis, she works for 
the water district; she has been manag- 
ing the springs project for the last three 
years. “The driest desert in America. 
When you have a place like this, people 
flock to it.” 

People flocking to water is the essen- 
tial story of the springs. A patch of green 
surrounded by hundreds of miles of 
aridity, the springs have drawn human 
visitors for at least 6,000 years, says pre- 
serve archaeologist Greg Seymour. Early 
users included the Patayan and Anasazi 
peoples and the Southern Paiute. In the 
early 1800s, the springs were a vital 
stop on the Old Spanish Trail from Los 
Angeles to New Mexico. They were 
called las vegas, or the meadows, for 
the greenery they nurtured. 

At that time the greenery was mostly 
mesquite and creosote. What you notice 
now are cottonwoods, descendants of 
trees planted by Latter-day Saints, who 
established a mission here in 1855. The 
Mormons were Las Vegas’s first perma- 
nent white settlers—meaning, among 
that the 


other things, tie between 
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OUR MAN IN LAS VEGAS 


BY. Pt] e Bo sees 


Brigham Young and the Siegfried & Roy 
show is stronger than one might expect. 
In 1900 came the San Pedro, Los Angeles 
& Salt Lake Railroad: Steam locomotives 
required water to refill. A railroad town 
grew up, and everything else followed. 
We walk around. The springs are not 
what they used to be—one Mormon 
missionary described artesian wells so 
powerful a person could not sink in 
them “on account of the strong upward 
rush of the water.” Now, after decades 
during which Las Vegas has tapped into 





THANKS TO PEOPLE like archaeologist 


Greg Seymour, the springs that have fed 
this area for millennia still thrive. 


them (hence the presence of spring 
houses and filtration plants), the 
springs are kept underground by a low- 
ered water table. Even so, they nurture 
what remains a remarkably soothing 
oasis in the middle of the city. 

All of which is fine, you think. You 
might also wonder if anyone cares. After 
all, Las Vegas is a city predicated on the 
superioritv of the future: the next roll of 
the dice, the next megahotel. It’s not 
that Las Vegas doesn’t appreciate his- 
tory, exactly. It will take any history it 


JIM LAURIE 



































can get to inspire a showgirl ou 
theme casino. Currently you can 
few blocks down the Strip and 
travel from the 18th-century op 
of Bellagio to the Venice of the 
doge to a reasonable facsimile o 
époque Paris, but with dollar slot 
Its own past, though—Las Veg 
never shown much interest in tha 
ing it would generate little 
It’s hard to imagine a casino 
Mormon pioneer theme. And the 
cottonwoods of the springs a 
match f 


To learn more about potted 


LAS VEGAS SPRINGS _at Bella 
PRESERVE, visit www. And 
lvspringspreserve.org. here is 


thing st 
Whenever the springs have been ¢ 
gered, there has been public ou 
the 1980s they were threatenec¢ 
flood-control project, more recet 
proposed widening of U.S. 95: 
times Las Vegans rose up. Some 
tions came from old-timers. A s 
ing amount came from new resi 
the people in the red-tile-roofed fF 
“A lot of people have come to La 
to live now,” J.C. Davis says. “B 
have no sense of belonging. The’ 
to feel they live in a community.” 
Now the springs are becomii 
Vegas Springs Preserve. With the 
the water district, which owns th 
and the private Las Vegas Spring 
serve Foundation, 180 acres v 
dedicated to nature walks, display 
a botanical garden. The preserve 
to open in 2005, the centennial 
Vegas’s incorporation as a City. 
We come back to the old spring 
Rising up from the sand is a coc 
breeze that feels good on the hot 
ing. The cottonwood leaves glearr 
ple think Las Vegas doesn’t have 
Davis says. “It has very deep roots 
has turned out, Las Vegas wants t« 
certain those roots remain. 
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Venture into a world of green hills, gray 
whales, cozy inns, and rain-lashed beauty 


BY MARCIA WILLIAMSON 


@ IN JANUARY, HUNDREDS OF MIGRATING CALIFORNIA GRAY WHALES PROPEL 
themselves southward through Pacific waters from the Bering Sea 
to Baja California. Human travelers stand on the rounded bluffs of 
coastal Marin County and watch for signs of the great mammals on 
their journey—experiencing a rush of odd joy at the sight of them 
breaching, blowing, and spy-hopping along their way. 

That is only part of the appeal of western Marin County in win- 
tertime. There is more. As innkeeper Kristen Kruger of the Cherry 
Tree Cottage says, “Winter walking is special here. It makes me 
think of Scotland, how you can go from quiet and mild to crashing 
ocean energy.” A walk might lead you to the sight of migrant ele- 
phant seals, crowding the apron of rocky beach between Drakes Es- 
tero and Chimney Rock. Or, on the Tomales Point Trail, to a glimpse 
of tule elk—a silent, primordial vision. Some pleasures are more 
sensual still: the lash of winter rain against the windows of an inn, 
while you sip a hot drink near the fire. Or, in a local restaurant, 
fresh oysters from the chilly beds of Tomales Bay—oysters that 
reach their tastiest, tangiest cold sweetness at this time of year. Win- 
tertime west Marin piques all the senses. 


A kingdom kept separate by geology and desire 
When locals refer to “west Marin,” they generally mean the stretch 
of county that runs from Stinson Beach north to Tomales, including 
Point Reyes National Seashore. 
As you drive west toward the coast—past the deep green diago- 
nals of wind-bent eucalyptus groves, past clumps of willows and 
alders in clefts cut by 


° freshwater streams— 
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the mainland’s North American tec- 
tonic plate to pick up the northwest- 
bound Pacific plate. It left its station in 
Southern California’s Tehachapi range 
geologic eons ago and keeps on travel- 
ing, about 2 inches a year. Onboard the 
Pacific, the terrain subtly changes. 
Open dairyland is newly cloaked now 
with winter grass, a thin but cherished 
green. The forms of the hills them- 
selves are like grazing animal bodies, 
with narrow, wet-shouldered roads 
curving past pastures rough and mat- 
ted with Douglas irises. 
The two colliding plates 
made west Marin what it is, 
both geologically and cul- 
turally. Lumber from the 
North American 
Bolinas Ridge 


plate’s 
forests 
helped put the region on 
the map. But dairy ranches 
on those Pacific plate grass- 
lands were even more im- 
portant. Created when 
Mexican land grants were 
divided by San Francisco 
lawyer-leaseholders in 
1857, the old ranches hud- 
dle behind clumps of wind- 
deformed Monterey cy- 
presses. Milk and butter 
(coastal “gold”) were carried by the 
bargeload to booming San Francisco be- 
fore the narrow-gauge railroad reached 
Point Reyes Station in 1875 (a mural on 
the present post office depicts the fan- 
fare of its arrival). Today the cows you 
see are mostly Holsteins (black and 
white, producing milk suitable for rela- 
tively lean cheeses), with fewer Jerseys 
(brown and white, with the richer milk 
used in bries and camemberts). 


Of art and agriculture 

Dairy ranches still help define west 
Marin, and residents want to make cer- 
tain they continue. Ranchlands have 
been protected to some degree by 60- 
acre agricultural zoning (so far effectiv: 

but vulnerable to a change of super: i 
sors) and, more permanently, by the 
Marin Agricultural Land Trust, which 
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purchases conservation easements in 
perpetuity, keeping an unusually large 
amount of the region’s land agricultural 
though in private ownership. 

Culturally, too, west Marin remains a 
place apart, with towns of deter- 
minedly quirky individuality. Famous 
for its passion for privacy, Bolinas has 
become more visitor-friendly: In new 
but seaside-village-modest quarters, 
the Bolinas Museum is charming. At 
the fork of Wharf Road and Brighton 
Avenue, follow Brighton slowly toward 


MANKA’S WARMS guests with an aura of elegant rusticity. 





the coast, noticing the delightful late- 
Victorian cottages built for a summer 
colony of fog-crazed San Franciscans 
and heat-crazed Sacramentans. Leaving 
town, you might want to pause at the 


old (1853) Bolinas Cemetery, just off 


Olema-Bolinas Road on Horseshoe 
Hill; historic Protestants and Catholics 
lie separated in distinct earthen con- 
gregations, with Druids off in a fringe 
by themselves. 

Like other west Marin towns, Point 
Reyes Station liberally mixes art with 
agricultural traditions. Even Toby’s 
Feed Barn has a gallery, and saddle 
shop Cabaline greets the street, in clas- 
sic Western fashion, with the life-size 
synthetic head of a horse emerging 
dazedly through the front wall. The 
big, barnlike metal structure at the 
north end of town houses Tomales Bay 








































Foods. Along with wonderful | 
items, it hosts demonstrations b 
luminaries such as Sue Conley 0) 
girl Creamery and Ellen Strau| 
grande dame of organic dairying) 
every Friday makes cheesecake} 
her herd’s fresh milk. You can’t bi 
cheesecake until Saturday, hoy| 
Ellen feels it must “rest.” 

Another notable Point Reyes {| 
stop is Blue Slide Art Tile. In ¢ 
shackle setup behind Green| 
Auto (the town’s only gas station’ 
don Bryan produces : 
sculptural handmade 
Although he sells tili 
through showroom di 
Bryan is holding @ 
open studio from 1 
on January 29. Ar 
lovely stop is Susan | 
Handwovens, whicl 
tures sumptuous j 
and vests in silks ani 
nilles. (She also sell: 
Slide tile seconds for | 
trivets and such.) 


A coast of lonely | 
enchantment | 
Still, in the end, it | 
land more than the 
that defines west Marin—especia_ 
rolling hills and lonely beache| 
make up Point Reyes Na) 
Seashore. The seashore’s impre: 
designed Bear Valley Visitor Cent) 
serves a thoughtful look. The filt 
sentation contains some aston 
slides; like visual magnets, the) 
draw you into the larger scene 
your ascent up Mt. Wittenberg, 0. 
hike to Tomales Point. Or, if you 
follow Bear Valley Road to Lime 
Road and, finally, to what may |) 
mildest and most protected stre. 
beach in the national seashore. } 
toward the Pacific, keeping an & 
for those traveling whales. You 4 
most certainly, feel a strong flash | 
ship with them—drawn, just lik: 
to these lovely protected shores. | 
(West Marin travel planner on pe 
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». A romantic cot- 
and private, open- : 
’0. 50 Cherry Tree : 


tion; 663-1689. 


some but relaxed. | 


4 rooms from $120. 3 Silver Hills Rd., 
Inverness Park; 663-1554. 

Jasmine Cottage and Gray’s Retreat. 
Near Point Reyes Station, garden-sur- 
rounded and cozy. From $185. Call for 
directions; 663-1166. 

Manka’s. Extremely comfortable lodge 
rooms and cabins. 12 rooms from $145. 
Argyle St. and Callender Way, Inver- 
ness; 669-1054. 

Point Reyes Vineyard Inn. On an 800- 
acre working ranch, you can chat with 
third-generation Point Reyes dairy- 
woman Sharon Doughty. 3 rooms from 
$110. 12700 State 1, Point Reyes Sta- 
tion; 663-1011. 


Restaurants 

Adept use of local ingredients— 
seafood, cheeses—mark these 
west Marin dining favorites. 
Drake’s Beach Cafe. Oysters come 
barbecued, fried, or in a milky 
stew. Drakes Beach, Point Reyes 
National Seashore; 669-1297. 
Manka’s. Fabulous dining, with 
game a specialty. Worth a splurge. 
Argyle St. and Callender Way, In- 
verness; 669-1034. 

Olema Inn. After a hike, savor a 
bowl of restorative bouillabaisse. 
10000 Sir Francis Drake Blvd., 
Olema; 663-9559. 

Parkside. Excellent California cuisine, 
emphasizing fresh seafood. 43 Arenal 


: Ave., Stinson Beach; 868-1272. 


Pine Cone Diner. We risked potentially 
tedious cabbage soup. The cabbage was 
tender, in a broth heady with fennel and 
a hint of orange: delicious! 60 Fourth 
St., Point Reyes Station; 663-1536. 
Station House Cafe. Very good food 
(including breakfast), live music on 
weekends. 11180 State 1, Point Reyes 
Station; 663-1515. 

Tomales Bay Foods. Gourmet takeout. 
Sue Conley presents a cheese-making 
demonstration and tastings of cheeses, 
oysters, and wines of the region, 2-4 
January 31; $20. On Fridays, watch Ellen 
Straus make cheesecake from fresh 
milk. 80 Fourth St., Point Reyes Station; 
603-9335. 
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the mainland’s North American tec- 
tonic plate to pick up the northwest- 
bound Pacific plate. It left its station in 
Southern California’s Tehachapi range 
geologic eons ago and keeps on travel- 
ing, about 2 inches a year. Onboard the 
Pacific, the terrain subtly changes. 
Open dairyland is newly cloaked now 
with winter grass, a thin but cherished 
green. The forms of the hills them- 
selves are like grazing animal bodies, 
with narrow, wet-shouldered roads 
curving past pastures rough and mat- 
ted with Douglas irises. 

The two colliding plates 
made west Marin what it is, 
both geologically and cul- 
turally. Lumber from the 
North American 
Bolinas Ridge 
helped put the region on 
the map. But dairy ranches 


plate’s 
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presses. 


Point Reyes Station in 1875 (a mural on 
the present post office depicts the fan- 
fare of its arrival). Today the cows you 
see are mostly Holsteins (black and 
white, producing milk suitable for rela- 
tively lean cheeses), with fewer Jerseys 
(brown and white, with the richer milk 
used in bries and camemberts). 


Of art and agriculture 

Dairy ranches still help define west 
Marin, and residents want to make cer- 
tain they continue. Ranchlands have 
been protected to some degree by 60- 
acre agricultural zoning (so far effective, 
but vulnerable to a change of supervi- 
sors) and, more permanently, by the 
Marin Agricultural Land Trust, which 
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Marin lies about a one-hour drive 
of San Francisco. From U.S. 101, 
t access routes include State 1 and 
ancis Drake Boulevard. 
ient yourself with Marin Agricul- 
‘Land Trust’s guided audio tour, An 
Ww dant Land: The Story of West Marin 
bing, $12 at bookstores and Point 
National Seashore visitor centers. 
»a code is 415. 
Our visit to Point Reyes Na- 
1 Seashore at the Bear Valley 
or Center. 9-5 Mon-Fri, 8-5 
un. Bear Valley Rd., about '/2 
est of State 1; 663-1092. 
st-Laguna loop. From Li- 
our Rd. just past the hostel, 
up Laguna Trail and follow it 
dast Campground and Sarta 
Beach. Walk then 
1 on Coast Trail to return, fol- 
ig a stream hospitable to red- 
1 hawks. DISTANCE: 5 miles 
trip. DIFFICULTY: Moderate. 
ittenberg ascent. Take Li- 
our Rd. to the trailhead for 
‘rail. After 2 miles and an ele- 
gain of 700 feet, you reach the 
it of Mt. Wittenberg (1,407 feet), 
*st point in the national seashore. 
NCE: 4’ miles round trip. DIFFI- 
: Moderate. 


west, 


ales Point Trail. From the end of 


Point Rd., hike 3 miles to cypress 


that mark the site of the old Upper 


¢ Ranch, just short of Tomales Bluff, 
points northwest like a stone ar- 
ead flaked by Miwok artisans. The 


level but very exposed—best on a 


day. DISTANCE: 6 miles round trip. 
CULTY: Moderate. 


e-watching 


Jear winter weekends, the park ser- 


‘closes Sir Francis Drake Blvd. at 


Beach to avoid overcrowding. 
an drive that far or go back to the 
neth C. Patrick Visitor Center to 


Piven RE OCREAT |! ON 


: board a shuttle ($3.50) to the light- : 
: house, the most popular viewing spot. : 


_ Kayaking : 
Both of these shops offer kayaking 
; lessons, guided tours, and rentals. ; 
Blue Waters Kayaking. 12938 Sir Fran- 
cis Drake Blvd., Inverness; 669-2600. 
Tamal Saka. 19225 State 1, Marshall; 
663-1743. 


Attractions 
Bolinas Museum. 1-5 Fri, 12-5 Sat- 
Sun; free. 48-50 Wharf Rd., Bolinas; : 
> 868-0330. 


KAYAKERS LAUNCH their long, sleek craft from a 
sandy beach to look for wildlife and explore the 
quiet waters of Bolinas Lagoon. 





Cabaline Saddie Shop & Country 


Emporium. 11315 State 1, Point Reyes 


Station; 663-8303. 


Susan Hayes Handwovens. 80 Fourth 


St., Point Reyes Station; 663-8057. 


Lodging 


There are many charming places to 


stay: Our list only suggests their variety. 
For referrals on other inns and B&Bs, 
call Point Reyes Lodging (663-1872), 


Coastal Lodging (663-1351), Inns of 
Marin (663-2000), West Marin Network : 
(663-9543), or, for fully equipped : 
houses, West Marin Real Estate & Vaca- 


tion Rentals (663-8281). 


Cherry Tree Cottage. A romantic cot- : 
tage with woodstove and private, open- : 
air hot tub. From $220. 50 Cherry Tree : 


Lane, Point Reyes Station; 663-1689. 
Holly Tree Inn. Handsome but relaxed. 


4 rooms from $120. 3 Silver Hills Rd., 
Inverness Park; 663-1554. 

Jasmine Cottage and Gray’s Retreat. 
Near Point Reyes Station, garden-sur- 
rounded and cozy. From $185. Call for 
directions; 6635-11060. 

Manka’s. Extremely comfortable lodge 
rooms and cabins. 12 rooms from $145. 
Argyle St. and Callender Way, Inver- 
ness; 669-1054. 

Point Reyes Vineyard Inn. On an 800- 
acre working ranch, you can chat with 
third-generation Point Reyes dairy- 
woman Sharon Doughty. 3 rooms from 
$110. 12700 State 1, Point Reyes Sta- 
tion; 663-1011. 


Restaurants 

Adept use of local ingredients— 
seafood, 
west Marin dining favorites. 
Drake’s Beach Cafe. Oysters come 
barbecued, fried, or in a milky 
stew. Drakes Beach, Point Reyes 
National Seashore; 669-1297. 
Manka’s. Fabulous dining, with 
game a specialty. Worth a splurge. 
Argyle St. and Callender Way, In- 
verness; 669-1034. 

Olema Inn. After a hike, savor a 
bowl of restorative bouillabaisse. 
10000 Sir Francis Drake Blvd., 
Olema; 663-9559. 

Parkside. Excellent California cuisine, 
emphasizing fresh seafood. 43 Arenal 
Ave., Stinson Beach; 868-1272. 

Pine Cone Diner. We risked potentially 
tedious cabbage soup. The cabbage was 
tender, in a broth heady with fennel and 
a hint of orange: delicious! 60 Fourth 
St., Point Reyes Station; 663-1530. 
Station House Cafe. Very good food 
(including breakfast), live music on 
weekends. 11180 State 1, Point Reyes 
Station; 663-1515. 

Tomales Bay Foods. Gourmet takeout. 
Sue Conley presents a cheese-making 
demonstration and tastings of cheeses, 
oysters, and wines of the region, 2—4 
January 31; $20. On Fridays, watch Ellen 
Straus make cheesecake from fresh 
milk. 80 Fourth St., Point Reyes Station; 
663-9335. 


cheeses—mark these 
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Suisun City rises again 


New waterfront and 
marina recharge this 
Solano County town 


m@ The Y2K buzz didn’t faze 
Suisun City. Forty-five miles 
northeast of San Francisco, 
this town already had a mil- 
lennial fresh start. Twelve 
years ago, the San Fran- 
cisco Chronicle named it 
the Bay Area’s worst place 
to live—number 98 of 98 
cities. Broke, with big-city 
crime and a silted-up 
slough, Suisun City had a 
dim future. But determined 
city leaders restored the 
former Gold Rush port’s 
glory. With a new marina, 
cleaned-up marsh, and re- 
designed waterfront, Suisun 
City now makes a great get- 
away. 

The waterfront—Suisun’s 
crown jewel—is home to 
Babs Delta Diner (770 Kel- 


BRIAN BAER (3) 
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logg St.; 707/421-1926), 
serving omelets and coffee. 
Across the water, the new 
octagonal city hall is sur- 
rounded by a park and 
new homes. 

Head out to 2,070-acre 
Rush Ranch (2 miles south 
of State 12 on Grizzly Island 
Rd.; 421-1351) to appreci- 





cuid 








Cruising the waterfront on bike (below) and on the 


Grand Romance riverboat (left). 


ate Suisun Marsh. It’s at its 
greenest this month, and 
the bird population is at its 
peak—look for northern 
harriers and marsh wrens. 
Along the ranch’s well- 
marked trails, the susurrat- 
ing reeds seem to whisper 
the marsh’s name. 

Beyond is the sweeping 
Grizzly Island Wildlife Area 
(2548 Grizzly Island Rd., 8 
miles south of Rush Ranch; 
425-3828), home to river 
otters and 100 tule elk. Af- 
ter January 29 the island 
opens for hiking and biking 


ALONG SUISUN MARSH you can bike, fish, or dine. 







on its 14,300 acres. 
For dinner and hot) 
brews, try the Grizzly 
Brewing Company (3 
Main St.; 434-8031). 
take a cruise on the Gt 
Romance riverboat (f 
$24.50; 718 Main St. ! 
103; 707/399-9444). 
stroll the moonlit wal: 
front to glimpse a phi 
above the rushes—th 
be Suisun City, flying § 
once again. 
Fairfield-Suisun Ch¥ 
ber of Commerce; (70 
425-4625. — Lisa Tagg 
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San Luis 
Obispo’s 
Bishop Peak 


g For generations, scal- 
ing the neighborhood 
volcano (or volcanic 
rock, to be exact) meant 
slipping through a 
barbed wire fence, walk- 
ing past COws in a pas- 
ture, dodging poison 
oak on a faint path, and 
scrambling up a trail-less 
track to the summit. 
Now there’s a much bet- 
ter way to reach the top 
of Bishop Peak, perhaps 
the most dramatic of the 
volcanic-rock peaks 
known as the Morros, 
which form a continuous 
line culminating at 
Morro Rock. (Word has 
it the padres of Mission 
San Luis Obispo named 
Bishop Peak for its three 
stony points, which 
reminded them of a 
bishop’s headpiece.) 
Thanks to recent land 
acquisitions and trail- 
building efforts, new 
trails up and around the 
340-acre Bishop Peak 
Natural Reserve are well 
graded and well marked. 
From the crown of the 
1,559-foot peak, hikers 
are treated to grand 
views of the Hereford- 
dotted countryside, 
along with vistas of 
downtown San Luis 
Obispo, the California 
Polytechnic State Univer- 
sity campus, Morro Bay, 
and that most famous of 
morros (Spanish for 
peaks)—Morro Rock. 
Even those who walk 


only halfway up the 
Bishop Peak Trail with a 
picnic will get pretty 
good views. After a brief 
warm-up, the path meets 
Felsman Loop (a pas- 
toral 2.7-mile tour of the 
newly acquired Bunell 
Ranch) at a signed junc- 
tion. Continue on the 
Bishop Peak Trail past 
some intriguing boul- 
ders. After skirting an 
oak woodland, you'll 
begin a western traverse 





around the shoulder 
of Bishop Peak. Pass a 
rock-climbing practice 
site and a retired rock 
quarry, then make a 
switchbacking ascent 
to the boulder-capped 
summit. 

Enjoy a grand coastal 
panorama that sweeps 
from the pine-forested 
headlands of Cambria 
past the Nipomo Dunes 
to Point Sal. And get a 
bird’s-eye view of down- 


EE 








WHERE: From Santa 
Rosa St./State 1, turn 
west on Highland Dr., 
then right on Patricia 
Dr., and drive 2 mile to 
signed trail on the left. 
Park on Patricia Dr. 
DISTANGE: 2.2 miles 
round trip to Bishop 
Peak. 

DIFFICULTY: Moder- 
ate, with 1,000-foot 
elevation gain. 
CONTACT: City of San 
Luis Obispo Parks and 
Recreation Depart- 
ment; (805) 781-7300. 


town San Luis Obispo, 
just 2 miles from the 
peak as the red-tailed 
hawk flies. At the end of 
your hike, there’s plenty 
of refreshment (and 
good walking if you’re 
up for more) along San 
Luis Obispo’s two down- 
town one-way streets, 
Marsh and Higuera. 

— John McKinney 
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Africa in Fresno 


@ January 29-April 23. 
Cameroon, Nigeria, Senegal, 
Sudan, and Zaire come 
vividly to life at the Fresno 
Metropolitan Museum’s new 
exhibit, Africa: One Conti- 
nent. Many Worlds. The 
nearby Fresno Art Museum 
and African American 
Museum are hosting 
complementary exhibits, so 
plan to make the circuit. 
11-5 daily (until 8 pm. Thu); 
$6. 1555 Van Ness Ave.; 
(559) 441-1444. 


— Peter Jensen 
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Trees and trails 













m Guidebooks are like telescopes: Whe 
your subject is a country, a county, ore 
park, there are always more details tor 
Witness two new books on Northern C’ 
nia: Jerry and Janine Sprout’s newly rey 
Alpine Trailblazer (Diamond Valley C 
pany, Markleeville, CA, 1999; $14.95; 5 
694-2740), detailing more than 200 hik 
and cross-country ski routes in Califo 
least-populated county; and Susan and | 
Frank’s Muir Woods Handbook (Pom: 
granate, Rohnert Park, CA, 1999; $12.9 
800/227-1428), which answers commoi| 
asked questions about one of the Bay Al 


best-loved national monuments. 





January 14-20 

SAN FRANCISCO 
A newly restored silent film 
with an original score will be a 
highlight of the Berlin & Be- 
yond festival of German-lan- 
guage films. Expect recent 
prizewinning features, docu- 
mentaries, and a panel dis- 
cussion. (415) 263-8760. 
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Through January 16 
WALNUT CREEK 

The Bedford Gallery's exhibit 
Bow Wow! It’s a Dog’s Life 
depicts Rover as a worthwhile, 
sometimes whimsical subject 
with works by Roy De Forest, 
William Wegman, Joan Brown, 
and Valerie Shaff, among oth- 
ers. (925) 295-1417. 


Canvassing 


the world 

@ Through March 26. 
Almost everything has found 
a place on Ira Yeager’s can- 
vases: Greek statuary, Califor- 
nia hills, Venetian carnival 
revelers, coyotes. Yeager’s 
eclecticism is his genius. “He 
has infused his recent paint- 
ings with a sense of Mozart 
and Modernism,” says 
Robert Flynn Johnson in the 
catalog for Ira Yeager: A 
Retrospective Exhibition 
honoring 40 years of art by a 
California original. Napa Val- 
ley Museum, 55 Presidents 
Circle, Yountville; (707) 944- 
0500. — Chiori Santiago 


January 22 
CLOVERDALE 
Fingers pick and feet stomp 
at the 25th Annual Old Time 
Fiddle Contest. Westerners 
from Washington to Texas 
gather at Citrus Fairgrounds 
to join jam sessions and com- 
petitions at this museum ben- 

efit. (707) 894-2067. 






















The lunch cluk 


mw The new Clubhouse 
San Francisco’s Presidi 
gives duffers a place to. 
while checking out the 
action on the 18th gree 
The Presidio Golf Cour’ 
perhaps the only 18-ho 
course in a national pa 
was established on the 
mer Army base in 1895 | 
didn’t have a restaurani| 
until recently. The Club) 
house also includes a p) 
shop and a gallery of Pr 
sidio history and memo 
bilia. 300 Finley Rd. at: 
guello gate; (415) 561-4 
or www.presidiogolf.co 

— Michael J. ¥. 


| 


| 


January 22 — 
EUREKA 

The subject is cru 
You shell out a few clal 
benefit Easter Seals and 
contestants reel off pearls 
wit on the subject (and m 
others) at the 15th Alme 
Annual Humboldt Cou 
Pun-Off. (707) 445-8841 
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Blanket-wrapped Navajo 
$50 + $5 shipping and handling 
Limited edition printed in 1973 
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~ 7 FT 
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1933 10 Cents 
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Western Homrex 


March 1933 
E Heath Anderson 
Busy family 
$35 + $5 shipping and handling 
Limited edition printed in 1979 


June 1978 
Norman A. Plate 
Lake Tahoe 


$35 + $5 shipping and handling 
Limited edition printed in 1979 





Hawaiian Number 






January 1927 
George Blake Lyle 


Surfing lesson 
$50 + $5 shipping and handling 
Limited edition printed in 1973 


Coates eee ee 


October 1934 
Maurice Logan 
California rancho 


$35 + $5 shipping and handling 
Limited edition printed in 1979 


a | 
~ May 1983 
John Blaustein 


Colorado River 
$20 + $5 shipping and handling 
Limited edition printed in 1990 








MAY 1934 





May 1934 
C Evelyn Simonds 


Woman with irises 


$50 + $5 shipping and handling 
Limited edition printed in 1973 





November 1957 


G Ernest Braun 


Balclutha and Telegraph Hill 
$35 + $5 shipping and handling 
Limited edition printed in 1979 





K May 1985 
Bill Ross 
Yosemite 


$20 + $5 shipping and handling 
Limited edition printed in 1990 









Maurice Logan 
Woman with dog 
$35 + $5 shipping and handling 
Limited edition printed in 1979 


March 1969 


I 1 Darrow M. Watt 


Gloriosa daisy 
$35 + $5 shipping and handling 
Limited edition printed in 1979 


Each poster measures 
20" x 29" 


Indicate which poster(s) 
you would like to order 
using the letter next to 
the description. The 
shipping charge is per 
order, not per poster. 


Use your MasterCard® 
(see special offer below), 
or send a check to: 
Sunset Magazine 

PO. Box 51572 

Palo Alto, CA 94303 


Quantities are limited! Hae 


For a limited time, use your MasterCard® card and receive an exclusive 10% dis- 


count on Sunset’s Historical posters. To receive this discount, call 1-800-227-7346 
and ask for Ext. 5570 between 9 am and 4 pm PST. Visit www.sunset.com to view 


other posters in this special collection. 
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Garnish your floors in classic style with the Jaipur collection 
from Nourison. Fashionably vintage, these beautiful carpets 
are hand-tufted of the finest New Zealand wool and specially 
treated for a wonderfully aged patina. 











LING VIEW of Lake Tahoe awaits you at the top of Bear Mountain, at the Spooner Lake Cross Country Ski Area. 


ashing through the snow 


shoeing is hot, thanks to Tahoe’s many marked trail 














DRA J. FINNEGAN 


a sunny, cloud-flecked day at the 
byal Gorge Cross Country Ski Re- 
. For the first time in my life, I’m 
ack diamond-rated (meaning dif- 
ski trail, and it feels, well, weird. 
se I’m not on skis—I’m on snow- 
“No worries,” says Paul Hartley, a 
nky Australian who is leading a 
hoe walk this weekend. With 
high-tech snowshoes, steep trails 
ould be out of the question on 
e well within my reach. 

dern snowshoes have come a long 
nce Asians and then North Ameri- 


rappers started stringing elegant 
ood frames with hide and using 
odd-looking shoes to walk on the 
e of deep snow. At their most ba- 
Owshoes are still platforms that 


ms, great scenery, and guided outings 


you strap onto your feet to keep from 
sinking into deep snow. But these days 
they’re generally made of aluminum 
frames rather than wood, and synthetic 
fabric rather than rawhide. The bind- 
ings allow your heels to move freely, so 
that walking and running are natural. 
“As soon as you put on snowshoes, 


you’re an advanced intermediate,” says 
Ironman competitor Ray Browning. 
Learning requires little more than get- 
ting used to walking around with a pair 
of big webbed feet. Fifty paces on flat 
land and you’re a snowshoer. Fifteen 
minutes and you’ve got some experi- 
ence under your belt. After an hour in a 
few inches of fresh snow and some 
practice on hills, you might call yourself 
an expert. 

With every step forward our snow- 
shoes make a slight whoosh on the 
glistening, packed snow—followed by 
a soft whomp with every footfall. 
Whoosh, whomp. Whoosh, whomp. It’s 





Snowshoe walking tours 


Tahoe Trips & Trails: 2- to 5-mile snowshoe outings by reservation to such locales as 
Tahoe National Forest, Burton Creek State Park, and Sugar Pine Point State Park. £49, 
eguipment, transportation, and snacks included; (800) 581-4453 or (530) 583-4506. 

Eco Adventures: Best bets are the Taylor Creek/Camp Richardson nature hike (2 
miles) and the trek to Fallen Leaf Lake (3 miles round trip). $20, $10 ages 12 and un- 


der, including equipment; (530) 577-1506. 
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an easy, rhythmic, relaxing motion that 
helps me understand why snowshoeing 
is becoming a major winter sport. 

“When you’re going at the pace of a 
snowshoer, the environment comes alive 
to you,” Hartley says. “You have the 
leisure to interact with nature.” And in 
time, our trek becomes a winter nature 
walk, as Hartley has me sample a bit of 
wolf lichen (it’s edible, but as bitter as 
radicchio) and sniff the bark of a Jeffrey 
pine (smells like freshly baked cookies). 
He shows me how to distinguish red fir, 
whose needles look white, from white 
fir, whose needles appear dark. 

Near the top of the trail, through the 
mist, we can just make out the bluish 
tinge that marks the edge of the 4,000- 
foot-deep Royal Gorge, cut by the North 
Fork of the American River. As we head 
back, the clouds collect, the wind picks 
up, and snow begins to fly. Hot choco- 
late awaits us back at the lodge, but I 
have to admit I’m sorry to be heading 
home already. After just a day of practice 
on these nifty shoes, I was beginning to 
feel like an old hand. 


Snowshoe-friendly resorts 

and lodges 

Royal Gorge Cross Country Ski 
Resort. One of the country’s largest 
cross-country ski resorts, with 330 kilo- 
meters of groomed trails open to snow- 


shoeing—plus warming huts, trailside 


re) 





NO HASSLE HERE: Just strap on your snowshoes and hit the trails. Spooner Lak 


Cross Country Ski Area (above) provides rentals, as do several other snowshoe 


friendly resorts throughout the Sierra. 


cafes, and a day lodge (Summit Station). 
Within the resort, Wilderness Lodge 
(from $129 including meals, lessons, 
and trail pass) is a classic 35-room ski- 
country getaway with a big stone fire- 
place; it’s accessible only by snowshoes 
or skis. At the edge of the resort, Rain- 
bow Lodge (from $89) is a 32-room 
granite and hand-hewn timber bed-and- 
breakfast inn dating from the 1920s. 
Trail fee $21.50 ($17.50 midweek). 
Snowshoe Trail Pass package $27-$30, 





Guided snowshoeing treks and tour operators 


Donner Memorial State Park. The Donner Party tragedy is commemorated at 
this unusual state park—but in addition to valuable history, the park offers great snow- 
shoeing. Rangers lead “how-to-snowshoe” and Donner Party history treks along 
marked trails in the 1,000-acre park; Donner Party Escape snowshoe outings retrace 
part of the Emigrant Trail. Beginning this year, intermediate-level snowshoe hikes scale 
various peaks; call for dates. Within the park is the Emigrant Trail Museum, where 
a 25-minute slide show tells the Donner Party saga. On Donner Summit about 10 
miles from the park is the Clair Tappaan Lodge, a Sierra Club lodge (from $46) with 
bunk beds, dorm rooms, and snowshoe rentals ($11). $5 per car day-use fee. 12593 


Donner Pass Ra., Truckee; (530) 582-7892. 


Clair Tappaan Lodge, 2'/2 miles from I-80 on Donner Pass Rd. in Norden; (530) 


426-3632. 
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including equipment and tra 
Snowshoe rentals $16 per day; le 
$20 per person. Guided snowshoe 
January 16. 9411 Hillside Dr, | 
Springs; for other tour dates or loj 
information, call (530) 426-38) 
visit www.royalgorge.com. 
Spooner Lake Cross Countn 
Area. Hunkering down on the Ni 
side of Lake Tahoe, this laid-back i 
caters mainly to cross-country skie 
has begun to designate certain are 
snowshoeing. A small day lodge i 
rounded by 80 kilometers of trai) 
open to “shoes.” There’s a 5-kiloy 
groomed snowshoe-only trail ar 
Spooner Lake, and more are il 
works. Within 2 miles of the Es] 
Spooner Lake and Wild Cat ¢! 
(from $125 per night for two, $49 
additional person) are two small | 
country abodes lit by lanterns: 
heated by woodstoves. Each slee 
many as four; you pack in groceri€ 
cook on a propane gas burner. 
Trail pass $15 per day; snov 
rentals $15 per day. Off State 28, ” 
north of junction with U.S. 50 
Glenbrook, NV: (702) 749-5349 or 
spoonerlake.com. # | 





pinters heating/AC installers 





plumbers 


smasons 





kitchen designers 


cabinetmakers 


Know any good 


We do. 
We're ImproveNet, the nation’s largest independent 


contractor-matching service. We help homeowners find 


i 
{ 

everything they need for a successful remodel, right down 
| to the pro who'll do the work. You simply tell us what you 


need done and how much you want to spend. We'll put 


landscapers 





roofers electricians 


bath remodelers 








3 carpenters 
architects P 


deck binblaee 


? | 


you in touch with contractors who meet our licensing, 
legal and credit history criteria—local pros who can really 
do the job and who want to bid on yours. The service is 


free, so give us a call or click. We'd 


ImproveNet 


www.ImproveNet.com 


love to arrange an introduction. 


| To find a reliable contractor, call (800) 638-2929 or visit www.ImproveNet.com 


| AOL Keyword: ImproveNet 































































































“Reflect on the 


momene, treasure 


PA 


a ATLL nT 


ime is precious. And so is your 
| ee vacation. With Insight 
you'll find that perfect balance between 
included sightseeing and free time to do 
as you wish. That's because we include 
comprehensive sightseeing in all the 
major cities and scenic areas. More impor- 
tantly, we also include Europe’s premium 
highlights as part of the tour price. These 
are those must see, must do attractions 
em OU ele (ena en COM Sem |L Coar- 
gondola ride in Venice or a panorama of 
Paris from the Eiffel Tower. They are just 
some of the quality inclusions in over 65 
Superior First Class itineraries to Britain, 
Ireland, France, Spain, Italy, Germany, 
SII eA aCe MANU Tema elite lale MI Ter-lnTe LEVER 
eR CHAM (cle 1 Ag ela Ste TA TLL LALO) 


Ask for a free color 
eTeela ne miCo Mel 
travel agent or call 
Insight Vacations. 


888-562-0111 


INSIGHT VACATIONS 
Vie eA a Ne in Style 


www.insightvacations.com 
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Membership 
has its 
privileges 

The West’s great science 


centers, zoos, and museums 
pile on the perks 


BY CATHERINE GUTHRIE 


hen was the last time your 

gym sent you a personal invi- 

tation to try out its new 
treadmill? How often does the video 
store open early just so you can grab that 
blockbuster you’ve been dying to see? 
Most memberships don’t offer anything 
more than basic service. Luckily, there 
are still exceptions to the rule. 

Want your own entrance? Right this 
way. Too crowded? Come and go at your 
leisure. Cultural and educational institu- 
tions are masters at the art of pampering 
those who support their causes. Many 
perks come with a basic membership 
(either individual or family) that pays for 
itself in two visits, which alone makes it a 
great investment. Add to that the warm, 
fuzzy feeling you get from supporting 
a good cause, not to mention the tax 
deduction, and it’s a win-win situation. 

Sunset reviewed membership infor- 


30 SUNSET 


HpERSHIP: 
fon you 
phils and 
ypend the 
nring £04 
qui, and 
Don't for 
ai Imax mc 
4100 leve 
ind out W 


Meerogcling ( 
_ 

: 3. qimmeovated A 
mation from 50 of the West’s f® 


in and 1 


ence centers, ZOOS, and musei) 


find out which ones offer the 1 ig 
bang for your buck. Along with” 
basics, these places throw in a lit) 
lot) extra to keep you coming I} 
more. Call to inquire about mem} 
at your other favorite insticutiell 
Monterey Bay Aquarium,) 
Monterey | Science | 
BASIC MEMBERSHIP: $75. COOL 


memb<e@ ““ 


ve lig 
BISERSHIP 














A private entrance, 
hours, and monthly “members 
for jazz, whale lectures, or shai 
Members may view the aqui’ 
high-tech water filtration syst 
animal care galleries. Day trips | : 
whale-watching and bay cruise §” 
fees apply). CONTACT: (800) 8 
or www.montereybayaquarium.(§ 








San Francisco Zoo, i <unof 
San Francisco 
BASIC MEMBERSHIP: $50. COOL 
In July, “Night Tours” feature ss) 
keeper talks, live music, and a ct| DIES 
feed the animals. Quarterly “m# 
mornings” offer a look at the §"' 
during early hours, when they’! 
more alert. Or, for a discounted @ \'' 
30 friends together for a slumb! 

on the zoo’s lawn, including a 
dark safari and a morning natu) 
and animal encounter. BIG SF 
For $1,000, a docent will lead 

a two-hour, behind-the-scenes | 
some favorite exhibits. CONTAC! 
753-7080 or www.sfzoo.org. 
















nia Science Center, 
geles 
JEMBERSHIP: $50. COOL STUFF: 
irst on your block to see the 
xhibits and hear from their 
|. Attend the annual members 
i aturing roaming “mad” scien- 
music, and interactive demon- 
5. Don’t forget sneak previews 
@test Imax movies. BIG SPENDER: 
Ine $100 level and go behind the 
o find out what goes into creat- 
d-boggling exhibits, with tours 
enovated Aerospace Hall and 
hm and Hues special-effects 
;CONTACT: (213) 744-7504 or 


bs ciencectr.org. 
| 


m of Flight, Seattle 
MEMBERSHIP: $40. COOL STUFF: 
special members-only days to 
/ mew exhibits, such as Science 
to Science Fact, which features 

valker’s podracer. Be the first 
e latest acquisitions, including 
_& presidential jet and a B-17. BiG 
Be: A $100 membership buys you a 
rled, behind-the-scenes tour to 
ere the museum stores 500,000 
mcluding thousands of historical 
and publications. OVER THE TOP: 
$1,000 membership, the mu- 
Barnstormer Lounge is yours for 
pr event. CONTACT: (206) 764-5720 
-museumofflight.org. 


ind Art Museum, Portland 
EMBERSHIP: $35. COOL STUFF: 
fn express entrance, a new-mem- 
Bitty, special hours, and the chance 
| art from the museum’s Rental- 
eallery. BiG SPENDER: If you're 
§50, $150 lets you rub elbows 
er art aficionados in the Young 
\ub. Taste wine, tour galleries, and 
lectures and private viewings 
pur peers. OVER THE TOP: Give 
d have a curator come to your 
find evaluate your prize artwork, 
Jy curatorial tours of the museum. 
‘Tet: (503) 226-2811 or www. 
dartmuseum.org. 
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MONEY FUND INVESTORS: 


WITH LIQUIDITY 


T. Rowe Price Prime Reserve Fund (PRRXX). 





Current Whether you seek a convenient income-producing 
7-Day vehicle for your working capital or need a holding 
Yield? account for your cash when you’re between invest- 


0 ments, the T. Rowe Price Prime Reserve Fund can 
4. 85 o meet your needs. This no-load money market fund 
tt“: a, is One of the oldest in America and can offer you 
higher yields than bank money market deposit accounts. The fund 
invests in the highest-rated money market securities and has main- 
tained a stable $1.00 share price since inception* $2,500 minimum 
investment. Free checkwriting.** No sales charges. 





Call for your investment 
kit including a fund 
profile or prospectus 


Invest With Confidence® 
1-800°541-6627 ~—'T’RowePrice 


Simple yield as of 10/15/99. Past performance cannot guarantee future results. *An investment in the fund is not 
insured or guaranteed by the FDIC or any other government agency. Although the fund seeks to preserve the value 
of your investment at $1.00 per share, it is possible to lose money by investing in the fund. **$500 minimum. For 
more information, including fees and expenses, request a fund profile or prospectus. Read it carefully before 
investing. T. Rowe Price Investment Services, Inc., Distributor. PRFO51587 


T. ROWE PRICE 
4 INVESTMENT KIT 
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free organic coffee! 


Air roasted at 7,000 feet. Once available only in Santa Fe's finest restaurants, 
now you can experience the high-altitude magic of Aroma's extraordinary 
organics and exceptional blends wherever you call home. 


Buy three specially chosen 1/2-lb. bags of Aroma's uncommonly good coffee 
and receive a 1/2-lb. bag of rich Organic Sumatra — FREE! 


Shop online for your best savings! Website-only price is $14.95 (+s/h). 
Or, order by phone for $16.95 (+s/h). Must purchase by 6/1/00. 


AROMA. Coffee. with an Altitude.” 
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3-Day Weekend 
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Bay see EaR 


Rediscovering 
San Diego’s 
north coast 


@ Not so long ago, U.S. 101 was the 
only way to drive from Los Angeles 
south to San Diego. Poking along the 
coast, it linked a string of beach- 
hugging towns with names that re- 
flected their don’t-pass-us-by dreams: 
Oceanside, Cardiff-by-the-Sea, Del Mar. 
Motels, cafes, and gas stations pros- 
pered because traffic flowed as de- 
pendably as the tides. 

Then, in the mid-1960s, it all 
stopped when the flood of travelers 
drained onto new Interstate 5. The 
once-vibrant beach towns became 
backwaters with a flotsam of strug- 
gling T-shirt shops, musty antiques 
emporiums, and dinky little eateries 
that seemed to have more surfboards 
parked outside than cars. 

And the 101 itself? It 
quickly disappeared, replaced by other 


moniker 


street names, which vary by town. 
Now 101 is back. Unofficially, but 
proudly. New road signs proclaiming 
“Historic Route 101” 
San Diego County’s 
begins at 
stretches southward 20 miles to Del 


are up all along 
north coast, 
which Oceanside and 
Mar. A strong economy and the open- 
ing of Legoland California east of 
I-5 in Carlsbad, coupled with explo- 
sive growth, have brought a surging 
new tide of interesting restaurants 
and shops. 

The best part is that neglected, old 
U.S. 101 hasn’t been strip-malled 
into that bland Southern California 
sameness. Funk still holds sway, espe- 
cially in parts of Oceanside and Leu- 
cadia. Beaches remain this coast’s 
best attraction of all, and in most 
neighborhoods, narrow walks and 
cliff-hanger steps lead you to the 
area’s ultimate reward: some of the 
swimming and 


best take-a-long- 
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FOAMING WAVELETS of high tide lap at the golden cliffs of Solana Beach. 


walk beaches in Southern California. 
And winter is pretty much a blue-sky 
which 
is plagued by fog through much of 


time of year on this coast, 


the summer. 

The old cafes are still local favorites, 
but now it’s also possible to watch a 
dusky red sunset filtered through a 
mellow golden Chardonnay at several 
very good restaurants. As lodging 
options improve, something strange 
is starting to happen along this coast: 
Many travelers aren’t making it to San 


Diego at all. 


Hash house. Pay homage to good 
road food at 101 Cafe (631 S. Coast 
760/722-5220) in Oceanside. 
The hash slinger here turns out per- 


Hwy.; 


fectly crisp hash browns and other 
simple wonders hot from the grill. 

Hang 10. Giant wood surfboards and 
exhibits about 
surfers from the ’20s, ’30s, and ’40s 


line the walls 


California pioneer : 


at the California Surf 




















Museum (10-4 Wed-Mon; free; 
Coast Hwy.; 760/721-6876 or 
surfmuseum.org). 
Local art. Housed in a bu ul 
designed by noted early-20th-c¢ 
modernist Irving Gill, Ocez : 
Museum of Art (10-4 Tue-S: 
Sun; $3, $2 ages 65 and over, m 
and students with ID; 704 Pie 
Way; 760/721-2787) showcas 
work of regional talent. 

Down the coast. Stop in at] 
Vista Audubon Nature Center 
Tue-Sat, 1-4 Sun; free; 2202 | 
Hwy.; 760/439-2473) at the sout 
of Oceanside to watch wateriag 
breezy marsh. 
Antiquing in Carlsbad. pa 
Carlsbad, near Carlsbad Village 
and State Street, is an appea| 
walkable trove of antiques | 
shops, and restaurants. 
Home-cookin’. Fulano’s Café 
Leucadia Blvd., Leucadia; 76 
1711) offers excellent Mexican 
and tasty fresh entrées that ai” 
antithesis of your typical combin 
plate fare. : 


q 
1 
| 
q 
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ESCAFE | e Ca 4 , tJ 
: UO ees Ba Cum a a 
ae reussne | In flavors like Caramel Cappuccino, Chocolate Hazelnut Mocha, 


j es = 


French Vanilla Cappuccino. They're so creamy-delicious, so delightfully 
rich, so totally topped with foam, what else do you need? 


ESCAFE. 
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: 4 (ime \\ RA be ey THE ARK of 
5 — coastal living: 

eae, Noah would | 
ak have envied Eye-opener. Breakfast on weollem 
tatoo) baked goods under patio pepp) i! 
shipshape at Cafe Zinc in Solana Beach (3) 
beachfront Cedros Ave.; 858/793-5436). | = 
apartments in Shops, galleries, blossoms. and 
Encinitas the Cedros Design Districi 
(above). Cedros Avenue south from Lom/%a 





Lingering over Fe Drive. Go at least as far as 

EMAC Trading Company (307 S. Cedi}? 

Cafe Zinc. 858/794-9016), an old wari 
garage full of design imports. § 








The Greatest Snow on Eartw 


“1-500-/TAY-FLIN. We 
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boms and gifts at Cedros Gardens 
Ws. Cedros Ave.; 858/792-8640). 
> coast. Put the top down, turn 
Hio up, and cruise through Cardiff 
he eucalyptus-lined main drag of 
01 through Leucadia and Encini- 
here funky Lou’s Records (434 N. 
Hwy.; 760/753-1382) is known for 
lectic stock of new and used 
slings. 
side dining. Catch an early din- 
_) Jake’s Del Mar (1660 Coast Blvd., 
Mar; 858/755-2002) to avoid the 
igus that line up for creatively pre- 
xq Seafood only steps from the sand. 
al to Cedros for headliner rock ’n’ 
| nd blues acts at the Belly Up Tav- 
mst 43 S. Cedros Ave.; 858/481-8140). 


eo 


poner 


¥ morning hike. Rare pines thrive 
nf the Guy Fleming Trail on the high- 
* San Diego oceanfront bluffs at 
Pines State Reserve (8—sunset; 
55-2063) near the south edge of 


morning coffee. Savor a late 
t or lunch on a pleasant patio at 
f Del Mar’s off-the-main-drag out- 
es: Stratford Court Cafe (1307 
rd Court; 858/792-7433), Pacifica 
Cafe (Del Mar Plaza; 509-9147), 
cca (215 15th St.; 481-1001). 

S shopping. Start at Del Mar 
(45th St. at Camino del Mar), 
rests against a hillside, then 
the appealing mix of shops and a 
tore south along Camino del Mar 
+ least several blocks around the 
home furnishings atelier named 
try Downs (1302 Camino del 
58/481-1356). 

oeless. From Seagrove Park (at 
t of 15th St.), take a sunset stroll 
along Del Mar Beach; go ahead 
iggle at the architectural mélange 
ont homes. 

Agrilied. Good ahi and heavenly 
“strings” star at Pacific Coast 
(437 S. Hwy. 101, Solana Beach; 
94-4632). 
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NORTH COAST LODGING 


Start your lodging inquiries with local visitors bureaus: Oceanside; (760) 722-1534. 
Carlsbad; (800) 227-5722, (760) 434-6098, or www.carlsbadca.org. Solana Beach; 
(858) 755-4775. Del Mar; (858) 755-4844. 

@ BEST WESTERN BEACH TERRACE INN. Right on the beach in Carlsbad with 49 
rooms; from $124. 2775 Ocean St.; (760) 729-5951. 

@ FOUR SEASONS RESORT AVIARA. Luxurious new resort in Carlsbad is on a coastal 
lagoon with a golf course; from $345. 7100 Four Seasons Point; (760) 603-6800. 

@ |’AUBERGE DEL MAR RESORT AND SPA. Just a few steps up the hill from Sea- 
grove Park and the beach. Some of the 120 upscale rooms grouped around a courtyard 
have ocean views; from $255. 1540 Camino del Mar, Del Mar; (858) 259-1515. # 






FRANCISCAN INN 
‘ 109 Bath Street 
Santa Barbara, CA 93101 
(805) 963-8845 
www.franciscaninn.com 
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TRAVEL 


The prince 
of tidepools 


On the San Mateo coast, 
Fitzgerald Marine Reserve 
is at its best this month 


BY FRED SANDSMARK 


was Staring at a spotted dorid when 

a gentle wave slipped in behind me 

and saturated my left sneaker. “The 
tide is coming in,” remarked Virginia 
Welch, my guide for a visit to the James 
V. Fitzgerald Marine Reserve. “That's 
why you should never turn your back 
on the ocean.” 

Welch knows the ocean and its tides 
well. She should, since she has volun- 
teered at the Fitzgerald Reserve since it 
opened 30 years ago. “This is only 
a 2.7—not a very good low,” she said, 
almost apologetically. “In a minus tide, 
much more of this area would be 
exposed.” 

But even on a moderately low tide, 
the marine reserve—on the San Mateo 
County coast just north of Moss Land- 
ing—makes a nearly ideal spot for dis- 
covering tidepools and the creatures 
who live in them. Every day, two high 
tides inundate the reserve’s low stone 
reefs, and two low tides expose their 
residents—including my spotted dorid 





(an inch-long, banana yellow nudi- 
branch), hermit crabs, sea stars, tiny 
fish, mussels, snails, anemones, and 
seaweed of every color and texture—to 
sun, air, and, on many days, crowds of 
schoolchildren. 

Young people visit these tidepools 
because they are some of the safest— 
and most accessible—in California. 
The school groups tend to congregate 
at the north end of the reserve, where 
many active tidepools are just a short 





Fitzgerald Marine Reserve travel planner 


he reserve is in Moss Beach, about 20 miles south of San Francisco. From 
State 1 in Moss Beach, drive west on California Ave. to the road’s end. The re- 
serve is open sunrise to sunset daily. On weekends with extreme low tides, volunteer 
interpreters can usually be found at the tidepools. But weekday explorations are in 
other ways preferable: You'll face fewer fellow visitors. 
Minus (very low) tides—best for tidepooling—are predicted for January. Tide times 
are available on the reserve’s information line (650/728-3584) and in Bay Area newspa- 
pers. (Low tide at the reserve occurs about an hour earlier than at the Golden Gate.) 


available at the visitor center. 


SUNSET 


A free map, a 75-cent booklet, and a new $10.95 book, The Natural History of the 
Fitzgerald Marine Reserve (which includes color photographs of many creatures), are 


SEA HUNT: Fitzgerald Reserve’s stone reefs shelter a multitude of tidepool crea 
















walk from the parking lot. 

But more treasures await visitor; 
walk a bit farther. The reserve exte 
miles south to Pillar Point, and | 
more tidepools—and fewer hum 
lie in that direction. Check the) 
table (posted at the parking lot) | 
you go; some areas to the south c 
cut off at high tide. 

The reserve has a few simple | 
Don’t collect anything (even roc 
dead things), stay a good distance 
from marine mammals, leave you 
at home, keep out of areas marke 
habitat restoration, replace rock: 
creatures exactly as you found t 





and don’t wade. 

The best way to see life in a tide 
is to stand still. The small intertida 
mals are vulnerable and skittish, sc 
hide when they detect motion, st¢@ 
ary viewers can sometimes watcl . 
creatures emerge from their h 
places. That said, children seem 
better than adults at finding creatu: 
the tidepools, and one way to vie 
teresting animals is to follow the s 
of squealing kids. 


eye 








Save the Dates! 


Once again Sunset will be bringing the pages of our | 
magazine to life at our headquarters in Menlo Park. 
Experience all the pleasures summer has to offer with I) 
great ideas for enjoying the great outdoors. ill 






























































— CELEBRATION 
] WEEKEND 
4 2000 


| May 20° & 21° 
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. Sunset Headquarters 

7 80 Willow Road, Menlo Park, California 
Visit our website at www.sunset.com, click on 

d events to see what the excitement is all about. 

: Call 1-800-786-7375 for ticket information 
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Sunset’s new idea house is 
designed for Western Living! Floor Plan 


Meet the new Western ranch house: it’s expansive, flexible, 
and gracious, and it embraces the outdoors. We asked archi- 
tect Frank Stolz, principal of South Coast Architects, 
Newport Beach, California, for the ultimate Western home. 
He gave us a 4,700-square-foot house that’s packed with 
innovative design ideas. Just look at these features: 






MASTER 
BEDROOM 
15’ x 16’ 


ENTERTAINING 
TERRACE 





"UIBRARY 
9" x 12" 










LIVING ROOM 


nn KITCHEN 
* Two garages—one for two cars; one 


for one car—defining a motor court 


FAMILY ROOM 


T7EX AS! 


DINING PATIO 


| 
* Master suite with gallery, walk-in closet, ' 
double-door shower, whirlpool tub, two sinks | 


* ‘Two more bathrooms and three powder rooms 
FRONT PORCH 













* Two bedrooms with access to the front porch: 
either one can function as a home office, den, 
or au pair’s room 


* A third children’s bedroom or playroom 


2-CAR GARAGE 
_4: ’ . 22' x 22’ 
* Children’s sleeping porch Woe 2 
12’ x 12’ 
* Living room with fireplace and doors 


opening to entertaining terrace 
¢ Library off the living room 


* Formal dining room 


THE MAGAZINE OF WESTERN LIVING 


Call toll-free today 


* Dining patio/outdoor kitchen 

* Morning room/lanai 

* Family room with fireplace and media center 

° Casita that can function as a home office or workshop 


All major credit cards accepted. Or send a check to Sunset 1999 Idea 
PO. Box 75488, St. Paul, MN 55175-0488. Make check payé 
All these uniquely Western features can be yours in a package of Sunset/HomeStyles: $714 for the first set of blueprints and specificatior} 
blueprints and specifications, for a very affordable $714 (plus ship- for four sets, or $789 for eight sets. Add $15.00 shipping and handling | 
. set, $17.50 for four sets, $20.00 for eight sets. Minnesota residents ac 
ping and handling). mane ae 





idvertise eall 1-800-222-9404 


ALASKA 














MORE TIME IN 
| MORE PORTS 
OR MORE ALASKA. 


D-I4 NIGHTS FROM $1,145 


y cruise Alaska only to spend 
e In game rooms and lounges, 
ith distant views from the deck? 
€ give you more time to relax 
in a Casual atmosphere that 
ludes a 16,000-volume resource 
library and education series. 
Our 9- to 14-night cruises start 
iom only $1,145 per person. So 
contact your travel agent, 

call 1-800-325-2752 or 
| visit www.WECruise.com for 
a free color brochure. 


tee, 















——— 


YRLD EXPLORER CRUISES 


For our brochure, just circle our name 
on the reader response card 


ke your “next adventure 


AERC) 


OR A FREE BROCHURE 


wont fit in your mailbox 
it our full- ate visitors guide will, 
your free Anchorage Visitors Guide, call 


1-800-478-1255 
il: info@anchorage.net _http://www.anchorage.net 
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The place 
Alaskans 
choose to play... 


Call for your 
FREE Vacation 
Planning Guide 


1-800-535-3624 


www.kenaipeninsula.org 





Active Learning Vacations 
in Denali National Park 


CAMP-DENALI 


NORTH FACE LODGE 
907-683-2290 www.gorp.com/dnpwild 





ARIZONA 


ARIZONA 


Experience stunning scener' 
world-class accommodations, 
restaurants, hiking. culture, galleries 
PLR Cy mCi miter Li Col a 
Learn more’... 


ARONA 





ARIZONA 

















per suite, per nig ht 


Ask about our golf packages and golf school. 


Not applicable to groups 





eee our Arizona 


5 low as Discover memories of a lifetime with acres 


$199 


of shimmering cool pools, dramatic water- 
falls and exciting waterslides. Tee it up with 
championship golf, work out or pamper 
yourself at the spa while your kids enjoy children’s programs. 


Reservations: 1-800-288-7236 Pointe Hiltc 
www.pointehilton.com ee oe aL 


*Rates are per suite, per night and exclusive of tax, gratuity and Resort Service Fee 
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ARIZONA 


UNBRIDLED ADVENTURE. 
UNEXPECTED. STYLE. 


( _elebrate the spir it of the West ata 


20,000-acre guest ranc h with 100 horses 


tor cx sloring ru sged trails and an 18-hole 
F g ruge 
C hampi nship course Ge s/f Digest rankec in 
A\merica’s Jop nD Res« ort Cour ses i _nyjoy 
desert jeep tours trap & skeet, and starlit 
campfire cookouts all just s short ride nor th- 
| weekday rates 


west of Phos nix i or spec! 


and value pac kages call 800 ‘6 84-5030 


A Historic Guest Ranch & Golf Club 


www. SunC.com 











EXPLORE 
GRAND CANYON 
BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 










Authorized Concessionaire of The National Park Service 
Outfitters tor the 
National Geographic Society, and others 






Toll Free 1-800-544-2691 


www.gcex.com 


or write P.O. Box O Kanab Utah 84741 

















iC Tatar 


| 
One call arranges boat, im 
ition Lodge and Discovery Tours. & 
RCH 23. 2000 PACKAGES 
| ERMINEL 





800-851-0216 





ARKANSAS 


HIGH SIERRA 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings * Reunions 











1-800-965-3662 


www.strawberryinn.com 


FREE BROCHURES 


New Cabins ¢ Furnished 
Fireplaces « Full Kitchens 


CABINS 
1-888-965-0885 
Highway 108 in Strawberry, CA 












where life is beautiful 





Slap on your skis, hiking boots, running shoes, waders, or just 
kick back and relax. Cozy cabins with kitchens, wood- 


burning stoves, cafe, sauna, special seasonal activities. 
Located in Hope Valley, gateway to the Alpine Sierra. 
A place for simple pleasures. Come unwind! 









Sorensen’s Resort 
14255 Hwy 88, HopeValley, CA 96120 1-800-423-9949 


\ 
1% 










CENTRAL COAST 


iyo) 
HEARST CASTLE 


...without the hassle 


















Discover California’s beautiful Cent 
visit fabulous Hearst Castle and save 
with this Value Season Package, includ 
e 2 Night’s Deluxe Lodging 
e Hearst Castle Tickets 
e Elegant Dinner we nn 
e Continental Breakfast : a 
Enjoy great shopping, beach walkin, LOGE 
tasting at nearby wineries, and relaxin il 
lovely gardens. Call today for a free br 


1-800-821-7914 7 


www.elreygardeninn.com ns 













Nt) 






Highway 1 
P.O. Box 200 
San Simeon 
CA 93452 


* Per person, 
db]. occ., some 
restrictions 


BUA CONFER 


ee eer 
wen 


- Deluxe Guest Room 
with Fireplace 


- Continental 
Room-Service 


- Bicycle or Surrey use 7” 


M99" 


“Avail. Sun.—Thurs., excl. holidays. Wknds. higher. Restrictions apply. Exp. | 


~~ (800) 662-5) 
www.seaventure. | 
100 Ocean View Ave., Pismo | 













LAKE TAHOE/RENO ARE; 





TAHOE RENTAL CONNEC 
South Lake Tahoe Vacation Re 


www.tahoerentalconnection.com | 
2241 James, Suite 3, So. Lake Tahoe, C., 


=i 






Vacation Luxury Houses, Woodsey Ski Cabins, Wal 
Specialist... Townhouses. Best selections at reasonab 


For Reservations: 1-800-542-2100 e (530) 542) 


} 













VACATION STATION :: 
NORTH TAHOE’S PREMIER VACATION REN}! 


Lakefront & lakeview homes, condos, romania 


& estates. Nightly $75-2600. Best selection and 
1-800-841-7443 * www.vacationstatioi™ m 













World Class Service * Old Tahoe Hospitalii 
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Tahoe 
kiers Special 


nowboard =-_. 
e Meadows, 

Alm hy. t ae 
ymewood 
AEN 







akken 
Includes: 
* One Night Lodging 
* One Adult Lift Ticket 


B00 
n * Full, Hot Breakfast Buffet 


person/double occupancy. Valid daily 4/3/00 thru end of season; and 
ay Sunday-Thursday and ski Monday-Friday, 1/3/00-4/2/00. Excludes 
ckend packages and upgrades available. Some restrictions may apply. 











SORT & CONFERENCE CENTER * LAKE TAHOE 


pmail: reservations@granlibakken.com id 
www.granlibakken.com 









—e.|) Sta 
vonderlandgthat’s ju 


beyond your 


From knotty pine cabins to 


ultra-plush condos, a quaint 
B&B to a world-class hotel, 
there’ s one toll-free call 
that opens the door to your 
care-free vacation. Call for 
Tahoe’ s finest wintertime 


ski and lodging packages. 


‘divertise call 1-800-222-9404 
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ob A ling 4 fedding 4 Roppin 


TRAVEL DIRECTORY 


LAKE TAHOE/RENO AREA 


LAKE TAHOE/RENO AREA 


3-night ski vacations start 
at $568, including lift 
tickets and breakfast. Per 
person/double occupancy. 
Valid 1/3/00-4/22/00. Lift 
tickets can be exchanged 


for other Resort activities. xX 


Subject to availability. 


BENCHMARK @)) HOSPITALITY 





Breakfast 


the. waterfall. 


Walk to the 
lift and head up 


the hill. 


Bighth run and still 


counting. 


Listen to the. band 


while. relaxing on 


the. sun di 


Contemplate 
leaving realit 
behind over 
cocktails and dinner. 


Y 


RESORT AT SQUAW CREEK 


SQUAW VALLEY USA » LAKE TAHOE, CALIFORNIA 


800-404-8006 


www.squawcreek.com 


5 minutes from Lake Tahoe * 1 hour from Reno/Tahoe Intl. Airport 


) ; aot - Pisi= eee 
ge K ) 
2 shoeing sightseeing skiing dining owl snow mol, 






‘History and’so much mote... 


PLR 
530.587.2757 TRUCKER 


,  wwwiruckee.ccom CHAMBER of COMMERCE 
% 


our yro bumnp bunye bury v finery ybye bu 
} 7 0 4 


For more information 
and a FREE gift, call 


RUN AWAY 


www.gotahoe.com 





? 


eye bury 


Qvoug buryoxye om burddoys bunpp 
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he sky is the limit at the 

four-star Hyatt Regency 
Lake Tahoe. For just $79* 
stay and ski at either Alpine 
Meadows, Squaw Valley or 
Northstar. Or for $49* 
midweek for lodging only, 
you decide how to relax at 
the North Shore’s only 
lakefront casino resort. 
“Sun.-Thurs., per person, per night, based 
on double occupancy, before tax 
Weekends higher, holidays excluded 
Subject to availability and snow 


conditions, may change without notice; 
expires 4/29/00 


JANUARY 2000 





Hyatt 


ee Re 
Gta Ointinne 
KI UPTIONS 


2 


from just °*4.9° 
and °79' 





888.899.7568 


www.laketahoehyatt.com 


40A 
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LAKE TAHOE/RENO AREA 


The i dp eve OD 
Pea days come naturally at our ciate 
collection of Lake Tahoe resorts. Whether 
you prefer lakefront or mountain top, a 
condominium-style suite complete with 
en, or hotel suite with restaurant and 
room service, family vacation or romantic 
getaway, youll find Sunterra Resorts to be 
perfect for any season. The list of amenities 
and nearby activities is endless — from in- 
room Jacuzzis, fireplaces, pools, hot tubs 
and tennis to world-class skiing, white 
sandy beaches, superb golf, dining, 
shopping and casinos. Call today to find 


out which resort is perfect for you. 


=== Resorts ——— 
Own Your Worid 
Wwww.sunterra.com ~*~ 


\ 
Horseback riding, swimming, hayrides, and rodeo events. 


Comfortable lodgings, hearty meals and _ spectacular 
scenery...for singles, couples and familes...above Reno in 
northern California's premier guest ranch. Special rates for kids. 


SAVE 10% - Sign up by April 1 
SPINisn SINGS cuest raNcu 


Call for brochure & reservation: 
pra rrr com 


SOUTH LAKE TAHOE 


Lakefronts ¢ Condos ¢ Cabins 


Affordable Quality Rentals 
SA ara] Call for $50 off your rental 


Some restrictions apply 


To Preview Vacation Homes see 
www.2cTaboe.com/mckinney 


or call for Free Video 


MCKINNEY & ASSOC., INC. 


800-748-6857 


4 HomeES 
; Conpbos 


LAKE CHALETS 
TAHOE -<S 


Accommopations VIEW & BOOK ON LINE 
www. TahoeAccommodati::ns.com 


800-544-323« 
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LAKE TAHOE/RENO AREA 
Northstar-at-Tahoe 


SKI WEST Tahoe Donner ¢ Donner Lake 
"ACATION RENTS” Mountain Chalets ¢ Cabins 


ee Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 
Firewood ¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 skiwestvacations.com 


ata a ileal ae aad 


TAHOE REALTY 


Vacation Rentals 
Homes, Condos, Chalets 
888-MTN-LAKE 
(888-686-5253) 


Ye www.inclineattahoe.com 


4 


INCLINE VILLAGE 
NORTH LAKE TAHOE 


Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores 


tavern sores (800)443-0183 
(530) 581-0183 


@ ROCKY RIDGE 
Seen www.tahoetimberline.com 


P. O. Box 5848, TAHOE CITY, CA 96145 





MENDOCINO COAST 


THAR SHE BLOWS 


FORT BRAGG 


wet oN 8 Ce 
tO VL Lh va ee 


3 DAY 2 NITE 


WHALE WATCHING PACKAGE 
Whale watching boat trip for two 
Two Nights Lodging 
Four Full Breakfasts TOTAL COST WEEKDAYS 
Two Dinners One Night at the Cliff House 2 PEOPLE 


INDOOR POOL & SPA “"stisehion'nn son 
Tradewinds Lodge | 


400 South Main Street © Fort Bragg, CA © 95437 








in No: “Catania or (707) 964- 4761 


www.forthb 


Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


CoasT GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 


LNG Bie) 







MENDOGIN® COAS Tig witht 


ne 








| 

SEAFOAM LO 
Ocean Views _ Beacl iy 

TV, VCR and Hot" pire 

Children & Pets We 

Se UW. seafoamlodge: 

(707) 937- 1827 (800) 606 

P. O. Box 68, MENDOCINO, CA 954) 

























DeHaven Vai 


A Historic Bed & Br ie Pac 


ey By 


nr | 


i 0 1 | 
(707) 061-1 - 


.dehaven-valleyel - 
Bene med 


T bi Ded} rh 
ENDOCI@ © 

p . 
COAST RESERVAT: a AMI Speci 
_| Vacation Home h@ 
| www.mendocinov. as 
| Homes+B&Bs«SpaseVi 
FREE BROCHU 


hattnt Wes] 707-937-5033 + 800 
. | 


e-mail: mcr@mce 










Ui 


IRISH BEACH RENTAL HON 
1-3 bedroom homes, fireplace, hot tubs 
front to forest, 4 mi. sand beach with lig) 
trout pond, near redwoods. Starting from 
day. No. California only 800-882-8007 or st 
2467, 9-5. Brochure-Rental Agency, & (00 
Manchester, CA 95459 www. irishbediiaaaia 


Hill House Inn of Mendoc 


Ocean view New England style Inn. Superb dint) 
our gardens and beaches, take the famous Sku 
ride. Explore the galleries of fine art while treat 
pallette with our local wines. Our goal is to | 
mystical and tranquil getaway. Read, relax anc 
sleep with the ocean as your lullaby. 800-425 


















MONTEREY PENINSUL 





WHALE WATCHII 


GRAY WHALES/DOLI, 
Led All trips led by Marine Bio} 
Rw” Humpback & Blue Whales/Dolphin: 

831-375-4656 


3 hours trips Dec. thru A) 
www.montereybaywhalewatch.com 



















advertise call 1-800-222-9404 






“MONTEREY PENINSULA 









ONTEREY’S 
EST VIEWS 


} Hotel Pacific F074 
O 


: i onterey Bay Inn 
a r four special hotels ~ one for every 













Spindrift Inn 


Victorian Inn 


mood, occasion, and budget. 





- 


1 _—* “ yee 
Tae epee 


www.innsofmonterey.com 





=< 2; 

19-$109 $59-$99 $49 

Free pass to 17 Mile Drive. 
guarium & Whale Watching Discounts. 

ates subject to change valid Sun-Thur exp 1/31/00 


. (800) 525-3373 

4831) 375-3936 ¢ (831) 373-1114 

f9 Crocker Ave. Pacific Grove, CA 
_, Www.montereyinns.com 



















ove. 1-800-550-4333 


j * Vineyard-View Rooms 
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NAPA COUNTY 


ICALISTOGAI 
por Springs of the Napa Valley 


‘World Fi mous Spas 
- Restaurants & Lodging 


MONTEREY PENINSULA 
















Senior Escapes & | 
Winter Romance Packages | 
Available Now. | 


AT&T Pebble Beach Pro-Am 
Golf Tournament 1/31-2/6 





Call now for a copy of the 
1999-2000 Guide to Carmel. 





NAPA COUNTY 

















- Complimentary Cl 





in the heart of the 


+ Wine Tours & Tasting Nearby ( Ys f ETE WACO 
Complimentary at check in... WAP Ww The eat TI PYcd ri 
Call 800.368.2468 or 707.944.2468 ae CUT ea ELL Uy 


Fabled Food & Wine 
Exquisite Shops & Galleries 
Taste of Yountville! Mar. 18% 
Mustard Festival! Feb. I - Mar. 31 
Call for Free Visitors & Events Guide 
PEL Ce em 


www.yountville.com 


2230 Madison Street * Yountville, CA 94599 
www.woodsidehotels.com 


cal E 


“A time less traveled...” 
November 15, 1999 — February 29, 2000 





Weiter main rian OO eT Ta 

® Deluxe rooms with fireplaces 

& Complimentary continental breakfast 

® $50 gift certificate at NAPA VALLEY GRILLE 
$165 PACKAGE 


Sunday-Friday. Reservations are limited. Restrictions apply. 


YOUNTVILLE INN 


NAPA. VA bE BY 


Adagio Inn ra, 
A quiet intimate inn 6, 20% ents 
steps from downtown Traps 
St. Helena. g 
YN Full breakfast & bountiful amenities. 


www.yountvilleinn.com 800.972.2293 www.adagioinn.com 


The John Muir Inn 
AAA @ @ @ Rated Hotel 
At the Gateway to Napa Wine Country. 


Accommodations ® four outdoor mineral pools 
¢ mud baths © mineral baths * massages 


1006 Washington Street, Calistoga, CA 94515 
707-942-6269 


www.calistogaspa.com 


Rooms from $85-$180 per night. 


800-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 
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OJAI VALLEY 
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Matilyn came to unwind. Frank, Dean and 
sammy came to play. Elvis came for his 
wedding night. It’s the REEL Palm Springs, 
where the stars watched the stars. 

It's America’s Desert Playground! 


LPie ph ote ey as oA Ge ds 
eR, ATC 
PALM SPRINGS 
OP ,\ i if Few G J na N I ray 

For a FREE Visitor's Guide and réservations call 


Palm Springs Visitor. Information Center 
800-347-7746 www.palm-springs.org/05 


PLUMAS COUNTY 



















Portola 
Railroad 
Museum 
operated by 

Feather River 
Rail Society 

Res. 

530-832-4532 

Info 
530-832-4131 | 


1950's era loco { 
repair & gift shop 


Train rides weekends Memorial Day-Labor Day 
| L www.jps.net/fbrehm/index.htm 
| 
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above Union Square. 


room and knightshirt. 


800-227-4788 


ask for Good Knight Pkg. 
750 Sutter at Taylor 
San Francisco, CA 94109 
415-474-6464 


TRAVEL DIRECTOR Yuse Postpaid Reader Service Card or call 1-800-967-3189 for Free Bro 





OJAI VALLEY 


Bie ne Ojai Valley, just 14 Petites 


ee One ieweentce Pont eat of Los PNT coe This eee lty elegant 
ee secrete Me readers of Condé Nast. Tt 
e of the Top 50 Resorts-in the U.S: E oO} 


ees asa areyy Qritartr meet: 
oa Roe swimming, hiking, yt ateee 
ay ejits Pacific 3 TS tar 


REDONDO BEACH 


Redondo Beach 


Enjoy the best of Southern California. 


Uncrowded, unhurried & accessible. 


Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 





=e PD CRAM ENTO AREA 


Beggs gs BH SG 
oa Old Sacraniants = 


©) Gold Rush Ambiance 
124 shops, restaurants, 
museums, & one big river 


FREE BROCHURE 


916-442-7644 ¢ www.oldsacramento.com 





SAN FRANCISCO/BAY AREA 
SUL UTe Nee) 


eT : ‘ 
STU Me. 










Ty 
Vor tte 


The newly restored 
Canterbury Hotel is on 
fashionable Sutter St 


Package includes deluxe 


Canterbury 
www.Canterbury-Hotel.com Hotel 





_ outside the door of your luxuriov 

_ Victorian-style accommodations. Acclaim« 
restaurants and ni 
“experiences, beaches and major attractio)) 












SAN DIEGO AREA 





Four SEASONS | 
RESORT CLUB 


VACATION OWNERSHIP 






Sunterra Resorts 


Grand Opening Special 

eS aL 
There's a grand new attraction in the he 
of the lively, historic Gaslamp Quarter 
downtown San Diego — Sunterra Reso) 


Harbour Lights. So much of what mak, 
San Diego an exciting destination is ju’ 


tclubs, unique shoppit) 


are all conveniently close. Escape to d 
heart of San Diego. 








7 | vertise call 1-800-222-9404 


SANTA CRUZ COUNTY 


ne OMe CML ML ak AY 
Bay Marine Sanctuary? 


TRAVEL DIRECTORY 


YOSEMITE/MARIPOSA COUNTY 


YOSEMI aa 








Exclusive Adult Ladies’ Weight Loss Vacation at the Beach 
California. Programs for 21-6(+ yrs. Separate children’s camps too! 


camplajolla.com ].800-825-TRIM 


AITED ACTIVITIES * NUTRITION © FITNESS+ FUN! 







SANTA CRUZ COUNTY 









ERE SUNSETS SEEM TO 
‘AST A LITTLE LONGER 


juisite Bay View 

Newly renovated rooms 

xecutive Suites 

utes from beaches, attractions & nightlife 
ted pool, lighted tennis courts, 

ess center & hiking trails 













HAMINADE 


Executive Conference Center 


877-885-4831 
(Toll Free) 


IENCHMARK €@) HOSPITALITY 






play tennis 


just relax! 


<< 


Rest ae Se [ 


Quality vacation homes & condos 


Sea Se PULIRM ara Cle shit ieemein 


Full conference facilities 





YOSEMITE NATIONAL PARK 











Call Christine Cumming Your 





Real Estate Professional 


(800) 700-0579 
Call for your free relocation 
package or Email: 
Chris @SeaRealEstate.com 





& MARIPOSA COUNTY. 




















Reser atin: Available 


1-888-554-9009 


http://mariposa.yosemite.net/Vvisitor 


MARIPOSA COUNTY VISITORS BUREAU 





AT YOSEMITE SDESTINATION 


800-322-2476  coscian'ccoe ow: 
1122 Hwy. 41 + Fish Camp, CA * www.tenayalodge.com 
"Midweek from January 3 throug a March 30, 2000 — call for details 























YOSEMITE NATIONAL PARK YOSEMITE NATIONAL PARK 






































BADGER PASS SKI AREA 


WHERE YOSEMITE FAMILY VALUES 
PEAK IN MID-WEEK. 


Mid-week is the time to save: 











Stay at the Yosemite Lodge or Wawona Hotel, and a Family Ski : , 
Package including lodging and lift tickets for a family of 4 is only Family Ski Package 
$89 per night. Offer valid January 2 through March 30, excluding $8 9 


holidays. Rates plus room tax. per night 

Enjoy Yosemite Mid-Week Family Value Ski Packages. AQ 

Call for complete details and reservations: . 
YOSEMITE 


Now accepting The 
American Express Card. 


559-253-5665 


Yosemite Concession Services is an authorized National Park Service Concessioner. © 1999 Yosemite Concession Services Corp. 


www. YosemitePark.com 





A Delaware North Company. All rates are taxable and subject to change 
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WINTER ESCAPES 


SONOMA COUNTY 


SONOMA COAST VILLA 


COUNTRY INN & SPA 


PE 
an elegantly casual getaway 


www.scvilla.com 1.888.404.2255 
www. bodegabayvisitors.com 





BRITISH COLUMBIA, CANADA 


SUPER, NATURAL & : BRITISH COLUMBIA® 


— 


VANCOUVER, COAST & MOUNTAINS 


For A Free TRAVEL AND ADVENTURE GUIDE PLEASE CONTACT US AT: 


1-800-667-3306 


Www. coagtandmountaing. be.ca 
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WINTER ESCAPES 





SONOMA COUNTY 


Bodega Coast Inn 
50 yards from the water 


521 Coast Highway One 

Bodega Bay, CA 94923 
(707)°875-2217 

In Calif: (800) 346-6999. 


a 
ee 


www.bodegacoastinn.com — 





ISLAND OF HAWAII 
aMountai Hawaii’s 
Es er da ee er 


Punaluu Secret 


Secluded elegant condominiums on the Big Island 30 min. south of 
Volcano Nat'l. Park. Unhurried play on incredibly beautiful 18-hole 
olf course. Condos & course overlook the ocean. Four Laykold 
ennis courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishing. 
Ancient heiau ruins. The unspoiled Hawaii of long ago. Write or call 
Sea Mountain, P.O. Box 70, Pahala, HI 96777 
Toll-free: 1-800-488-8301 
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SONOMA COUNTY | / aD ( 


..- A SPECIAL PLACE | 


byt of 8 
rales. 
Ane stay 
ft by 
vl 
ait 9 
A Special Price a 4 ima s beg 

cee dg Ss — peau A 


aS 
ae , ae 
Sea i | 


| 
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Ranch Lodge’ 
800 732-7262 


www.searanchlodge.com H 
Off Rack Rate Sunday thru Thursday Excluding Holidays) 
Special Events * Limited Rooms Available * Exp. 12/16/) 


i Gata M ea 
nin lt ser 






| 


COLORADO 


Colorado’s Favorité 
Ski Resort’ for near! 
sixty years. 





Come and enjoy the 
traditions and char- 
acter that Coloradans 
have cherished for 
generations. Not to 
mention the amazing 
skiing. To get your 
bree vacation planner, 
call us at 800.977.2867 
or visit us at www.dskiwinterpark.com. 


ISLAND OF KAUAI 


BEACHFRONT RENTALS, POIPU TO HAt 
Kauai's largest selection - call us on Kaui 
our free color brochur 


4 Kauai Vacation Rer'® 














ae \ & Real Estate Inc. | 
C>> 3-3311 Kuhio Hwy « Lihue, HI 


1-800-367-5025' 


www.KauaiVacationRental| 








> fi i 
OIPU BEACH, KA 


We rent select condos and priv |)! / 
homes in sunny Poipu. Over 10” 
tropical retreats. Visit us on-lini|) 
www.grantham-resorts. 


Grantham Resco | 
1-800-742-14' 














ISLAND OF KAUAI 


the b best of sunny POIPU BEACH at 
able rates! Nearly 1/3 of our 
5s have stayed in our beautifully 
nined 1-4 bedroom beach resort 
s and villas two or more times. Air, 
d activity packages also available. 
bndo rates begin as low as $130 a night, 
on 5 night stay during value season. 





v 
. 
1 


42-7400) www.suite-paradise.com 


ISLAND OF MAUI 


ii 7ARADISE IS CALLING YOU 
quipped sfudio, 1, 2, & 3 bedroom 
= Budget to luxury accommodations. 

Resort Vacation Rentals 
0. Box 1755, Kihei, Maui, H! 96753 
41-3187 ddcondo@mauigateway.com 


iui — Car & Condo!! 


From only 


‘134 


per night hotel room 
Thu 4/15/00 
February add $10.00 


Kai Maui deluxe 
front accommodations 


800-367-5242 


Ae Pea ee 8 eee eis! 


Condominium Rentals Hawaii 


Deana. low-rise, luxury 
2 & 3 bedroom condos 
From $135.00 7th day FREE 
VILIAGE MAUI (g00) 824-3065 


Www.maui.net/~village/kahana.html 


ation Rentals in South Maui 
lly Equipped - from Economy to Ldxury 
“* ceanfront Condominiums-(Rentals) 
“|, & Valley Real Estate (Sales) 


Established since 1983 


ip. Kihei Rd. #102A, Kihei, Maui, HI 96753 
488-6004 (USA & Canada) * (808) 879-7288 


dAvertise call 1-800-222-9404 





HAWAIIAN ISLANDS 





Relax. You're going to 
the islands. Let us 
help you get- some 
sand on those toes 
First, we 
recommend you order a free 
copy of The Islands of Aloha 


Travel Planner. It’s full of great 


of yours. 


information. And then give us a 
call. We can fly you non-stop 








What formal attire 
looks like in Hawaii. 






HAWAIIAN 


f AIRLINES 
Wings of the Islands 


For your Free Travel Planner to the Hawaiian Islands, call 800-GO-HAWAII. 


TRAVEL DIRECTORY 


HAWAIIAN ISLANDS 


ona widebody DC- 
10 to Maui and 
Honolulu from five 
West Coast cities. 
Once here, 
hop on one of our 150 daily all-jet 
interisland flights. Call your travel 
agent or Hawaiian Airlines at 
800-367-5320. Or visit us at 
www. hawaiianair.com 


island 








HOUSEBOATS 


BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) 772-1776 





LAKE SHASTA HOUSEBOATS 
RENTALS 


i Pictured 56x15’, 2-Bath, 2 Refg., 
Microwave, Wet Bar, 140 HP I/O 
SHELL Marine Products—Free 
Brochure 


= LAKEVIEW MARINA RESORT 


Box 2272-S, Redding, CA 96099 
Phone (916) 223-3003 


Relax, Fish, Hunt, 
Swim, Ski and Cruise 










HOUSEBOATS 


‘Jones Valley eat eld 


cee oating will n aa 
LA 


_ wwwhouseboats.com 


1,000 Miles of Water Escape 


Herman & Helen's Marina 
Renting: Houseboats 

Ski boats, WaveRunners 

For a free color brochure 
( 1-800-676-4841 
Venice Island Ferry, Stockton, Ca 95219 
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HOUSEBOATS 







Kick Back on a Seven Crown Resorts 
houseboat vacation! Lake Mead, Lake Mohave, 
Lake Shasta, California Delta. 







CROWN 
RESORTS 


1-800-752-9669 


for information or a free brochure 
http: //www.sevencrown.com 


Authorized concessionaire of the National Park Servi 
and the U.S. Forest Service in the Shasta-Trinity National ‘Fofast 





SHASTA LAKE 
reais | sani eat 


SILVERTHORN RESORT 


MARINA e BAR & GRILL e CABINS 
P.O. Box 994205, Redding, CA 96099 
www.silverthornresort.com 


1-800-332-3044 


SB etitig el 


Ne een ae 
Cabins & 
Houseboats 
Full Service Marina, Ski Boats 
Restaurant & Bar overlooking lake 


Cedar Stock Resort: (530) 286-2225 or 800-982-2279 


MONTANA 


Nine Quarter Circle Ranch 
Catering to families for over half a century, the 
Kelsey's invite you to share their historic ranch 
overlooking Yellowstone Park. With our staff 


to care for the children, you'll have time to 


of; ‘i ; 
EEA ride or fish our Taylor Fork stream. Log cabins 


with private bath, family style dining, and 


weekly square dance, barbecue, hay ride and pack trips. 5000 
faylor Fork Road, Gallatin Gateway, MT 59730 (406) 995-4276 
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MONTANA 





MONTANA MEMORIES - 


MEMORIES FOR LIFE! 


Averill’s Flathead Lake Lodge Montana's 
Finest Dude Ranch. Family Ranch Vacations 
with Horses, Dinner Rides, Kid's Rodeo, and the 
Great Outdoors. 2000 
acre family owned 
ranch, borders national 
forest. Located on the 
largest fresh water lake 
in the west. Combines 
thrills of an authentic 
dude ranch with 
water sports and 
tennis. Enjoy 
horseback riding, 
floats, canoeing, 
lake cruises, lake 
and stream fishing, 



















For a free 
brochure write: 
Flathead Lake Lodge, 
Box 248-S, Bigfork, MT 59911 
or call: (406) 837-4391. www.averills.com 










OREGON 


We're Expecting You! 
Luxury hotel, family define dining 

* Pool) spay & fitness,center,, 

«24-hour Nevada-style 


tseback riding, 


be attanged eee 


yy) se Moran aT 
Ele A716 (os 
: : special 
7 Crees cand 
at ions apply 


| 4,5, or 6 nights aboard the elegant | 
_ riverboat Canadian Empress, cruising 
| the calm inland waters of the historic 
St. Lawrence & Ottawa Rivers. 
Experience the 1000 Islands... 
the remarkable International 
Seaway locks...castles, museums, 
resorts, historic villages & world-class | 


[sk i iti ; (a) | 
capital cities. = a | Cr | 


LCS PROG LUC MCL er MOLE] tem MD yea Cg ns 
For information or FREE brochures call 
St. Lawrence Cruise Lines, 1-800-267-7868 
























SPECIAL CRUISES 


ie 
Prt 
> Na 
it) 





Ca Cy ae ee 


Us: Realty Virgin Islands, St. Martin, Grenada, US Intra¢ 
Adventure cruises on new small shi 
Relaxed, casual, smoothwater itiner 
It like cruising on your friend's ya 
FREE BROCHURE 800-556- 
www.accl-smallships.com 
Aneaicat CANADIAN CARIBBEAN L 










AOE, 
=; a 








BP iy 





Ue ae 


Best Discounts on ALL Cruise Lit 
Call for your FREE Shoppers Guide To Cruise, 


(A 1-800-826-4333 


Visit our website at: www.thecruisemarketplac) 






Mouth 


(ST 1000209-10 


is on the web) 


Your online resource for | 
Western Living has lots to offe 








TRAVEL 


Travel getaways and. 
vacation planners 


HOME 


Home improvement ideas, 
projects and plans 


GARDEN 


Garden tips and landscape plans) 


FOOD 


Quick and delicious recipes 
and meal ideas 





Plus information on subscriptions 

books, special issues, events and 7 

more. And, as a Sunset subscriber) 
you can now search more than 20() 
articles on Western Living. 





www.sunset. com 


Visit us soon. 


B dvertise call 1-800-222-9404 





SAN JUAN ISLANDS, 
WASHINGTON 


1 the San Juan Islands 
. Professional Crew & Gourmet Cuisine 
> Now with a Beautiful 50' Sailboat! 
6 Guests/4 Private Cabins/6 Days 
















Whales & Wildlife-Our 11th Year! 
Brochure 800-729-3207 







SPECIAL TOURS 


Southwest by Rail 
} OR New England 
} Fall Foliage Express 








Two awe-inspiring trips through the 
most beautiful regions of the USA! 















Call for departure dates and 
| special Sunset Magazine discounts! 
<pal & 
Reserve space now by Sav ie. 
{ calling toll-free C@& = 
1-888-544-RAIL 


AMERICAN ORIENT EXPRESS™ 


= an unforgettable journey along the Pacific 

and through the spectacular Feather River 
yon on board Americas only private luxury 
- Travel between L.A. and Seattle visiting Santa 
ara, San Francisco and Portland along the way. 


i 
f 
r 
- 








qa 
COR BROCHURES CALL 877-854-3545 
OR YOUR TRAVEL AGENT 
AAs ec trilasle-tlels(atltoeu car maes it 





MOTORHOME RENTALS 


‘at 


Sere 


MEXICO 





PUERTO VALLARTA 








@ 3 
(C0740 1 BI 


=AKUMAI,. 
CABO'SAN LUCAS 


TRAVEL DIRECTORY 


MEXICO 










The world's most 
visited border city, 
where you enter a 
truly different land. 
Unparalleled cuisine, 
fine hotels, sporting 
events, the Tijuana 
Cultural Center, 
shopping on Avenida 
Revolucién and 
modern shopping 
malls, 














Come, experience the authentic atmosphere of 
Mexico, in Tijuana, gateway to another world. 







Sunny Deaches, tropical nights, exciting nightlife, 
excellent iorels, restaurants, shopping for arts and 
Crafts, 
pottery, and 
furniture. 
Swim, 

surf, fish, 
play golf, 
or laze on 
the beach; 
life in 
Rosarito 
Means fu ithe sun and the sand, or neath the 
moon and the stars. 


















Great yearround climate, home of the Baja 1000 race and 
ie Newpor=ehsenada Regatta. Golf, sport fishing, 
Kayaking, aid wine tasting. Attractions include the nearby 
sea geyser ‘la 
Buladora', 

and the annual 
© passing of the 
- grey whales. 

_ Fine restaurants 
- feature 
outstanding 
abalone and 
lobster dishes. 
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ET gets) cele tig Mer 
toll free: 


Ce 
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MEXICO 
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Circle the numbers on the post-paid card and mail, call 800-967-3189 or fax 413-637-43) q 


TRAVEL 
To receive all information on a state or 
category, circle the state or category number. 


101. Alaska | ; 

102. Alaska Tourism Marketing Council 
Alaska’s Kenai Peninsula” 

04. Anchorage Convention & Visitors Bureau 
6. Camp Denali / Nea Face Lodge 
1 

1 


el a 
S 
We 


Wrangell City Hal 
07. 


Arizona 
08. Florence Chamber of Commerce 
09. Rancho De Los Caballeros 

0. Sedona Oak Creek Canyon Chamber of 
Commerce __ 

1. The Pointe Hilton Resorts 


E pm 


kansas ; 
2. Arkansas Parks and Tourism 


pod 


. California 
. Best of Pajaro Dunes 
Bodega Coast Inn 
ees Chamber of Commerce 
Canterbury Hotel Corporation 
California Catalina Cruises 
Catalina Express 
Catalina Island Chamber of Commerce 
Catalina Island’s Pavilion Lodge 
Feather River Rail Socie 
Four Seasons Resort Club Aviara 
Furnace Creek Inn & Ranch Resort 
Granlibakken Resort 
Hyatt Regency Lake Tahoe 
Irish Beach Rental Agency 
fon Muir Inn Napa. 

ariposa County Visitors Bureau 
Mendocino Coast Reservations 
Napa Valley Lodge we 
North Lake Tahoe Resort Association 
Om Valleyinn & Spa . _. 
Old Sacramento Historic District 
Palm Springs Tourism 
Redondo Beach Visitors Bureau 
Resort at Squaw Cree 
San Antonio Wine 
San Luis Obispo County Visitors & 
Conference Bureau 


-_ 
2G 


pod po jee joo eh je jek joe joe joi jo food jek jo osch jd jh jo fh joo pd js joel jos jose) js 
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140. Santa Barbara Convention & Visitors 
Bureau 

141. Sea Ranch Lodge & Village 

142. Sea Venture Resort 

143. Solvang Convention and Visitors Bureau 

144. Sonoma Coast Villa Bodega Bay 

145. Sunterra Resorts Harbor Lights, San Diego 

146. Sunterra Resorts Tahoe 

147. Sycamore Mineral Springs Resort 


Visit www.sunset.com for more information. 
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. Tahoe Lakeshore Lodge & Spa 
. Tenaya Lodge Yosemite Area | 
. Tradewinds Lodge Mendocino Coast Bl 
Truckee Donner Chamber of Comme:3} ' 





. Vacation Village Hotel _ 
Yosemite Concession Services m0) 
Yountville Chamber of Commerce 





Canada a 
St. Lawrence Cruise Lines 


4 
4 
5 
5 
5 
5 
5 
Vancouver Coast & Mountains @ 


0 

1 

2 
op 
ae 
he 


RR 


5 
olorado ' 
Winter Park Resort 
. Hawaii 

. Kona Village Resort 
Suite Paradise 


—_ 
ice 


Pog & 





= 
ON 


useboats HOI 
Seven Crown Resorts Il, Ace 


am 
Re 





xico a 
Tijuana Rosarito & Ensenada Tourism |}: 
Boards 


bad 
a 





164. Montana 
1605. American Orient Express 











ON 


106. Flathead Lake Lodge Bigfork 


otorhomes 
7. El Monte RV Rentals 


8. Nevada 

Bally’s Casino 

Incline Village/Crystal Bay 7 
. Paris Las Vegas Casino 


x 





SIN 
ro 


ph pa ph 
BH 


2. Oregon 

CVA of Lane County 

Hood River Inn 

Inn at Cape ee 
McMenamin’s Edgefield 
McMenamin’s Grand Lodge 
. Ridgepine Inc. 


. Tours/Cruises/Railroads 

. Great Train Escapes 
Insight Vacations 

Princess Cruises. 
. World Explorer Cruises 7 


4. Utah 

5. Iron County Tourism & CB Cedar Cif} 
6. Moab / Grand County Travel Council} 
7. Utah Travel Council | 


. 
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‘information _ 


AO VE Rat ts 


SEMENT 


worth sending for 


ashin 
188 “Boling 


2. Yakima Valley Winé Growers 


omin 
ie econ Hole Central Reservations 


FINAN C 


11 


AUTOMOTIVE 
194. eecary Sable 
195. Toyota ‘Corolla 


IAL 
96. Templeton World Fund 


OOD 


197. Albertson’s 


: 
12 


8. Boca Burger 
199. See’s Candy Shops 
0. Vitaminshoppe. com 


HOME 


2 
2 


01. Ace Brand Products 
Andersen Windows 


203. 


\ 
i 12 


204 


03. ImproyeNet® 
05. Retractable ITI Patio Covers 


MISCELLANEOUS 


206. National Merit Insurance Company 


Be OPPING/ GARDEN & OUTDOOR LIVING 





Aegis Assisted Living 
308) Amazing Ga ee of America 
09. Blossom’s Flower Portraits 
10. a Pools 
gy Securi 


Touchs siciie Avocados 


Incinolet Electric Incineratin 


Toilet 
Awnings 


Systems/Wireless Driveway Alarms 





a arn Convention & Visitors Bureau 
hamber of Commerce 
ounty Tourism Board 
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where to find it 


The following items shown in photographs 
in this issue are available from the retail 


sources and manufacturers listed below. 


“Start with a Sheet,” 
page 82 

Sheets from Bed Bath & Beyond; (800) 462- 
3966. Page 83: Printed sheet, “Sorrento” by 
Crown Crafts; navy sheet by Wamsutta. Page 
84: Flannel sheet by Divatex; burgundy sheet 
by Wamsutta. Page 82: Cabinet by Canac; 
(800) 226-2248. Page 84: Table by Lexington 
Furniture; (800) 539-4636. Bed, bookcase by 
Scandinavian Design; (408) 255-5900. 


“Choosing the 
Right Countertop,” 
page 94 

Samples on chart, pages 98-99. Butcher block: 
John Boos & Co., Effingham, IL; (217) 347- 
7701. Ceramic tile, slate: Home Depot, East 
Palo Alto; (650) 462-6800. Concrete: Buddy 
Rhodes Studio, San Francisco; (415) 641-8070. 
Granite, marble: Baker Marble & Granite, Oak- 
land, CA; (510) 444-3005. Labtop: Western 
Specialty Fabrications, Sunnyvale, CA; (408) 
294-4606. Limestone: Ann Sacks; (800) 278- 
8453. Plastic laminate, stone: Sullivan Counter 
Tops, Oakland, CA; (510) 652-2337. Soap- 
stone: Vermont Soapstone, Perkinsville, VT; 
(800) 284-5404. Stainless steel: Seaport Stain- 
less, Richmond, CA; (510) 232-8687. 


“Quick, Light & Healthy,” 
page 100 

Page 100: Bowl from Sue Fisher King, San 
Francisco; (415) 922-7276. Glass from Nest, 
San Francisco; (415) 292-6199. Spoon from 
Pierre Deux, San Francisco; (415) 296-9940. 
Napkin from Neiman Marcus; (800) 944- 
9888. Page 101: Bowl from Draeger’s Market- 
place, San Mateo, CA; (650) 685-3700. Page 
102: Cups, spoon from Fillamento, San Fran- 
(415) 931-2224. 
Draeger’s Marketplace. Page 103: Bowl from 
Nest. 106: Napkin, 
Draeger’s Marketplace. Spoon from Summer 
House, Mill Valley, CA; (415) 383-6695. Page 
110: Footed bowl from Smith & Hawken; 
(800) 776-3336. Cup from Fillamento. Page 
112: Round bone box from Mike, San Fran- 
cisco; (415) 567-2700. Candle from the Can- 
delier, San Francisco; (415) 989-8600. 


cisco; Decanter from 


Page bowls from 
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oses for the 
Ist century 


se new landscaping roses are easy-care, 
ming over a long season without fuss 


UREN BONAR SWEZEY 
OGRAPHS BY NORMAN A. PLATE 


A QUICK-CHANGE artist, ‘Kaleidoscope’ (left) 


‘forms from orangy tan with a yellow center 


auve pink as it ages. Above is clear white ‘Ice 
liland’. Top right is Flower Carpet ‘Pink’. 
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@ IMAGINE THE PERFECT ROSE BUSH—GORGEOUS FLOWERS, NONSTOP BLOOM, AND 
lush, disease-free foliage. Wishful thinking? Happily not. Now on sale 
at nurseries are carefree landscape roses that perform like the best flow- 
ering shrubs, pumping out colorful blooms all season long. 

These spectacular roses are the culmination of decades of breeding 
by the Conard-Pyle Co., the House of Meilland, Weeks Roses, and other 
rose companies. Pink-flowered ‘Bonica’ was the first of the modern 
easy-care roses to storm the market; it won the 1987 All-America Rose 
Selections (AARS) award, and led to the establishment of a new “shrub 
rose” class. 

Since ‘Bonica’ arrived on the scene, only six other shrub roses (listed 
on page 48) have garnered the prestigious AARS award. All are disease- 
resistant and fantastic bloomers. The latest AARS winner, ‘Knock Out’, 
made its debut this season. One of the best, it’s nearly everblooming. 

Ground cover types, which are also classed as shrub roses but are 
lower-growing, are best planted en masse. The earliest ground cover 
roses—such as ‘Scarlet Meidiland’, for instance—were sprawlers, 
introduced during the 1970s as no-care plants for commercial use. 
But the newest ground cover roses created the biggest stir. Flower 
Carpet roses, Meilland’s latest Meidiland roses (‘Ice Meidiland’, ‘Magic 
Meidiland’), and Poulsen Roser’s Towne & Country roses (‘Aspen’) are 
more restrained in habit and more disease-free and easy-care than 
their forebears. 

These new shrub roses don’t require spraying to stay healthy, and 
they need little or no pruning to remain shapely. Because they bloom 
almost continuously, they make excellent partners for perennials and 
other shrubs in borders. They’re perfectly suited to the demands of 
busy, no-nonsense gardeners of the 21st century. 
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ABOVE: ‘Carefree Delight’. RIGHT: Bed 
of roses includes bright pink ‘Carefree 
Wonder’, pale pink ‘Bonica’, ‘Carefree 
Delight’, and ‘Fuchsia Meidiland’. 
BELOW RIGHT: ‘Knock Out’. 


Seven winning shrub roses 
‘All That Jazz’ (1992 AARS winner): 
Large (4'/2-inch-wide), single deep coral 
blooms on a 4- to 5-foot-tall shrub. 
‘Bonica’ (1987 AARS winner): Clusters 


of 2'-inch-wide, double shell pink : | 


flowers on a 5-foot-tall shrub. 


‘Carefree Delight’ (1996 AARS win- 


ner): Clusters of 2'/2- to 3-inch-wide, 


single pink flowers, each with a white : 


eye, on a 3'2-foot-tall shrub. 


‘Carefree Wonder’ (1991 AARS win- : 
Top ground cover roses 3 
All spread wider than they grow tall 


ner): Large (3-inch-wide), semidouble 
hot pink and white flowers on a 5-foot- 
tall shrub. 


ters of 3'/2- to 4-inch-wide, single soft 
ink flowers on a 2- to 3-foot-tall shrub. 
aleidoscope’ (1999 AARS winner): 
ull (2- to 2'%2-inch-wide), double 


‘rs are Orangy tan with yellow cen- : 


ters on a 2- to 4-foot-tall shrub. 


‘K k Out’ (2000 AARS winner): 
Medium (3- to 3'%2-inch-wide), single 
rasp| blooms on a 3-foot-tall plant. 
48 SUNS! 
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: and have very glossy foliage. Small : 
‘First Light’ (1998 AARS winner): Clus- ; to medium-size flowers develop in 
clusters. 

: Flower Carpet. A low grower 2 to 2% 
: feet tall; spreads 3 to 3% feet wide. 
' Flowers come in white and shades of 


pink and red. 
Meidiland roses. Low grower 2 feet 
tall by 4’2 to 5 feet wide. Colors: ‘Fire 


land’ (mauve pink), ‘Magic Meidiland’ 


6 feet wide. 
Towne & Country. ‘Aspen’ grov 


: by 2'/2 feet wide with red flowers. ! 


: form a cone-shaped mound to fi 
conical shape of the roots. 

Meidiland’ (deep red), ‘Fuchsia Meidi- 
prune the canes back to 6 to 8 if 














(medium pink). ‘Ice Meidiland’ (¥/ 


is a medium grower, to 3 feet HM) » 
i 







1’ feet tall by 2'% feet wide} 
yellow flowers; ‘Old Charleston’ g 
1 foot tall by 4 to 5 feet wide with) 
flowers; ‘Napa Valley’ grows 2 fee} 








(| 


Rose care 
HOW TO PLANT | 
*Plant in a spot that receives at 

six hours of full sun and has ' if 
drained soil. 
*Dig a planting hole 15 to 18 in| 





: wide and 15 to 18 inches deep.| 
: heavy soils, mix in one part Off 
: matter, such as compost or peat 0} 


to two parts soil. Do not add fertili 
*In the bottom of the planting I 











*Remove the rose’s packaging, | 
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Other easy-care favorites 


We asked four growers around the West 
to name their favorite easy-care roses, 
regardless of category. 


‘Playboy’. Floribunda; yellow, orange, 
and cerise flowers. “The flowers are nicely 
shaped, and the plant blooms continu- 
ously and consistently,” says Michael 
Fischer of Michael’s Premier Roses in 
Sacramento. “It’s a beautiful plant even 
when not in bloom.” Other favorites: ‘Baby 
Grand’ (miniature, medium-pink), ‘Sally 
Holmes’ (white climber). 


‘Gift of Life’. Hybrid tea; soft yellow with 
a touch of pink. “Lovely, well-formed 
flowers are ideal in bouquets and have 
light fragrance—all on a plant that’s very 
disease-resistant,” says Phil Edmunds of 
Edmunds’ Roses in Oregon. Other 
favorites: ‘Full Sail’ (white hybrid tea), 
‘Moody Dream’ (lavender shrub), ‘New 
Zealand’ (soft pink hybrid tea). 


‘Just Joey’. Hybrid tea; big (4-inch) 
apricot flowers. “Most disease-resistant 
roses don’t have strong fragrance, but this 
one does,” says Rick Weeks of Petaluma 
Rose Company in Petaluma, California. 
Other favorites: ‘Ingrid Bergman’ (red 
hybrid tea), ‘Sally Holmes’ (white climber). 


‘Baby Love’. Shrub; yellow flowers. “One 
of the few yellow easy-care roses,” says 
Tom Carruth of Weeks Roses in Southern 
California; yellows are typically more 
disease-prone than other colors. This one 
has “superlative black-spot resistance and 
clean, glossy green foliage,” says Carruth. 
“It's also a prolific bloomer, producing 
many small [1'%- to 2-inch-wide] single 
flowers throughout the season.” Carruth’s 
other favorites: ‘Easy Going’ (deep gold 
floribunda), ‘Livin’ Easy’ (apricot-orange 
floribunda). 
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: long. Make each pruning cut ab 
outward-facing bud. Prune the 
: remove any broken or overly lon 
! that won’t fit in the planting hole 
: *Position the rose on the mound 
graft (bump at the base of the | 
sits just above the soil surface. § 
the roots over the cone. 
* Fill in the hole to within 2 ine 
the soil surface, firming the soil] 
: around the roots. i 
| *Fill the hole with water, then| 
: drain. If needed, adjust the rose | 
: graft is still at the right level. | 
filling in the hole and firming} 
the soil. 
*To protect canes from drying 
: completely cover the exposed 
: with compost, peat moss, or soil.| 
new shoots appear in two to 
: weeks (or longer), carefully remo 
: mounded material (if it’s sunn 
hot, remove it in stages). 
* Water regularly to keep the soil 
Fertilize when blooms appear. 


: ONCE ROSES ARE ESTABLISHED | 
*Water often enough to keep : 
constantly moist, but not soggy 
: depth of 16 to 18 inches (ched 
with an auger or trowel). 
*Fertilize after dormant-season | 
: ing and again after each flush of b 
(or according to package directiot 
*Prune shrub roses only if the 
shaping, or to remove dead or 
canes. To reduce their height or} 
cut back growth by about a 
Prune back the remaining stef 
: about a third. 


: Where to buy roses 
Shrub roses are sold at nurseri¢ 
mail-order from one of these sour 
: Edmunds’ Roses; (888) 481-76 
www.edmundsroses.com. 

: Michael’s Premier Roses; (916) 
7673 or www.michaelsrose.com. 

: Petaluma Rose Company; (707) 
: 8862 or www.petrose.com. 

Ray Reddell’s Garden Valley RB 
Nursery; (707) 795-0919 or 

: gardenvalley.com. # 
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VitaminShoppe.com : 
ROMA LUANVAe (OB LOL RIAL CO NL 


VitaminShoppe.com offers SRN terI tan 
products and useful information. And since 
Vitamin Shoppe has been helping people take 
better care of themselves for over 20 years, 
you'll be shopping online with someone 


you Can trust. 


www. VitaminShoppe.com 
AOL Keyword: VitaminShoppe 
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Apple pillars 





Colonnade apple trees grow up, not out; 
they’re perfect for tight spaces 


@ Meet the rising new stars 
among apple trees. Colon- 
nade apples, introduced 
into the United States in the 
mid ’90s, grow upright and 
narrow (see photo at left). 
Instead of developing hori- 
zontal branches like stan- 
dard apple trees do, these 
trees form fruit on short 
spurs that develop along the 
main trunk. They fit easily 
into the smallest gardens; 
you can plant several along 
a fence or deck, in a side 
yard, or even in containers 
on a sunny porch. 

One Green World 
(503/651-3005 or www. 
onegreenworld.com) in 
Molalla, Oregon, sells scab- 
resistant varieties developed 
in Canada. Trees grow 10 to 
12 feet tall, 3 feet wide. 
They include ‘Golden Sen- 
tinel’, yellow, sweet, juicy 
fruit; ‘Northpole’, crisp, 
juicy, McIntosh-type fruit; 
and ‘Scarlet Sentinel’, 
large, sweet, green-yellow 
fruit with red blush. 

Stark Brothers (800/325- 


COMPACT COLONNADE apple 
tree fits well into a small 
space between shrubs in this 
Los Altos garden. 


| 
‘ 


4180; www.starkbros.colys 
and Monrovia Nursery Hi 
(wholesale only; ask you 
nursery to order for yo | ii 
English varieties. Trees 
about 8 feet tall and 2 fe} 
wide. Varieties are ‘Crin| 
Spire’, tart sweet red ap} 
with white flesh; ‘Emer{y}*" 
Spire’, mellow, sweet gi bl 
apple with gold blush; “#*""44 
let Spire’, juicy red-and} 
green eating apple; and | h 
‘Ultra Spire’, tart, tangy] asohes 
apple with a yellowish b} 
(trees are more compaci 
than the other varieties) Hi 
Colonnade apple tre: 
need little maintenance) 
ter them regularly and i 
ize them two to three ti | 
a year (more often for 
plants in containers). ny 
summer, prune only to JH *!\):' 
shape the tree and cut @ 
back wayward growth, i} 
develops; prune long st") 
back to three leaves. 
Pick the applesin |H) 
September when they 
taste ripe. . 
— Lauren Bonar Swez | 
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Besta atin fer oi 5 5 te ele le (oie (-): 
combines January- 


“WS 
Tolerate 
anches = 


winter, many plants in 
1ern California gardens 
b eager to charge into 
Wg as. huskies frolicking 
@> starting gate ofa 
bed race. Festooned 
flowers that range 
the softest pink to vi- 
yellow, their branches 
erfect for bouquets. 
en cut and placed in 


: water-filled vases, branches 

of deciduous trees such as 
. flowering plum continue to 

unfurl as they would on the 

: tree. Evergreens such as 

: camellias make handsome 

teammates. 

: In addition to the cuttings 

: pictured and described 

here, good choices for bou- 

: quets include flowering 


g-armed lightweights 


> Star bantamweight boxers, these new garden 
om the YardShark line by Shark Corporation— 

the top of their game. Each weighs in at less than 
ounds, but all are sturdy enough to tackle heavy- 
t pruning chores. Their oval handles are made from 
Bled aluminum with comfortable, nonslip, impact-ab- 
Bho grips. Razor-sharp blades are made of double- 
sred high-carbon Japanese steel. 
he Bypass Lopper ($34.99) is good for cutting live 
up to 11” inches thick. B: The Telescopic Hedger/ 
°F ($36.99) has adjustable handles that extend the 
length from 30 to 46 inches; its 6-inch cutting blades 
péful for trimming hedges or small tree branches. 
€ Anvil Lopper ($32.99) is designed for pruning dry or 
# wood. For details, call (800) 891-7855 or visit 

#Sharkcorp.com. — Peter O. Whiteley 









ey 





quince (Chaenomeles, flow- 
ers in shades of coral, or- 
ange, and many shades of 
pink, red, and white), for- 
sythia (fragrant yellow flow- 
ers), and many fruit trees, 
including apple, apricot, 
cherry, and peach. If you 
don’t already have a few of 
these plants in your garden, 
January is a good month to 
set them out. 

For longest-lasting bloom, 
snip a few small branches ei- 
ther when the first buds are 
showing color or when they 
have just opened. Follow 
proper pruning practices 
when cutting off the 
branches: Prune to thin or 
shape the plant, and always 
prune back to a side branch 
(never leave stubs). 

Our winter bouquet con- 


tains: eAcacia. Yellow blos- 


soms last about a week in 


: vases. Trees grow well in 


Northern California’s low el- 
evations (Sunset climate 


zones 7-9, 14-17). *Camel- : 
: lia. Glossy green leaves, pale : 


pink flowers. Zones 7-9, 





14-17. eFlowering plum. 
Rose pink blooms are fol- 
lowed by deep maroon 
leaves. In bouquets, the 
flowers last five to seven 
days if you cut them before 
they open. Most species 
grow well throughout 
Northern California. 
eAlmond. White blossoms. 
All zones. ¢Polyanthus 
jasmine (Jasminum 


polyanthum). Fast-climbing 


evergreen vine (to 20 feet) 
with lacy leaflets and fra- 
grant white flowers. Cut 
branches drape beautifully 
over vase edges. Zones 9, 
14-17. 
DESIGN: Bud Stuckey 

— Kathleen N. Brenzel 





EVENTS 


e January 8-9, Redwood 
City. Orchid Fiesta—the an- 
nual show and sale by the 
Peninsula Orchid Society— 
at the Community Activities 
Building, 1400 Roosevelt 
Ave. 10-5; $5, $3 ages 
12-18 and seniors. (650) 
365-1765 or www. 
geocities.com/~orchidsoc. 
eJanuary 21-23, Sacra- 
mento. The Northern Cali- 
fornia Home & Landscape 
Expo at Cal Expo Fair- 
grounds offers more than 
650 home and landscaping 
exhibits, Master Gardener 
seminars to help you solve 
gardening problems, how- 
to workshops, and display 
gardens designed by 
Sacramento-area land- 
scape architects and de- 
signers. 1-8 Fri, 10-8 Sat, 
10-6 Sun; $5 ages 13 and 
over, (800) 343-1740 or www. 
homeandlandscapeexpo. 
com. 
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GAR BE N'.GwELDssE 


A foolproof 
system 

for starting 
seeds 


w Seeds of summer vegetables, including tomatoes and 
peppers, need warm soil to germinate and light to grow. 
The compact seed-starting system pictured here satisfies 
both needs. 

When it was time to start tomato seeds early last spring, I 
used the Green Thumb Grow Light System ($90). Consisting 
of two 4-foot-long fluorescent lights mounted on a stand, it 
accommodates two flats of 2-inch cells—100 seedlings—at a 
time. Under the flats, | put two heating mats ($23 each) that 
are preset to keep the soil 15° to 20° above room tempera- 
ture. | sowed seeds in pairs to ensure that I’d get at least one 
viable seedling per cell. 

This system delivered the best results ’'ve had with toma- 
toes—from seedling to harvest, I didn’t lose a single plant. 

To find out where to buy the Grow Light System and heat- 
ing mats, contact Hydrofarm at (800) 634-9990 or www. 
hydrofarm.com. Free catalog. 


1. To sow the seeds, wet the tip of a wood chopstick (A), touch it 
to two dry seeds, poke them into the potting soil, and release the 
seeds by twisting the chopstick as you pull it out. Most seeds ger- 
minate well if you sow them about 4 inch deep; cover seeds and 
firm soil over them. Water the seed flats and keep the soil moist. 
Turn on the heating mats and keep them on until transplant time. 


2. When seedlings break the surface, turn on the lights (B). Hang 
the lights in their low position, about 7 inches above the flats; keep 
them on from breakfast to bedtime. Once seedlings are 1 to 2 
inches tall (C), use scissors to nip off the weaker one in each cell. 


3. When seedlings develop two sets of true leaves (D), they’re 
ready to transplant. You can move them into 4-inch pots for a few 
weeks to develop sturdier stems. Or if you prefer to set them di- 
rectly in the garden, first harden off plants by moving the flat out- 
doors to a spot where they'll get filtered sun and be protected 
from cold at night. After four days, plant them in the ground. Be 
prepared to protect them against nighttime frosts with hot caps or 
row covers. About two months after transplanting, the first ripe 
fruits will be ready to harvest. — Jim McCausland 
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Enter our professional 


landscape competition 


= Sunset Western Garden Design Awards 2000-20!) 
is a juried program that recognizes the best of resident; 
Western garden design. It is open to landscape architei 
and designers who earn most or all of their living desig! 
ing landscapes. Winners will be published in a spri} 
2001 issue of Sunset. Designers and their projects mi) 
be located in Alaska, Arizona, California, Colora¢) i. 
Hawaii, Idaho, Montana, Nevada, New Mexico, Orege} 
Texas, Utah, Washington, or Wyoming. Only resident § 
projects completed between January 1, 1995, ai 
January 1, 1999, will be considered. For an entry ol 


call (650) 324-5632 or visit www.sunset.com. 
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alt, chemicals or plumbing. 


| recently moved in 
to anew home, and | 
was disappointed to 
find that the water 
pressure was not as 
high as at my previ- 
ous house. One of 
F 3 : my neighbors told 
me the problem was 
hard water—that our 
water supply con- 
tains lots of miner- 
als, like calcium and 
magnesium. This 
causes scales to 
build up in pipes, 
appliances, fixtures 
and even the water 
eater. | had heard that hard water solutions 
ere costly and inconvenient, so | asked him 
hat he’d done about the problem. That’s 
1en he told me about ClearWave, a 
arkable water conditioner that 
sips reduce scale buildup and helps 
event new scales from forming. 


n innovative solution. ClearWave 
ses the latest microprocessor tech- 
ology to electronically generate 
audible waveforms. They help keep 
cium carbonate particles, or scale, 
issolved in the water*. The water 
eated by ClearWave continues to 
issolve the scale as it flows through 
€ pipes. Over time, it helps solve 
ard water problems in the entire sys- 
3m, from the water heater and pipes 
2 appliances and shower heads. 
is will result in a variety of benefits 
Dr you and your home. You'll find 
ourself using less soap and deter- 
ent, and your appliances will oper- 
e more efficiently. ClearWave works 
ith all types of pipe and installs eas- 
y with ordinary household tools. 


0 salt, no chemicals, no plumb- 
g. Pure water contains nothing but 
20. When it comes out of the 
found, however, water is richina 

nultitude of minerals, such as cal- 
ium and magnesium. In the past, 
ere have been three basic methods 
sed to control the problem of hard 
ater and scale formation. One 
ethod is to remove the minerals 
rough ion exchange, using salt. A 
€cond method involves adding 
hemicais, such as phosphates, to 


learWave helps 
pive hard water 
roblems in the 
n ire system, 
cluding pipes, 
ater heaters, 
lower heads 
nd appliances. 


scientist invents 
asy solution for 
lard water problems 


earWave is a revolutionary new product that 
olves your home’s hard water problems without 


Advertisement 
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the water. Both of these methods change the 
makeup of the water and require the home- 
owner to continuously replenish the salts or 
chemicals—as well as performing periodic 
maintenance on the equipment. A third 
method involves using magnets and electro- 
static devices to cause electrical changes in 
the water that affects the scaling characteris- 
tics of the minerals. This method is similar to 
that used by ClearWave, with an important dif- 
ference. The electric field generated by 
ClearWave is continually applied to the water, 
while a magnetic field relies on the movement 
of the water to produce the changes. 

What will happen. As soon as it’s installed, 
ClearWave immediately starts to loosen exist- 
ing scale in both the hot and cold water sys- 
tems. One immediate result you'll notice is 
that soap will lather more easily. After five 
days, the scale will begin to break down and 
come off water heater elements and tanks. 




















Most particles are microscopic and will flow 
through your water system, but some small, 
totally harmless particles may be visible in the 
water coming from the hot water tap. After 10 
days, it should be noticeably easier to wipe 
clean ceramic, plastic, glass and metal sur- 
faces. By now, the quantity of bath soap, dish 
soap, laundry detergent and laundry softening 
agents can be reduced. Scale should have 
loosened on showerheads and frequently 
used appliances that boil water, like cof- 
feemakers. After 16 days, the scale in the 
water heater will have reduced to the point 
that water should heat up more quickly— 
with less energy needed to achieve the 
desired temperature. 

After one to two months, you should notice 
a significant reduction in scaly crust and 
stains in toilets or under faucets, and no new 
crust should form. Mold that attaches to scale 
on shower curtains will disappear for good. 
Depending on the water hardness in the area, 
the full effects can take up 12 weeks, espe- 
cially if the system has been heavily scaled for 
many years”. 


Try it risk-free. Why put up with the mess and 
hassle of hard water deposits when there’s a 
simple, affordable solution. ClearWave comes 
with a three-year manufacturer’s limited war- 
ranty and Comtrad’s exclusive risk-free home 
trial. If you are not satisfied for any reason, 
simply return it within 90 days for a full “No 
Questions Asked” refund. 


*ClearWave is not effective on water with a high iron 
content nor on water with hardness measuring 
25 grains or higher. 


ClearWave Water Conditioner 
ee ne Oe ree $199.95 $12 S&H 
Please mention promotional code 5223-17056. 
For fastest service, call toll-free 24 hours a day 


800-992-2966 


To order by mail, send check or money order for the total 
amount including S&H. To charge it to your credit card, 
enclose your account number and expiration date. 
Virginia residents only—please add 4.5% sales tax. 





- = comtrad 
industries 


2820 Waterford Lake Dr., Suite 102 
Midlothian, Virginia 23112 
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Northern Bes Sis Checklist 


E pay 
} Eureka ; 
: 
: 


PLANNING 

(W ORDER SEEDS. Thumb through 
catalogs to choose and order varieties 
you can’t find on seed racks. Several 
good mail-order sources are Nichols 
Garden Nursery (541/928-9280 or 
www.gardennursery.com), Ornamen- 
tal Edibles (408/946-7333 or www. 
ornamentaledibles.com), Redwood 
City Seed Company (650/325-7333 or 
www.ecoseeds.com), and Renee’s Gar- 
den (www.reneesgarden.com). 


PLANTING 

BERRIES. Zones 7-9, 14-17: Black- 
berries, raspberries, and strawberries 
are all available bare-root this month. 
For a treat, try ‘Olallie’ blackberry. The 
huge 1'2-inch-long berries are sweet 
and succulent, and the plant is well 
adapted to Northern California. For 
strawberries, it’s hard to beat the fla- 


vor of ‘Sequoia’. 


(VW WINTER BLOOMERS. Zones 7-9, 
ee ee 


chase 4-inch pots of calendula, can- 


For midwinter bloom, pur- 


dytuft, cineraria, dianthus, English 


daisy, English and fairy primrose, Ice- 


BACK TO BASICS 
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IN YOUR GARDEN 


) 


Redding 
e 


CALIFORNIA 


Mendocino 


Sant Rosa sacramento 


Sunset v Francisco 


CLIMATE ZONES wi 
San Jose 
= Mountain (1-2) 
{__] Valley (7-9) J 
5 Inland (14) 
|__| Coastal (15-17) 








e 
Fresno 
Monterey 





land poppy, pansy, snapdragon, stock, 
and viola. Plant in containers or in 
flower beds. Smaller plants will just sit 
until spring. 


(VW TREES. Zones 7-9: The following 
trees are recommended for the Cen- 
tral Valley’s hot, dry climate by the 
City of Modesto Urban Forestry Divi- 
sion: Chinese pistache (Pistacia chi- 
nensis), European ash (Fraxinus ex- 
celsior), ginkgo (Ginkgo biloba 
‘Autumn Gold’ or ‘Fairmount’), Hesse 


How to rewet peat moss 
Place dry peat moss in a wheel- 
barrow. Fill a gallon-size water- 
ing can with water, then add 
two or three drops of liquid dish 
soap (such as Ivory Liquid); stir 
with a stick. Slowly pour the wa- 
ter over the peat moss, stirring 
as you pour. Use only enough 
water to moisten but not soak 
the peat moss. Once moist, it 
can absorb additional water — 
more easily. — L.B.S. 
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ash (Fraxinus excelsior ‘Hess 
holly oak (Quercus ilex), and savy 
zelkova (Zelkova serrata). 


'W/ VEGETABLE SEEDS. Zones 7 
14-17: Sow seeds of cool-seaso 
etables such as chard, lettuce, 
spinach indoors for planting in Fel 
ary. For crunchy, semi-heading 
tuces, try Batavia types, such as 
‘Cardinale’, green ‘Loma’, or or 
‘Nevada’ (from Ornamental Edib b 
408/946-7333). ‘ 





r 
MAINTENANCE \ 
(WCARE FOR GIFT PLANTS. § 
spent blossoms from blooming p a 
move hardier types such as azall 
cinerarias, cyclamen, cymbidiums, 
miniature Christmas trees to | 
tected spots outdoors. Keep ter 
plants such as amaryllis and 
choe indoors in a well- -lighted s 
Water regularly. Repot if plants 
rootbound and dry out quickly. Fe 
ize amaryllis and azaleas after ble 
finishes. Fertilize cymbidiums v 
half-strength fertilizer every weel 
so; other plants should be ferti i 
every two to four weeks. Zones | 
Keep all plants indoors until after 
last hard freeze. 


CARE FOR LIVING CHRISTI 
TREES. If you haven’t done so alre; 
move your living Christmas tree ¢ 
doors. Check the roots. If the 
coming out the drain hole, trans D 
the tree into a larger container, 
trim off some of the rootbail and 
plant it in the same container 1 
fresh potting mix. Water thoroug 
Give the tree part sun to begin w 
then move it into full sun after a w 
or two. Rinse off the foliage and d 
oughly soak the soil. 








Sunset readers will find the lowest term life 
rates in America at Quotesmith.com or we'll 
overnight you $500. More pleasant surprises 

now include instant automobile, family 
medical, group medical, Medicare supplement 

and dental insurance quotes from over 300 

insurance companies! 


$250,000 Term Life Sampler 
Guaranteed Annual Premiums/Guaranteed Level Term Period 


Female Premiums Male Premiums 


10 45 20 pi 10 15 20 25 
YEAR YEAR YEAR YEAR YEAR YEAR EAR YEAR 


| 35 | $ 103 | $ 125 | $ 145 | $183 | Ps tes | a | 35 | $ 123 | $ 138 | $ 165 _| 
| 40 | $ 123 Paes ose Se 
| 45 | $ 190 | $ 215 | $ 253 | $ 330 | $ 385 _| | 45 | $ 225 | $ 300 ps-aeo [sso [$5 | 
60 | | $ 363 | $ 490 | $ 495 _| | 50 | $ 338 | $ 455 
| 55 | $ 365 | $ 413 | $ 550 | $ 835 | $ 1,015 | | 55 | $ 500 | $ 670 | $ 768 | $ 1,640 | $ 2,330 | 
| 60 | $ 503 | $ 615 | $ 845 | $ 2135 | $ 2,400 | a 
{65 | $ 775 | $ 975 | $1,503 | $ 3,900 | $ 3,900 _| | 65 | $1,330 | $1,650 | $2,693 | $ 5,250 | $ 5,250 _| 
| 75 | $2,275 | $4870 | $5,820 | $10,370 | $12,420 | 


mith provid li odsenc sé are around fi 
ni lans th i : - idenendene Business 
fi m vailabl 


-search service." - Nation's Business “Quotesmith offers particularly thorough searches.” 


- Los Angeles Times 
"Get quotes on the spot. New source for best 
buys in insurance. One way to get to know "y Itipl 
the market." - Kiplinger's Personal Finance - The Wall Street Journal 


"...provides rock- m f "The... solution has val ue for those who prize 
life insurance.” - Forbes immedia n ive - U.S. News & World Report 


Quotesmith.com is the only place on earth where you can get 
instant insurance quotes from over 300 top-rated companies. 


Search the marketplace in seconds. Every quote is guaranteed accurate. Take control of your insurance purchase 
decisions. View the latest claims- -paying ability ratings from A.M. Best, Duff & Phelps, Moody's, Standard & Poor's 
—==— and Weiss Ratings, Inc. on every term life quote. Buy from the company of your choice 
Quotesmith.com online when you want and without having to talk to any insurance salesmen! Avoid buying 
mistakes and bad advice. Use the Quotesmith.com high speed insurance price comparison 
service before you buy or renew any insurance policy. It’s lightning fast, easy and free. 


incorporated eee oen-com AD CODE: SUN 01/00 


Final ee eran and use Ban mer Life ns. C2 will vai eas ge ae ee re state availability, hazardous activities, personal and family health history. The non-tobacco use premiums 

shown above may aoe. Empire General Life; Brimingham, AL, form TL-06; Jackson National Life, Lansing Ml, form L1665; First Penn- 

Pacific Lif Life, Hoffman Te 2AA(2 Rocka coe "7086. 15e(88), Soha Life, Edwardsville, IL , form 70006; Midland Life, Columbu is, OH, form T376 & T678; Ohio 

National i ; 92-TR-1; Old Line Life, Milwaukee, Wi, form 80-RCT 79D; Old pepe Life Ins. Co., Chicago, i form 8-1077; Valley Forge/CNA, Chicago, IL, form 

V117-333-A A Series; Premium rates shown are not applicable to residents of FL, NJ ie NY. Policy form forms vary by state. $500 lowest price uarantee not available in SD and has specific 

and conditions detailed at www.quotesmith.com. California and Utah dba ‘Quotesmith.com oot ae Services: CA #0827712, #0A13858; UT #90093. Some premiums shown are 
Qfaded premium life policies and/or term-like universal life policies. Term life premium rates always escalate after initial rate guarantee period. 
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Ready for a greenhouse? 


Knowing your options can help you decide 


BY JIM McCAUSLAND 


home for orchids or other exotics, 
winter shelter for tender perennials like 
geraniums, and a nursery for starting 
seeds weeks before the last spring frost. 

If you’re in the market for a green- 


house, consider these factors. 


Space, style, costs 
“Greenhouse space is like money; you 


never 


LEAN-TO with double-walled 


polyethylene glazing costs $900; 
from Farm Wholesale. 


58 


or avid gardeners a greenhouse 
is an essential outdoor room for 


plants. 





SUNSET 


It’s a cozy year-round 


seem to have enough,” 


owner told us. As greenhouse size in- 
creases, the cost per square foot de- 
creases. Unless you plan to use a green- 
house only for seed-starting and 
potting, get one that’s at least 6 feet 
wide and 8 feet long. If finances dictate 
a smaller unit, buy a model that can be 
extended later. 

Rectangular freestanding green- 
houses are very stable and designed to 
stand up under a fair snow load (ask the 
manufacturer for details). Many good 
units are in the $2,000 to $3,000 range, 
with top-of-the-line models running 
$7,000 to $8,000. 

Lean-to models fit well in tight 
spaces, such as on a patio facing an ex- 
terior wall. They tend not to do as well 
under heavy snow loads (again, ask be- 
fore you buy). Prices start at about $900 
for a unit with double-walled polyethyl- 
ene glazing, $1,200 for polycarbonate, 
and $1,300 for glass. 

Collapsible greenhouses ($270 to 
$370) are good where space is a problem. 


Framing 

Most greenhouses have frames of wood 
or aluminum. Wood will lose no signifi- 
cant heat through the frame. Over time 





able, Dil 


























FREESTANDING greenhe 
glazed with single-pane 
costs $7,500; from Smit} 
Hawken. 
the wood fades unles) 
keep it painted or fin’ 
and it may rot or warp. . 
Aluminum frames | 
shape well, won’t cot 
and are often color-c 
Some heat is lost throug)" 
aluminum (some units @ ‘" 
mize heat loss with neo| per 
gaskets that separati(i! 
metal from the glazing) pt! 
One manufacturer uses rigid | 
core PVC pipe for framing and shq 





cs 


Glazing 
Although traditional glass ercea | 
have single panes, double- or jj 
walled panels trap more air anc 
have greater insulation value—a ¢ 





consideration in cold-winter climes) 01 


Glass. Fireproof, but breaks more Mi 1t« 
than other options. i Sele 
Fiberglass. Diffuses light well} matic 0 
shatter resistance, a plus where} Bolsun | 
storms are common. Flammable. Win. 
Polycarbonate plastics. Transp} 
almost unbreakable. Flame-resi! 
Usually double-walled. Be iure 
Acrylics. Like polycarbonates, bum \\\ii 
resistant to breakage or fire. Clari’ 
rigidity approach those of glass Wn 
better shatter resistance. 


Double-walled polyethylene. M) 
















trdeck, 





iM instal 





MSCS, Fip 


Designed bye a ‘compan tha 
fishing shelters, ve collapsible 


You'll need to cut and insta 
(we spent about $85 for rough-s 

- wood) and provide a platform—a 
tion of 2-by-4s, a paved patio, or. 
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Hlexible. Diffuses light well and 
Itraviolet light. Flammable. 


eenhouse sellers offer just the 
| others fully equipped units. 
you compare prices, your bottom 
sould include at least the follow- 
essories: benches or shelves for 
($10 to $25 per linear foot); a 
n for air circulation ($25); auto- 
solar-powered vent openers ($40 
0); a heater ($50 to $100 for 


sum thermometer (about $20); 
@padecloth ($50 to $130) to filter 
' rsun and reduce heat buildup. 
He sure electrical wiring and heat- 
stems meet safety codes, and fol- 
je manufacturer’s instructions for 
| placement and setup. 


sur city or county building depart- 
if you need a permit to erect a 
House. Select a site that’s near wa- 
#1 electric outlets and gets at least 
Bars of sun per day. Unless you set 
eenhouse on an existing paved 
© or deck, you'll need to level the 
and install a foundation for the 
Pressure-treated 4-by-4s or 4-by- 
vide sufficient support for most 
ouses. Finally, install a floor of 
aid bricks, pavers, or pea gravel. 


© keep cold air from circulating 
|the gaps). A larger Germinator | unit 
3” by 7’2”) sells for $329. For more 
n, call Senco at (800) 925-4639. 








Manufacturers 

Many of these firms sell direct; others 

refer you to dealers. 

Aluminum-frame models 

*B.C. Greenhouse Builders; (888) 391- 
4433 or www.bcgreenhouses.com. 

*Garden Grower’s Greenhouse; (888) 
929-8383 or www.gardengrower.com. 

*Sunglo Greenhouses; (800) 647-0606 
or www.sunglogreenhouses.com. 

Redwood-frame models 

*Santa Barbara Greenhouses; (800) 544- 
5276 or www.sbereenhouse.com. 

*Sturdi-built; (800) 334-4115 or www. 
sturdi-built.com. 

*Sunshine Gardenhouse; (888) 272- 
9333 or www.gardenhouse.com. 

Steel-core PVC-frame models 

¢Farm Wholesale; (800) 825-1925 or 
www.farmwholesale.com. 


Retail dealers 

*Charley’s Greenhouse Supply sells 
temporary and permanent aluminum- 
frame models and supplies; (800) 322- 
4707 or www.charleysgreenhouse.com. 

*Rain or Shine sells aluminum- and 
redwood-frame models and supplies; 
(800) 248-1981. 

*Smith & Hawken sells freestanding 
aluminum-frame models; (800) 776- 
3336 or www.smithandhawken.com. 

‘Yard Works sells aluminum- and 
redwood-frame models, collapsible 
units, and supplies; (800) 369-8333 or 
www.yardworks-greenhouses.com. # 
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BETTER SOUND THROUGH RESEARCHo | 


At its best, technology can be 
virtually indistinguishable from 
magic. Our Miers A Xy Nag 
systems. The Personal™ music 
center replaces a rack of compo- 
nents, with Jewel Cube® speakers 
Cola a Re ree Reel Leg 
mouse. Technology. e-g4 aul 
reason ete ner respected 


name in sound. 


Which Bose product is best for you 
1-800 ASK BOSE © 
please request ext.485 or 
ask.bose.com/ca485 


For your home. Your car. 
Your business. Your life... 





©1999 Bose Corporation JNO0254 
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T= ota Vioke™) 
ORCHIDS 
‘ aa aD 
each growing in 
a plastic pot 
facera ce MleTol Migr 
large Bela 
container, show 
off their winglike 
fel=ie-l ala maalts) 
living bouquet, 
Maidenhair fern, 
sprays of lacy 
dendrobium . 


complete the 
arrangement. 





orchids are 
elegant, easy 


in bloom now 


BY SHARON COHOON 
PHOTOGRAPHS BY 


~ Oncidium 
Sharry Baby 
‘Sweet 
Fragrance’ 
a top seller. 


wchi 











These four m GIVEN THEIR GLAMOROUS APPEARANCE AND CONSIDERABLE CACHET, ORCHIDS 
make impressive gifts. Their thick, waxy flowers last four to six weeks, 
often longer. Their length of bloom makes them a good value for the 
price—$28 to $45 for a 4- to 6-inch pot is typical. But that’s not the end of 
t€) Qrow, and it. The orchids described here and on page 62 make good house or patio 
plants—no steamy hothouse environment is necessary to keep them 
happy. With reasonable care, they'll bloom again next winter and for years 
to come. Oncidiums, cymbidiums, phalaenopsis, and zygopetalums are 


NORMAN A. PLATE widely available now in nurseries, florist shops, and even supermarkets. 


Oncidium 

Florists call oncidiums “spray orchids” 
for obvious reasons. These beautiful 
plants produce tall, branching flower 
stems that dance with dozens of dainty, 
ruffle-edged blossoms. A few species and 
varieties are also fragrant: O. Sharry 
Baby ‘Sweet Fragrance’, for instance, ex- 
udes a powerful chocolate and vanilla 
scent. Oncidiums need more light than 
some of the other orchids, but when the 
right conditions are provided, they are 
contented house plants. BLOOM TIME: 
Varies. LIGHT: Bright, indirect light all 
day or direct light mornings only. TEM- 
PERATURE: 70°-80° (day), 55°-65° (night). 
POTTING Mix: A commercial orchid mix, 
or medium-grade fir bark with or with- 
out perlite. WATERING: Keep potting mix 
moist during growing and bloom sea- 
son. After bloom, allow the soil to dry 
out somewhat for two to three weeks. To 
provide the extra humidity this orchid 
likes, place the pot on an inverted saucer 
in a pan filled with pebbles and water. 
Keep water level below top of pebbles. 
Morning misting is also helpful. FEED- 
ING: Fertilize with high-nitrogen fertil- 
izer at least once a month for the first six 
months after bloom. Switch to low- 
nitrogen fertilizer for next six months. 
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ELOWERS 


Cymbidium 
The first cymbidiums to bloom are mini- 
atures, which top out at 2 feet. They do 
well indoors in warm, sunny spots like 
south- or west-facing windows. 
Standard cymbidiums have large, 
dramatic, long-lasting flowers (eight 
weeks or more is a typical bloom time) 
and graceful, strappy leaves. They’re 
blissfully easy to care for too. But they 
need some chill during the fall to set 
flower buds. They’re happier outdoors 
than indoors—as long as temperatures 
don’t drop much below 32° or rise 
above 100° for more than a few hours. 
In frost-free areas, all cymbidiums 
can grow outdoors through winter. 
Elsewhere, protect them from cold by 
placing containers in a greenhouse or 
under deep overhangs. In summer, 
they thrive on lath-covered patios. 
Standard cymbidiums are sold in 8- 
to 10-inch pots, miniatures in 6-inch 
pots. BLOOM TIME: September-January 
(miniatures), February—early May (stan- 
dards). L!iGHT: As much as possible, 


MINIATURE 
CYMBIDIUM 


A TYPICAL 
WHITE- 
FLOWERED 
moth orchid 
(phalaenopsis) 
towers over a 
rare pink 
Nels 


without burning leaves. Plants with yel- 
low-green leaves usually flower best. 
TEMPERATURE: Minis: 70° or higher 
(day), 60° (night). Standards: 60°-75° 
(day), 50°-55° (night) is ideal, but 
higher summertime temperatures (to 
90° or so) and near-freezing winter 
temperatures are tolerated if plants are 
sheltered. POTTING mix: Packaged cym- 
bidium mix. Or fine-grade fir bark 
mixed with peat moss or perlite or 
both. WATERING: Keep soil moist dur- 
ing growing season, March-September. 
In winter, water just enough to keep 
bulbs from shriveling. FEEDING: Janu- 
ary-July, feed with complete liquid fer- 
tilizer high in nitrogen every 10 days to 
2 weeks; August-December, feed as fre- 
quently with low-nitrogen fertilizer. 


Phalaenopsis 

Familiarly known as moth orchid be- 
cause its blooms resemble moth wings, 
phalaenopsis is among the easiest or- 
chids to grow. If there’s enough light for 
your hand to cast a faint shadow, that 
will do. Moth orchids do appreciate 
high humidity, so they are happiest in a 
bathroom or near the kitchen sink. Pha- 


FRAGRANT 


make Pa 
zygopetalum 
deliciously 
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laenopsis flowers endure a long | 
and the plants send up new bloc; 
shoots frequently. If it’s happy, a) 
can bloom for several months. 8 
TIME: Varies. LIGHT: Filtered ligt; 
direct sun. TEMPERATURE: 7 
(day), 60°-65° (night). PoTTiNe 
Orchid mix or medium- to coa 
fir bark. Some growers add pe 
charcoal to the mix. WATERING: 
the potting mix continually mois 
not soggy. Provide additional ur 
as recommended for oncidium | 
61). FEEDING: Fertilize monthh 
round with a high-nitrogen fert 


Zygopetalum 

All orchids seem exotic, buj 
gopetalum looks downright ¢ 
worldly. The upper petals are us 
tiger-striped green and maroon 
the lower lips patterned with 1 
lines on white: the Nicolas Cage ¢ 
orchid world—slightly menaci 
ing, perhaps, but that’s part of th 
peal. Growing requirements Are SIME win 
to those of standard cymbidiumsii)) jij: 
plants are slightly more sensiti]®) »): ; 
cold. All are pleasantly fragrant. BUD yy. 
Time: Most varieties are fall and ¥ 
bloomers. LIGHT: Full morning st 
bright shade all day outdoors; v hi IBudge 
doors, try a south- or west-facing| hit: 
dow. TEMPERATURE: 60°-75° (iy 
50°-55° (night) is ideal, but can) 
higher summer daytime tempera 
if sheltered. POTTING Mix: Comme 
orchid mix or medium-grade bark 
perlite added. waTERING: Keep 
potting mix moist most of the yeal 
let it dry out slightly for two to} 
weeks at the end of summer. FEE 
Feed with high-nitrogen fert 
monthly for the first six months 
bloom; use low-nitrogen fertilize 
the next six months. A, 


ay ar 
titi 


r 
H elon 


NEE 
Orchid sources : 
We orchids are \ 

available at nurseries, floi 
and supermarkets. You can also Mm 


order directly from Rod McLellan 
(800/467-2443). 


| Western Garden 


| Design Award for the year 2000 















evller 


our professional 
landscape competition 





mg Sunset’s Western Garden Design Awards is a pro- 
fessionally juried, biennial program that recognizes the 
best of residential Western garden design. It is open to 
both landscape architects and landscape designers who 
earn most or all of their income designing gardens. 
Winners will be published in a spring 2001 issue of 
Sunset Magazine. This year, we are looking for submis- 
sions in seven categories. 






Categories 
1. Small gardens feature innovative design and inter- 
esting plants in an area of 1,500 square feet or less. 

2. Gardens for outdoor living and entertaining 
make the best use of space and design to optimize 
outdoor living. They can include kitchens, fireplaces, 
play areas, or other spaces landscaped for outdoor 

activities. 

3. Budget gardens ($15,000 and under) combine 
hardscaping and plant material in innovative and at- 
tractive ways while restricting costs. 

4. Regional gardens use materials and plants most ap- 
propriate for the climate and terrain of a particular 
region. 

5. Renovated gardens take advantage of existing fea- 
tures or plants while updating or replacing elements 

_ that are dated, in poor repair, or unhealthy. At least 
_ One major original feature must have been retained. 
“Before” photos are encouraged. 

6. Colorful beds and borders combine compatible fo- 
liage and flowering plants in harmonious colors. 

7. Garden details include arbors, fences, spas, trel- 

; lises, water features, or other finishing touches used 

_ to make a garden special. 

























For an entry form, send a self-addressed, stamped envelope to Sunset Western Garden Design Awards, 80 Willow Rad., 

Menlo Park, CA 94025; or call (650) 324-5632 or visit www.sunset.com. Upon receipt of the entry form(s) and fee ($55 per 
project), we'll mail you instructions and an 8'/2- by 11-inch binder (for photographs and data) for each submission. The ey 
form must be postmarked by Wednesday, February 2, 2000. Completed binders must be post- 
Marked by March 27, 2000. Fees are nonrefundable whether or not followed by a submission. 


PHOTO: STEVEN GUNTHER GARDEN DESIGN: MIA LEHRER AND ALAN BERNSTEIN 





Eligibility 

Designers and their projects must be located in Alaska, 
Arizona, California, Colorado, Hawaii, Idaho, Montana, 
Nevada, New Mexico, Oregon, Texas, Utah, Washington, 
or Wyoming. Only residential projects completed 
between January 1, 1995, and January 1, 1999, will 
be considered. Sunset accepts all entries with the un- 
derstanding that the owner has given prior approval to 
publish the project, and that no restricting copyright or 
prior agreement limits publication of an award-winning 
project. Sunset retains the right not to publish gardens 
that have appeared in other major magazines. 
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LISTEN. TO THE HISS OF STEAM RISING FROM THE 
earth. To the collective “ahhh” that we make as we ease our 
tension-racked bodies into a hot springs pool. “Taking the 
waters” is an ancient cure for maladies flesh is heir to. The at- 
traction is elemental: warm, soothing pools laden with a 


brew of salts, sulfurs, and other minerals that converts swear 





have rejuvenating powers. « Geologically, the West has what 


it takes to make plenty of hot springs. Water seeps, deep in 








the earth, are heated by fiery magma formations; fault lines 








let the water boil to the surface. Among vacationers, the popularity of the hot 
springs experience is rising too, spurring a spa revival from California to Colorado. 


¢ Why visit a hot springs? The pure indulgence of a good soak is one reason. A lot 





of people go seeking relief from a pain-in-the-neck pace in the workplace. And then 
there are all those spa treatments—for those of 
us who need to be kneaded. « The hot springs 
resorts we list below are natural hot springs— 
not manmade. All offer programs beyond the 
blissful soak in mineral water: from Swedish and 


Shiatsu massages to wraps and Watsu. Most are 


























full-scale resorts, offering lodging and dining. 





And while overnighting at some resorts can be a 
pricey proposition, nearly all are open to day 
use too. « So grab your swimsuit and come on 


in. The water’s fine. — Lora J. Finnegan 


Desert Hot Springs, California: 
Two Bunch Palms Resort & Spa 


Understated star power 


T IS A UNIQUE, IF SOMEWHAT DECADENT, 


perspective on the universe: flat on my back, 








DAVID ZAITZ (3) 


- ears underwater as I drift in lazy circles in a 
hot springs pool under a canopy of tamarisk 
and native palm trees. « I spend a lot of time 
this way at the famous Two Bunch Palms Resort 


& Spa, near Palm Springs. There is a round 


opening in the trees, and by day I stare up at the blue desert sky, watching as a pair 


PAUSES THAT REFRESH: 
Soothing mudbaths, languid laps 
in lapis lazuli waters highlight a 


visit to Two Bunch Palms. 


of hummingbirds engage in an improbably fierce territorial battle beneath the 


palm fronds. By night, the gap opens to a black, black sky speckled with stars and 


crossed occasionally by dragonflies and the white owls that live in a second bunch 


of palms on the property (hence the resort’s name). 
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FAR RIGHT: TERRENCE McCARTHY 


DAVID ZAITZ 





Fed by mineral-rich hot 


springs, the water is buoy- 
ant and, though cooled (it 
comes out of the ground 
through earthquake faults 
at 148°), still body temper- 
ature. And so I float, watch- 


ing as the stars seem to or- 





bit about me—as if I were 


is a kind of 


the center of the cosmos— 
enjoying the very solipsis- 
tic feeling that Two Bunch 
Palms seems intent on cre- 
ating in each and every 
one of its guests. 

You would never guess 
that this spa to the stars is here. Two 
Bunch Palms sits in the town of Desert 
Hot Springs, home to numerous faded 
spas and resorts, as well as more recent 
development. To reach Two Bunch, you 
pass a strip commercial center with 
a supermarket, a middle school, and 
an apartment complex. Baden-Baden 
this isn’t. 

Unlike some palatial health spas, all 
and 


staffers, Two Bunch is a relaxed, under- 


marble and_ brass obsequious 


stated place, with architecture that 


ranzes from vintage stone buildings, 


ISET 


Two Bunch 


experience 


marinade for 


the mind. 


some said to have been constructed by 
Al Capone, to more basic ’50s-style mo- 
tel rooms. It retains the funky, counter- 
culture character that it had back in the 
1960s before it gained its current 
celebrity cachet. That status was ce- 
mented by the resort’s cameo appear- 
ance in Robert Altman’s consummate 
Hollywood insider film The Player. 

Indeed, while I was there, the Lord 
of the Dance himself, Michael Flatley, 
and artist David Hockney were both in 
residence. What keeps the stars and 
others coming (and 70 percent of spa 
guests are recidivists) are the high qual- 
ity of the treatments and the sense 
of peace this oasis in the middle of 
nowhere provides. 

And peace can be found here. Lis- 
tening to music from an underwater 
speaker, I drift in and out of aware- 
ness, and eventually can no longer per- 
ceive any boundary between my body 
and the water. As I wander back into 
semiconsciousness, my thoughts drift 

to those 


mythical ac- 


counts of ancient sailors 


The whole 


who come to and realize 


they have been saved 
from drowning by dol- 
phins or mermaids. 

I am beyond relaxed. 
And 


though I 


it’s clear that al- 
have been 
soaked in muds (made in 
part from local green 
clays said to have curative 
powers), scrubbed with 
and rubbed with 


oils, in the end the whole 


salts, 


Two Bunch experience is 
less about the body than a kind of mari- 
nade for the mind. 

Two Bunch Palms Resort & Spa’s reg- 
ular rates start at $175, with sharply 


: lower rates during the off-season 


June-September). Package rates, in- 


: cluding all meals and spa treatments, 
7 start at $510 per person per day. Day 
| spa packages from $225. Returning 
: guests receive major discounts. 67425 


Two Bunch Palms Trail, 12 miles north 


: of Palm Springs; (800) 472-4334 or 


www.twobunchpalms.com. 
— Matthew Jaffe 





: Sonoma Mission Inn & Spa | 


Water dancing 


Boyes Hot Springs, Calitoml . 


fj 


RE YOU A FLOATER OF, 
sinker?” asks Barbara, 
Watsu masseuse. Since 


pretty much all bone, the answer se 
obvious, so she hands me a pair of fc 
floaters to wrap around my legs to, 
crease my buoyancy. 


Watsu massage is one of the 1/F 





ments available at this grand, mis- : 


revival—-style Sonoma County resort, 
lar with both the Hollywood set 
Silicon Valley techies. I’m eager to 
, but since it’s not widely available, 
oretty vague about what it entails. 

sunny morning, we head for the 


tow end of the inn’s Olympic-size : 


springs pool and step into the warm 

tace of the 93° mineral water (a 
spa, with private Watsu pools, 
; this month). 





‘water Shiatsu massage’ but I like to : 
think of it as water dancing,” Barbara 
: explains. Well, okay. I lie back in the wa- : 
ter, my head in her hands, a little appre- 
: hensive about how she’ll keep my nose 
above water and what the heck she is | 
going to do. 

It turns out to be a gentle series of 
movements—pushing, pulling, stretch- 
ing, and poking—all done in a kind of 
fluid dance that’s sometimes a bit awk- 
: wardly close. 
Watsu’ is a term invented to mean : 





I'm pulled, whirling 
through the water free and weightless, 


and the movements take on a dreamy 
quality, as if I'm in slow motion. At last 
relaxed, I feel totally boneless—a steak 
being tenderized, a pillow falling lazily 
through the sky. 

That’s why Watsu reminds me of my 

first (and only) skydiving experience. 
With both Watsu and skydiving, you 
must suspend all your anxieties and 
place your complete trust in your 
coach—whether jumpmaster or mas- 
seuse. And with both, you really have to 
let go. But both endeavors reward you 
with a feeling of flight, freedom, and, ul- 
timately, rejuvenation. There are differ- 
ences between the two, of course. You 
don’t get water in your ears when you 
go skydiving. But with Watsu, you’re not 
challenging the gods—you’re just get- 
ting a dunking. 
Sonoma Mission Inn has 228 rooms 
and suites (including 50 new ones) on 
10 acres of grounds and gardens, with 
Olympic-size swimming pool and golf 
nearby. The new spa opens this month, 
offering outdoor hot pools, Watsu 
pools, and Roman baths. Over 50 treat- 
ments are available, from a 50-minute 
massage ($89) to facials and waxing. 
Lodging from $159. 18140 State 12, 
about 2 miles north of downtown 
Sonoma; (800) 862-4945. — L.J.E 


Riggins, Idaho: 
Lodge at Riggins Hot Springs 


A song of silence 


USIC, ACCORDING TO 
Claude Debussy, is the 
space that lies between the 
notes: the silence resonating from the 
pauses in a sonata or a Sinatra tune. Or 
perhaps it’s the quiet spaces found in a 
noisy life, I think as I head out of Boise 
toward the mountains and the Lodge at 


: Riggins Hot Springs. My eyes are bleary 
: and my nerves are jangling, the same 


darn tune from the airport’s piped-in 
music lodged in my brain. I need escape. 
Later in the afternoon, deep shad- 


: ows etch the tawny canyon walls as I 
: wind on a one-lane road alongside 
: Idaho’s Salmon River, about three 
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hours north of Boise. The radio station 
turns to static, 


down the windows, and listen to the mu- : 


sic of river and wind. Still miles from the 
hot springs, 
cophony of my everyday life behind. 


I cross the one-lane trestle bridge to the 


Lodge at Riggins Hot Springs resort (we're | 


talking remote) and check in just in time to : 


stash my bags in a cozy Old West-themed 
room and then sit down to a surprisingly 


elegant three-course dinner 


roast pork in chipotle sauce and creme : 


brulée). 


By the time I ease into the soothing : 
94° water of the hot springs pool, stars : 
are winking to life and the pines atop a : 
nearby ridge are silhouetted against an in- : 
digo sky. Lit up, the large pool becomes a : 


giant turquoise gem against the darkness. I 
have it and the smaller hot pool (105°) all 
to myself. 


Hot springs FAQs 


and I switch it off, roll : 


I’m already leaving the ca- : 


(including : 


: sort. 





The waters envelop’ ItDAHO’S 


me as a few snowflakes Lodge at 
land in my hair. | paddle Riggins Hot 
about, listening to the Springsisa 
faint plop plop of the 
My 


neck muscles begin to 


warm retreat 


burbling springs. set in snowy 
mountains. 
unkink and the canned 
music leaves my head. Then a hush de- 
scends, a silence as exquisite as any pause 
in a Debussy composition. 


Lodge at Riggins Hot Springs is open 


year-round. It has 10 guest rooms, dining 


room, recreation room, two pools, SaUNnAa, 
(by 
only). No telephones or televisions in the 
205 double, $165 sin- 
gle) include all meals. In summer, inquire 
about guided raft and fly-fishing trips on 
the Salmon River, which flows past the re- 
9 miles east of Riggins; (208) 628- 
3785 or www.rhslodge.com. — LJ.F 


and massage service reservation 


rooms; rates (from $ 


What is the hot water dress code? A few of our featured hot springs are clothing- 
optional; these are noted in the text. At most, though, bathing suits are the preferred garb. 
What about kids? Some hot springs resorts are family-oriented complexes that cater to 
both parents and kids. Most, though, are intended as peaceful retreats for grown-ups who 


prefer quiet soaks to water slides. If you’re looking for a family vacation, ask the resort be- 
fore booking a stay. 
What are the health concerns? Prospective hot springs soakers with health issues— 
pregnancy, diabetes, heart problems, and so on—should consult their doctors before tak- 
ing the waters. If you’re prone to skin rashes or allergies, ask about the water’s mineral con- 
tent: Skin reactions, especially to sulfur, are not common but not unknown. 
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Calistoga: Calistogé fh 
gen Ut 


Hot Springs £ ; 
WHAT'S HOT: With its f 
outdoor pools, you ca 
in the temperature of 


choice (80°-104°)—or syjjpy it” 
in the big pool. Lodging (pai! 
basic motel, but it’s wi rol the | 
in ardun 


maintained and inclu 


one of the few workout {imp 
pti 
include mud and mini Farround 


ities in town. Spa treai my 


baths, steam baths, and (js 
blanket wraps. The pool: 


crowded on weekends, | (0) t0-m 
aging fr 
(707) 9 


WHERE: 1006 Washington! 
WHEN: Year-round. | 
FACILITIES: Moderate. | 
cost: Day use $10-$15; | 
lodging from $91. bi 
CONTACT: (707) 942- 6268 
www.calistogaspa.com. - 

























i 
Calistoga: Dr. Wilkins $c 
Hot Springs Resort 4 
WHAT’S HOT: Dr. Wilia 
85, is still MUDKING (as) 

license plate reads) after 
years in the business. Tre 
ments include massage, 
cials, salt scrubs, and ceti| 
fango (a mud, clay, and | 
paraffin concoction). The} 
big draw: the mud baths,’ 
plus three hot mineral 
pools. Accommodations — 
range from basic motel — 
rooms to a swank Victofii 
WHERE: 1507 Lincoln Avell: 
WHEN: Year-round. 
FACILITIES: Moderate to 
deluxe. . 
cost: “The Works” ($99) | 


f 


tind 


mud/massage/steam/whit) : 


pool bath combo that rea} 


unkinks your coils. Lodgi} w 


i 


from $79. i 
CONTACT: (707) 942- <1 


www.drwilkinson.com. : 
—a 


| 
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toga: Indian Springs 
HoT: With its tiny 
»washed bungalows, 
trees, oval lawn, and 
style lawn furniture, In- 
Springs is a blast from 
10tor-court past, but it 
een nicely spiffed up 
tly. Check out the 
pic-size hot springs 
one of the largest min- 
pools around. It also 
nine types of massage. 
E: 1712 Lincoln Ave. 
: Year-round. 
Es: Moderate. 
Spa treatments from 
($80) to mineral baths 
; lodging from $175. 
CT: (707) 942-4913 or 
-indianspringscalistoga. 
LF 


flelena: White Sulphur 

ngs Spa Retreat 

$ HoT: In its heyday, 

re e-shaded hot springs 

ge edge of the Napa Val- 

a hot spot for early 

ywood—its guest list 

ed from Clark Gable to 

cho Marx. Today it’s 

and clean but pretty 

, with one sulfur soak- 

ool, a swimming pool, 

age rooms, and picnic 

ds. They do facials and 

, plus outdoor mas- 

5 in a manzanita grove. 

2E: 3100 White Sulphur 

gs Rd. 

of§N: Year-round. 

, West in summer when 
nds are not so damp 
you can romp in adja- 
redwood groves. 

, les: Simple to 
erate. 

: 1-hour treatment 
sired for day use; mas- 
$80. 

ACT: (707) 963-4361 or 
“whitesulphursprings. 
aE 


: Ukiah: Vichy Hot Springs 

: Resort & Inn 

: WHAT'S HOT: Opened in 1854 

: (Mark Twain, Robert Louis 

Stevenson, and Jack London 

visited), this inn is nicely re- 

; stored. The only naturally 

: carbonated warm mineral 

baths in the United States let 

: you sit in one of 10 90° tubs, 

or a 104° hot pool, as you 

: listen to the creek and the 

quail. You can also hike over 

700 acres of backcountry 

: that are part of the resort. 

: WHERE: 2605 Vichy 

Springs Rd. 

; WHEN: Year-round. 

FACILITIES: Simple to 

moderate. 

; cost: Day use $22 for two 

; hours; massages from 

$70 per hour. Lodging 

: from $135. 

: CONTACT: (707) 462-9515 or 

" www.vichysprings.com. 

Si Ea 
guests stay in rustic cabins, 
: yurts, or dorms, and savor 
gourmet vegetarian meals. 
Workshops and meditation 


San Luis Obispo: 

: Sycamore Mineral 
Springs Resort 

WHAT’S HOT: This 103-year- 
old resort is best known for 
its lovely series of private 
hot tubs on an oak-shaded 
hillside. Other relaxing op- 
tions include massage and 

: facial treatments. Each room 
has a full-size balcony spa. 
And the resort restaurant, 

: Gardens of Avila, is one of 
the best on the central Cali- 
fornia coast. Sycamore is 
also branching out into 
northern San Luis Obispo 
County, with its new Paso 
Robles Hot Springs and Spa 
slated to open this spring. 

: WHERE: 1215 Avila Beach Dr., 
: off U.S. 101 6 miles south of | 
San Luis Obispo. 
WHEN: Year-round. 
FACILITIES: Moderate to 
: deluxe. 


: Cost: Hot tubs from $10 per 
: hour; massages $65 per 


hour. Lodging from $109; 


packages available. 

: GONTACT: (805) 595-7302, 
: (800) 234-5831, or www. 
sycamoresprings.com. 


— Peter Fish 


: Tassajara: Tassajara Zen 
: Mountain Center 

: WHAT’S HOT: Alongside Tassa- 
: jara Creek in the Los Padres 
National Forest south of 
Monterey, this year-round 
Zen center opens to the gen- 
eral public in spring and 

. summer. The elegant Japan- 
ese bathhouse is separated 
into men’s and women’s sec- 
tions, with hot (106°) and 
warm tubs, steam rooms, 
and sun decks. An outdoor 
swimming pool is heated by 
springs. Hiking trails lead to 
swimming holes and into 


the mountains. Overnight 


sessions are also available. 
WHERE: Tassajara Rd. in Los 
Padres National Forest, 
about 30 miles south of 
Monterey. Four-wheel-drive 
recommended. 

: WHEN: April 30 through La- 
bor Day; reservations taken 
starting in March (they fill 

: up fast). 

Fy!: No drop-ins. Shuttle 

: ($35 round trip) available 

: for mountain road. 
FACILITIES: Simple, rustic; 

; limited electricity. 

: cost: $14 Mon-Fri, $17 Sat- 
Sun. Lodging includes 


meals. Dorm-style rooms 


: from $70 per person; private 
: rooms from $80. 





: CONTACT: (415) 865-1899 or 
: www.sfzc.com. 


— Lisa Taggart 


: NEVADA 

: Genoa: David Walley’s 

: Resort, Hot Springs 

: and Spa 

WHAT’S HOT: Comstock min- 
ing barons soaked their 
bones here in Nevada’s old- 
est hot springs resort (circa 

: 1862). Today, after a recent 

: $500,000 renovation that’s 
added a new restaurant, spa 
(with treatments from reflex- 
ology massage to facials), fit- 
ness center, and condos, it 
rises from the sage land- 
scape like a green oasis. 
Seven outdoor hot springs 

: pools bubble away, shaded 

: by cottonwoods and aspens. 
: WHERE: On Foothill Rd., 12 

: miles south of Carson City. 
WHEN: Year-round. 
FACILITIES: Moderate to 

: deluxe. 

cost: Day use $20; one-hour 
: massage $65; spa packages 

; from $125. Lodging from 

: $140 in new condo units. 
CONTACT: (800) 628-7831 or 
: (775) 782-8155. —LJ.E 


m@ For a complete listing of great spas across the West, visit 
> www.sunset.com. 
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A welcoming kitchen inspires guests to craft their own gourmet rounds 
with toppers from sausage to homemade gravlax 






BY LINDA LAU ANUSASANANAN * PHOTOGRAPHS BY JUST LOOMIS ¢ FOOD STYLING BY BASIL FREEDW 


4 
| 


The kitchen throbs with activity at the heart of Villa Cucina : dining area, rivals many restaurants. It’s a fitting focus fy big 
(Italian for kitchen house). perched on a hill in the Napa : couple whose business revolves around food. Indeed,|)") 
Valley. This generously scaled, wood-beamed great room, Kuleto, renowned restaurateur and designer (with such |) 
with its wood-burning pizza oven, professional range, an- Francisco credits as Postrio and Boulevard to his name), ie 
tique chopping block island, huge refrigerator, and spacious : his wife, Shannon, make it their business to spend as m/P 
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‘'YONE COOKS! From top left on facing page: Shaping pizza dough into floury mounds, spinning it into rounds, anointing it 


garlic oil, and adding toppings to taste. Pat Kuleto slides assembled pizza into the wood-burning oven. Above, Pat and his 


Shannon, join their guests in a toast while the first of many pizzas bakes. 


™@ as possible in this room, putting the ingredients they 
#© on their 800-acre ranch and vineyard to good use in 
iause of entertaining. 


ith their facilities and restaurant expertise, you might 
7 the results would be fancy. However, as Shannon puts 


it, “I’ve learned from restaurant chefs, but I don’t try to copy 
their recipes—that’s why you go to restaurants.” Instead, 
her menus are casual, fresh, and hearty—and often involve 
guest participation. It’s a party concept that translates beau- 


tifully for any cook to any kitchen, modest or magnificent. 
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THE GLOW FROM IVORY CANDLES assembled in Shannon Kuleto’s eclectic collection of holders, or, stabilized by melted wax.| 
warms the great room and illuminates the 12-foot-long dining table, fashioned from a walnut tree cut on the property. 


smoked trout. 


Deviled Eggs with Bacon 


ley separately and chill. 

MAKES: 12 servings 

6 large eggs 

2 slices bacon (1'2 oz. total), 
coarsely chopped 

i Cup sour cream 

1 tablespoon Dijon mustard 
Hot sauce 
Salt 


Chopped parsley 


add enough cold water to cover by 1 
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eWhile- You-Work 
Appetizer Platter 


eVWhile-You-Wait Salad Bar 
¢ Tailor-Made Party Pizzas 
eSangiovese Granita 


eBrownies or 
Chocolate Wafers 


eKuleto Villa Sangiovese 
and Chardonnay 


Guests at a Kuleto party often find themselves in the 
kitchen chopping vegetables for a combined salad and pizza- 
topping bar. Shannon provides fuel for their labor in the form 
of a big platter of appetizers such as deviled eggs, gravlax, 
fruit, cheeses, crackers, olives, pickles, fresh vegetables, and 


When the guests have exercised their creativity assembling 
the veggies on crusts, the first two pizzas go into the oven and 


PREP AND COOK TIME: About 30 minutes : 


Notes: If making up to 1 day ahead, : 
arrange filled eggs in a single layer; : 
cover and chill. Wrap bacon and pars- : 


1. Place eggs in a 3- to 4-quart pan and : 


inch. Bring to a simmer over high heat, : 
then reduce heat so bubbles break sur- : 









for 10 to 12 


& 


face only occasionally. Cook 15 minutes. 


Drain eggs, cover with cold water, and ¢ 
58 : PREP TIME: About 45 minutes 


: NOTES: The olives, capers, and sali 


2. Meanwhile, in an 8- to 10-inch frying : are also used on pizzas; arrange t 


pan over medium-high heat, stir bacon ' near the pizza toppers. Shannon m 
Pia : her favorite French dressing ahead, 
: With a slotted spoon, transfer bacon to ' guests can also create their own d 
; : ings from a selection of oils and vine 
Discard all but 1 tablespoon bacon fat : S 


from pan. 


let stand until cool, about 10 minutes. 


until crisp and brown, about 3 minutes. 


towels to drain. Crumble when cool. 


3. Shell eggs and cut in half length- 


in the reserved 1 tablespoon bacon fat, 


: the sour cream, and the mustard. Add : 


hot sauce and salt to taste. 


4. Mound yolk mixture equally in egg 
: white cavities. Sprinkle with bacon and : 


parsley just before serving. 


Per serving: 62 cal., 69% (43 cal.) from fat; 
3.6 g protein; 4.8 g fat (1.8 g sat.); 0.5 g carbo 
(0 g fiber); 85 mg sodium; 110 mg chol. 


















' everyone sits down with salads of their own design. Shan} 
explains, “It’s important to the feel of the evening that ey 
' one has this common beginning, the dig-in ritual. And the Pee sp 
chef must leave the pizzas in the oven long enough, or. 
lose the pleasure of anticipation, not to mention digestic) 
: When the pizzas emerge, crusty and brown, from the ©) 
' everyone shares creation after creation in an evenin) 
deliciously sociable adventure. i 


: at the salad end of the bar. Good 
: to offer include pitted nicoise, calan 
: Spanish-style, salt-cured, and flav 
: wise. Remove yolks and put in a small : 


bowl. Mash yolks with a fork, blending | waxes: 10 to 12 servings 
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Salad Bar , Ste 


EE 


(with garlic or citrus, for instance). | 


2 tablespoons lemon juice 
apple ('” lb.) 
carrots ('/2 lb. total) 


XY NH = 


firm-ripe tomatoes (6 oz. eac 


red onion (6 02.) 


—_  _ 


cup nasturtium blossoms 
(pesticide-free; optional) 





cups thinly sliced fresh fennel 
quarts (7 oz.) salad mix, rinsed 
and crisped 

quarts (7 oz.) baby spinach 
leaves, rinsed and crisped 
quart (7 oz.) arugula leaves, 
rinsed and crisped 

jar (1 lb.) sliced pickled beets, 
drained 

cup pitted olives (1 kind or an 
assortment; see notes) 

cup drained capers 


Kuletos’ gravlax and poached 
lemon-thyme salmon (recipes 
follow) 
Mom’s French dressing (recipe 
follows) 

Vinaigrette dressing (recipe 
follows) 
Salt and fresh-ground pepper 


| a small bowl, mix lemon juice with : 
ps water. Rinse apple, core, and cut : 
matchstick-size slivers; immerse in : 


pn water. 





y slice. Peel onion and thinly slice. 
jyinse nasturtium blossoms gently; 
on towels. Drain apple. 

Yn platters or in wide bowls, 
‘@nge in separate mounds the apple, 








iT 
blossoms, fennel, salad mix, 


ach, arugula, beets, olives, capers, 











Fy 


e dressing in separate bowls along- 





: least 24 hours to cure 


: or freeze fresh salmon for at least 72 
: hours at -4° or lower to destroy parasites : 
: before making gravlax. Cure salmon at : 
: least 24 hours or up to 2 days. To store : 
: cured salmon 2 days longer, discard : 
: brine and dill, pat fish dry, cover airtight, : 
: and chill. If desired, serve with sour : 
: cream laced with chopped fresh dill. 
: MAKEs: About 4 cups; 10 to 12 servings : 
: as a topper for salad and pizza 


pel carrots and cut into matchstick- : 
slivers. Rinse tomatoes, core, and : 


ots, tomatoes, red onion, nastur- : 


‘@iax, and poached salmon. Place 
’s French dressing and the vinai- : 
: Oil. Mix sugar, salt, peppercorns, and : 


PizzaatVillaCucina 


: side, as well as salt and pepper. Let : 
: guests assemble their own salads. 


Per serving without dressing: 84 cal., 17% 
(14 cal.) from fat; 2 g protein; 1.5 g fat 
(0.2 g sat.); 17 g carbo (2.8 g fiber); 528 mg 


> sodium; 0 mg chol. 


Kuletos’ Gravlax 


PREP TIME: About 20 minutes, plus at 


NOTES: Buy salmon that has been frozen, 


1 whole (or piece; 2 lb.) boned 
unskinned salmon fillet 


2 tablespoons salad oil 
3 cup sugar 
/s, cup salt 


1 tablespoon black peppercorns, 
coarsely crushed 


1 tablespoon juniper berries, 
coarsely crushed 


2 cups lightly packed dill sprigs, 
rinsed 


/4 Cup gin (optional) 


Lemon wedges 


1. Rinse salmon, pat dry, and rub with : 


: dill and cover with ° 


slanted slices. 
: wedges and remaining dill sprigs. 


juniper berries; rub mixture onto all 


: sides of fish. Put *4 cup dill in a 9- by 


13-inch pan. Lay fish, skin down, on 
¥4 cup more dill. 
Sprinkle with gin. Cover tightly. 

2. Refrigerate for at least 24 hours or up 
to 2 days, turning fish over about every 
12 hours. 


3. Discard brine and dill. Pat salmon dry 
and cut across grain into paper-thin, 
Garnish with lemon 


Per serving: 111 cal., 39% (43 cal.) from fat; 
14 g protein; 4.8 g fat (0.7 g sat.); 1.7 g carbo 
(0 g fiber); 962 mg sodium; 40 mg chol. 















-_E WHILE YOU WORK: While making pizzas, guests enjoy Shannon Kuleto’s favorite deviled eggs (above) and gravlax 


ped around tiny scoops of mascarpone cheese (below right). At the table, the first course is Ra on te ol sei salad. 





JANUARY 2000 73 























































































































-_ 





CHEF IN TRAINING? From left: Three-year-old Daniel Kuleto gives rising dough a poke. Portabella mushrooms, dried o} _ :wiother 


Poached Lemon-Thyme Salmon 


PREP AND COOK TIME: About 50 minutes : 
NoTES: Shannon reserves vegetable : 
trimmings from the salad and pizza bar : 


to add to the broth. Up to 1 day ahead, 
poach fish; cool, cover, and chill. 


MAKES: About 5 cups; 10 to 12 servings : 


as a topper for salad and pizza 
1 whole (or piece; 2 lb.) boned 
unskinned salmon fillet 
2 cloves garlic, peeled and pressed 


1 tablespoon fresh thyme leaves or 
dried thyme 


2 teaspoons grated lemon peel 


1 quart fish broth (made from 
bouillon cubes and water) or water 


2 cups dry white wine 


No 


cups sliced vegetables (celery, 
fennel, carrots, and/or onions; 
any combination) 


1. Rinse salmon and pat dry. Mix garlic, 
thyme, and lemon peel. Rub onto flesh 
side of fish. Lay fish in a 9- by 13-inch 


pan, cover, and chill at least 2 hours or : 


up to 1 day. 
2. In a 5- to 6-quart pan over high heat, 


to 15 minutes. 


3. Meanwhile, cut salmon into 3-inch- : 


wide pieces. Add to simmering broth 
and return to a simmer. Cover pan and 
remove from heat; let stand 15 minutes. 
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looking in center of thickest part. If it’s : 


not, return to pan and let stand 3 to 5 
minutes longer. If fish still isn’t done, 


return pan to low heat for about 3 min- : 


utes, or until it is. 


4. With a slotted spatula, lift salmon 


from broth and place in a single layer : 
: on a flat plate. Discard broth or reserve : 1 
- for other uses. When fish is cool, re- | Virgin olive oil, % cup seasoned FB )j 
: or red wine vinegar, 1 minced ¢ 
: garlic, 1/2 teaspoons ground Cori \y\,)), 
: der (or dry mustard, or 1 tablesp: 4 
: minced fresh ginger), 1 teaspoon su, More th 


move and discard any skin and bones. 
Break salmon into 1-inch chunks. 


Per serving: 102 cal., 40% (41 cal.) from fat; 

14 g protein; 4.6 g fat (0.7 g sat.); 0.1 g carbo 

(0 g fiber); 32 mg sodium; 40 mg chol. 
Mom’s French Dressing 


PREP TIME: About 5 minutes 


NOTES: “It seared my taste buds with de- : 
light,” Shannon remembers about her : 
first taste of her mom’s old-fashioned : 
French dressing. If making up to 1 day : 


ahead, cover and chill. 
MAKES: 213 cups 


’2 cup sugar, '2 cup cider vinegar, 


Per tablespoon: 67 cal., 79% (53 cal.) from fat; 


(0.1 g fiber); 70 mg sodium; 0 mg chol. 


Vinaigrette Dressing 


: PREP Time: About 5 minutes 
Lift out a piece of fish and cut to test | 
whether it is opaque but still moist- : 


to the basic vinaigrette. One of the 


: fat; 0 g protein; 9.1 g fat (1.3 g sat.); 0.398) 
: carbo (0 g fiber); 36 mg sodium; 0 mg che 


: rack. If using a pizza stone, heat® \.,,, 
: bottom rack of a 500° oven at leas), 


9 tables lemon tioaooe : minutes before using. To transfer pi 
rea) iz on juice, * teaspoon * to stone, assemble them on corn 
: pepper, and '2 teaspoon salt. Whirl : 


; : until smooth. 
bring broth, wine, and vegetables to a : 


boil; reduce heat, cover, and simmer 10 : rie ; 
: 0.1 g protein; 5.9 g fat (0.7 g sat.); 4 g carbo 





Kuletos’ secret weapons is a pe}, baked 


: grinder filled with coriander s/@ms(t 


Freshly ground, it adds a warm, s/f) jj; i), 
fragrance. If making vinaigrette u} 


1 day ahead, cover and chill. | a 
wt, Pur 

MAKES: 1 cup ' 
ie timeliz 


In a bowl, whisk together 7 cup e2/8 


fred: Ky 


and '4 teaspoon salt. A freon 
Per tablespoon: 82 cal., 100% (82 cal.) fro iy, 


LNo0se se 


Party Pizzas 


ipsliced 
those Ne 


PREP AND COOK TIME: About 2 hour 


M4 Span 


Notes: The Kuletos bake their pizzé 


: a wood-fired pizza oven. For ci i 
: crusted results in a regular oven, E/E), 


: pi baking sheets on the bot 
In a blender, combine 3 cup chopped : pies Ce 8 


: onion, 1 cup salad oil, /2 cup catsup, 








: coated 12- by 15-inch baking sheets © 
: have at least 1 edge without a rim/— 
: on a wood pizza peel. Put edge of |i 
: or peel over stone, about 2 inches f 

: far edge, then slide pizza off pan ¢ 

: stone. Let guests choose their ( 

: toppings. from this recipe, or try} 
: Kuletos’ favorite combinations, give 


Notes: Add your choice of seasonings the recipes that follow. 


i 
ull 


MAKES: 4 pizzas; 10 to 12 servings 





re 





3, and other toppings are ready to embellish sauced dough. Just baked, crisp-crusted pizza glistens with melted cheese. 


i unbaked or prebaked pizza 


| crusts (recipes follow) 


©) Garlic oil (recipe follows) 


') to 3 cups marinara or pizza 


| Sauce, purchased or homemade 


Caramelized onions (recipe 
follows; optional) 


; to 4 cups fish or meat (choose 
) several: Kuletos’ gravlax on page 73; 


7} poached lemon-thyme salmon on 


| page 74; cooked crumbled Italian 
sausage; thinly sliced coppa or 


pepperoni; sliced mousse-style paté) : 


_ to 8 cups sliced vegetables 


| (choose several: red onions, 
_ tomatoes, roasted red peppers, 
fresh fennel, mushrooms) 


_ cup sliced or whole pitted olives 
, (choose several: nicoise, calamata, 
ripe, Spanish-style) 
cup drained capers 


to 2 cups fresh basil leaves or 

basil pesto (purchased or 

homemade), or 2 to 3 tablespoons 
| dried basil or oregano 


to 3 pounds cheese (choose several: 
) crumbled gorgonzola, crumbled 
) feta, sliced brie, shredded jack 
and/or mozzarella, grated 
Parmesan) 


Salt and pepper 


ace each pizza crust on a 12-inch 
me or 12- by 15-inch baking sheet : 


motes). 


~) assemble each pizza, brush crust 
about 1 tablespoon garlic oil, then : 





» 
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spread 2 to */4 cup marinara sauce to : 


within ‘2 inch of edge. 
3. Over marinara sauce, scatter “4 to 12 


cup caramelized onions, 2 to 1 cup fish : 


or meat, 1'” to 2 cups sliced vegetables, 


2 tablespoons olives, 2 tablespoons ca- 
pers, % to 2 cup fresh basil leaves or : 


pesto or 1 to 2 teaspoons dried herbs, 
and about 2 cups cheese. 


4. Bake pizzas on the lowest rack of a : 
500° oven until crusts are well browned : 
on the bottom, 10 to 15 minutes for un- : 
baked crusts, 7 to 12 minutes for pre- : 
baked crusts. Cut into wedges. Add salt : 


and pepper to taste. 

Per serving (1% pizza): 563 cal., 59% (333 cal.) 
from fat; 26 g protein; 37 g fat (18 g sat.); 

34 g carbo (3.8 g fiber); 2,177 mg sodium; 

98 mg chol. 


Unbaked Pizza Crusts 


PREP TIME: About 15 minutes, plus 45 


minutes for rising and resting 


Notes: To make dough up to 1 day 
ahead, cover bowl with plastic wrap : 


in step 3, and chill. For a shortcut, 


instead of making dough, buy and thaw 
4 loaves (1 lb. each) frozen bread : 


dough. Use 1 loaf for each crust. 
MAKES: 4 pizza crusts 


2 packages active dry yeast 
teaspoon salt 
tablespoons extra-virgin olive oil 


cup rye or whole-wheat flour 


Ne NO 


to 62 cups all-purpose flour 
About 4 cup cornmeal 


mixer until dough is 


cups all-purpose flour. 


speed until dough no longer feels sticky : 
and pulls cleanly from bowl, 5 to 7 min- : 
utes. If dough is still sticky, beat in more : 
all-purpose flour, 1 tablespoon ata time. ; StOre at room temperature. 
If kneading by hand, scrape dough onto | MAKES: 4 
a lightly floured board. Knead until : 
smooth, springy, and no longer sticky, : 
15 to 20 minutes; add flour as required : 
to prevent sticking. Place dough in an : 


oiled bowl; turn dough over to coat top. | 


3. Cover dough with plastic wrap. Let 


rise in a warm place until doubled, 35 : 
to 45 minutes. Punch dough down and : 
knead lightly on a floured board to : 


expel air. 


4. Cut dough into 4 equal pieces. Place | 


pieces on a floured board and cover 
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Sangiovese Granita 


the fluffiest texture, scrape th 
slushy mixture shortly before ser 
ing, or ask guests to help with thi 
quick, easy process, as Shanno 
does. Or, up to 3 days ahead, scrap 
granita, cover, and freeze, the: 
scoop into glasses. Serve wit) 
brownies or thin chocolate wafers. 


PREP TIME: 5 minutes, plus at least 8 
hours to freeze 

Notes: If making up to 1 week 
ahead, cover airtight and freeze. For 

















MAKES: 12 servings 


6 cups Sangiovese wine 


1 cup sugar 





1. In a 9- by 13-inch pan, mix 
and sugar until sugar is dissolved) 
Cover airtight. 
2. Freeze until mixture is solid, 
least 8 hours or up to 1 week. Ser: 
quickly with a fork to break j 
small clumps. 





3. Scoop granita into wine or 
; bet glasses that have been chil 
the freezer. 


with plastic wrap to prevent drying. 
: 5. On floured board, roll or stretch 1 : 
: piece at a time into an 11- to 12-inch 
: round. Place round on a cornmeal- : 
: dusted 12-inch pizza pan or 12- by 15- 
: inch baking sheet; 
> needed, to reshape. 
1. In a large bowl, sprinkle yeast over 3 : Per “2 crust: 73 cal., 9.9% (7.2 cal.) from fat; 
cups warm (110°) water. Let stand until : 2 ¢ protein; 0.8 g fat (0.1 g sat.); 14 g carbo 
yeast is softened, about 5 minutes. Stir : (0.8 g fiber); 49 mg sodium; 0 mg chol. 
in salt and olive oil. Add rye flour and 3 : 
cups all-purpose flour. Beat with a : 
elastic and : 
stretchy, 6 to 8 minutes. Stir in 3 more | PREP AND COOK TIME: About 45 minutes 


: NOTES: 






f 


ICY CRYSTALS of Sangiovese wine 
granita cap the evening. 


stretch dough, if 


Prebaked Pizza Crusts 


In the Kuletos’ 


pizza crusts 


4 loaves (1 lb. each) thawed frozen 
bread dough, at room 
temperature 


About '4 cup cornmeal 


of dough into an 8- to 10-inch round. 
Place on an oiled, cornmeal-dusted 12- 


dough into an even 12-inch round. 


Per serving: 149 cal., 0% (0 cal.) from fat 
0.2 g protein; 0 g fat; 19 g carbo (0 g fit 
6 mg sodium; 0 mg chol. 


: oven until crust is pale golden bre 




















‘ | 
: 3. Slide pizza crust onto a rack to ¢ 


: loaves of dough. A 
: Per “iz crust: 105 cal., 16% (17 cal.) from ff 
: 2.9 g protein; 1.9 g fat (0.4 g sat.); 19 g cary 
: (0.8 g fiber); 182 mg sodium; 1.9 mg chol 


PREP TIME: About 5 minutes 
: Notes: If making up to 1 day ahi 
: cover and chill. 
wood-fired : 
2. If using a dough book, beat on high oven, pizza cooks fast. To speed up the : 


: process in a regular oven, start with Mix cup olive oil and 1 to 2% 
prebaked crusts. If making crusts up to : spoons mincediereneeee aaa 
1 day ahead, cool on racks, cover, and : P P 8 j 


: Per tablespoon: 85 cal., 95% (81 cal.) from! 
: 0.2 g protein; 9 g fat (1.2 g sat.); 1.1 g carp 
: (0.1 ¢ fiber); 0.6 mg sodium; 0 mg chol. | 


PREP AND COOK TIME: About 25 mi n| 
: Notes: If making up to 1 day a ahi 


1. On a lightly floured board, roll 1 loaf cover and chill. 


: MAKES: About 1/2 cups 


' Ina 5- to 6-quart pan over medium-| 
inch pizza pan or 12- by 15-inch baking : 
. Sheet. Let rest about 5 minutes. Stretch : garine and 4 cups thinly sliced oni 
: until butter is melted. Cover pan 


: 2. Bake on the bottom rack of a 500° : 







4 to 6 minutes. 


Repeat to shape and bake re nail 


| 
Garlic Oil 


MAKES: 5 to 6 tablespoons, enough 
4 pizzas 


| 


Caramelized Onions 


heat, stir 1 tablespoon butter or 1 


stir occasionally until onions are li 





Ye ae we 
atVillaCucina 


t 10 minutes. Uncover and stir : coarsely chopped tomato, '3 cup sliced : 15-inch baking sheet (see notes for i 
until onions are tinged with : mushrooms, ' 


— 


; cup sliced canned : party pizzas, page 74). Spread with 


*n, about 7 minutes longer. : roasted red peppers, 1 tablespoon : 1 tablespoon garlic oil (page 76). Top 
Ml -ablespoons: 29 cal., 31% (9 cal.) from fat; : drained capers, 2 tablespoons pitted © with 2 cup marinara sauce, 1 cup j 
protein; 1 g fat (0.6 g sat.); 4.6 g carbo : calamata olives, 2 teaspoons fresh : shredded mozzarella cheese, '2 cup | 
it fiber); 11 mg sodium; 2.6 mg chol. : oregano leaves or '2 teaspoon dried : each sliced mushrooms and sliced 


l 1 


oregano, and *: cup crumbled feta : onion, 4 cup sliced pepperoni, 1; 
1 


i Greek Veggie Pizza cheese. Bake as directed for party piz- : cup thin-sliced prosciutto, '2 cup 





1 unbaked or prebaked pizza : zas (step 4). : cooked crumbled Italian sausage, and {| 
ft on a 12-inch pizza pan or 12- by : Per “12 pizza: 122 cal., 30% (36 cal.) from fat; : 2 cup shredded jack cheese. Bake as | 
Sach baking sheet (see notes for party : 3.6 g protein; 4 g fat (1.7 g sat.); 18 g carbo : directed for party pizzas (step 4). 1| 
ata. page 74). Spread with about : (1.5 g fiber); 215 mg sodium; 8.4 mg chol. | Per 12 pizza: 179 cal., 44% (78 cal.) from fat; | 

plespoon garlic oil (page 76). Top Italian Molta Carne Pizza : 8.6 g protein; 8.7 g fat (3.4 g sat.); 16 g carbo 
‘2 cup caramelized onions (pre- Re to ee ee ee : (1.1 g fiber); 387 mg sodium; 24 mg chol j 
eng), '3cup sliced red onion, “3 cup : Place 1 unbaked or prebaked pizza : i 
ly sliced fresh fennel, 3 cup : crust ona 12-inch pizza pan or 12- by : Piz779 di Mare iI 


Place 1 unbaked or prebaked pizza 
crust on a 12-inch pizza pan or i 
12- by 15-inch baking sheet (see notes 
for party pizzas, page 74). Spread with | 
1 tablespoon garlic oil (page 76). 
Evenly distribute 2 cup caramelized 
onions (page 76) and '2 cup pesto over 
crust. Top evenly with 1 cup poached 
lemon-thyme salmon chunks (page | 
74). Bake as directed for party pizzas 
(step 4). 


Per 12 pizza: 154 cal., 44% (68 cal.) from fat; 
! 


T KULETO and longtime friend Brian Heslip acknowledge a job well relelat om 


5.9 g protein; 7.5 g fat (1.2 g sat.); 16 g carbo 
(0.9 g fiber); 130 mg sodium; 9.8 mg chol. 





oo 


ZZa 
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A Le — Shen Pe 
ax and Gorgonzola Pi 


Place 1 unbaked or prebaked pizza 
crust on a 12-inch pizza pan or 12- by 
15-inch baking sheet (see notes for party 
pizzas, page 74). Spread with 1 table- 
spoon garlic oil (page 76). Top with 
’s cup thinly sliced Kuletos’ gravlax 

(page 73), 1 cup thinly sliced red onion, 

+4 cup gorgonzola cheese chunks, and 

1 tablespoon drained capers. Bake as di- 
rected for party pizzas (step 4). Remove | | 
from oven and evenly distribute another 

’s cup thinly sliced Kuletos’ gravlax | 
over pizza. 


Per “12 pizza: 129 cal., 32% (41 cal.) from fat; 
6.1 g protein; 4.6 g fat (1.8 g sat.); 16 g carbo 
(1.1 g fiber); 340 mg sodium; 13 mg chol 
Pp. >}]1_} Ao LE eves | 
Fats Cilmi C-il S- LILLIC~ 
Rirh Rriea and DAtra Divz- 
Rich Brie and Pate Pizza 


Place 1 unbaked or prebaked pizza 
crust on a 12-inch pizza pan or 12- by 
15-inch baking sheet (see notes for party 
pizzas, page 74). Spread with 1 table- 
spoon garlic oil (page 76). Top with 
’2 pound thinly sliced brie cheese and 
’; pound thinly sliced mousse-style 
chicken, duck, or pork paté. Bake as di- 
rected for party pizzas (step 4). 

Per ‘2 pizza: 176 cal., 43% (76 cal.) from fat 


(0.9 g fiber); 220 mg sodium; 33 mg ch 





6.9 g protein; 8.4 g fat (1.5 g sat.); 14 g carbo 
e 


; * A r a 














NHPE AND OUT, color brings new life to this California bungalow. High-intensity tones from the Mayan world cover the exterior 























| 
d above, top left), while interior colors range from soft pastels for large areas (above right) to carefully mixed stronger hues | 
ecents (above, bottom left). i} 








decorating with 
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le dilemma facing many new homeowners is how to turn : their 750-square-foot house built in 1949 in Pacific Grove, | 








igly duckling into a beautiful swan as quickly as possible, California. “We wanted to put the lessons we had learned 
9 With minimal investment. Painter-photographer Jeffrey : about painted color to the test and discover what it is like to 
pm and Sally Jean Aberg, the husband-and-wife authors , live surrounded by the colors we have come to love,” says 
Mrecent books on the uses of Mediterranean and | Becom. They decided they could spend no more than 


Bamerican color, resolved this dilemma by making $10,000 and needed to finish the work within about a month. 


ment the primary remodeling tool in the makeover of : The result is a kind of color laboratory that offers ideas for 


BY DANIEL GREGORY * PHOTOGRAPHS BY RUSSELL ABRAHAM 
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redecorating with color 


anyone who’s contemplating a remodel. : 

Two friends helped Becom strip the 
house down to its “great bones,” which 
meant removing worn-out shag carpet, 
artificial wood paneling, and deterio- 
rating draperies; patching the roof; 
replacing the front door; skim-coating 
the walls with fresh plaster; and sanding, 
bleaching, and staining the floors. They 
replaced kitchen and bathroom counters 
with laminate, installed vinyl tile on 


kitchen and bathroom floors, built new : 


seating and shelving in the living room, 


remaindered or sale items—like the lam- 


the plastering and floor sanding, were : 


done by subcontractors. 








RESTORED GAS RANGE, vividly turquoise, highlights the kitchen. RIGHT: The 
view from the kitchen into the living/dining area reveals layer upon layer 


of different but still harmonious colors. 


eAvoid paints that have been diluted by the addition of complementary and brown 
pigments (a standard paint-mixing practice). Clean, true pigments have a life and vibrancy 
that cannot survive the graying that results when they are combined with their opposites. 

¢Use colors of the same value (darkness) and intensity (Saturation); too much contrast in 
either vaiue or intensity can create jarring juxtapositions. 

eln older houses, stick with flat paint—rather than glossy or even semigloss—as 
much as possible (both inside and outside) because it helps disguise the nicks and un- 
evenness that come with age. 

eBe your own judge. Against everyone's recommendation, | painted my ceilings in colors 
instead of leaving them white. | don’t believe it made my already low ceilings appear any 
lower. Also, neutrally colored spaces aren’t necessarily the best backdrops for colorful art 
objects. I’ve found that the colors of our paintings, furniture, and collections stand out 
more powerfully against colored walls than against white. 

eYou can mix your own stains to get the color you want. For my front door, floor, and 
furniture, | hand-mixed my own from equal parts linseed oil and turpentine colored with 
universal tints. Make sure your stains are completely dry before applying a polyurethane 
finish or some peeling may occur. Adding a product called Japan Gold Size to the stain 
helps speed the drying process. — Jeffrey Becom 
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with “the three most important co 


: the Mayan world: blood red, co 
and added a wall to hide the refrigerator 
and provide display space for their 
ceramic collection. They shopped for 
: with a vision of the Mexican fruit D 
inate and vinyl—at home improvement 
stores. Some tasks, including portions of ; 


low, and jade green,” then added e€ 
intense shades of blue, purple, ang 
green. For the interior colors, “we 


[frozen juice bars]. As we worke¢ 
palette became more intense. P 
soon gave way to deep jewel t¢ 


Many of the paint colors are ech¢ 
For the exterior colors, Becom began 
and Aberg have collected on their t 
across the United States and in 
and Central America. 


the art objects and ceramics that B 


To view the inspiration for the B 


Aberg color palette, see their book 
: Color: The Painted Villages of | 
america (Abbeville Press, New 
: 1997; $50; 800/278-2665), or the 
exhibition of Becom’s Mexican p 
graphs at the Weston Gallery in Ca 
: California; call (831) 624-4453 for 


What do the neighbors think? R 


Becom: “After their initial shock, 
our most skeptical neighbors se 
; have come around to our unusual 
job. The town’s architectural r¢ 
board has cheered us on.” 


: Vintage stoves in color 

The showpiece of Becom and Af 
: kitchen is their 1940s Chambers § 
Old ranges are increasingly populay 
homeowners who want a vintage 
according to Winsor Williams, owr 
Antique Stove Heaven in Los / 

: (5414 S. Western Ave.; 323/298-5 
the company that restored Becon 
Aberg’s model. The vividly co 
porcelainized metal (from mint gre 
cobalt) and bright chromework 
by such manufacturers as Cham 
: O’Keefe & Merritt, Magic Chef, 

: wood, and Roper make these s 
: resemble the automobiles of their ¢ 


Parts that usually need refurbi: 


are burners, grates, and drip | 
: Williams also retrofits antique s 
with a safety system. Figure about 
to reporcelainize (more to do fron 
side panels too), about $300 for a : 
system. A restorer can match almos 
: color except red and yellow (oxic 
for these colors are not allowed in 
: states, including California). 

































— Start with 
a sheet 


Wake up your rooms with colorful bed linens 


BY ANN BERTELSEN ¢ PHOTOGRAPHS BY JAY GRAHAM 


PROVIEGS DESIGNED BY, DOREENSEEONG 


@ SHEETS WERE MADE TO SLEEP IN, RIGHT? YES AND NO. TODAY’S PRINTED BED LINENS IN 
colorful designs such as plaids, stripes, and florals—a far cry from the all-white 
sheets our mothers used—do dress up beds. But they can also be used to make 
quick, inexpensive household decor. The examples shown here require minimal 
sewing. Note: Sheets are wider than most yard goods, so you can make table skirts, 
for example, with few seams. 





DISTINCTIVELY PATTERNED bed 
sheets can take the yawn out of 
mo) acctelaane these two examples 
demonstrate. At right, a corner of 

_a.living room becomes a vivid 
_ focal point with accessories made 
: eas in complementary 
rol ole NaI stained-glass pattern 
ro) i ate overskirt acts as a beautiful 
_ foil for the plain cobalt blue 
Bi tiatel-e tee alrelami-UMiam-licre lal 
folds. This pairing is especially 
| role] if you want to disguise an 
% old table. The example at left 
Pee RN the ola) =) white border 
mete! leldtelal asian elo Sec auee 
shower curtain that gives a 
at Cte! punch. 
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Table topper (page 83) 


Try freshening a living or family room 
with an elegantly skirted table. To get 
the full effect, use contrasting sheets, : 
one patterned and the other a solid 
color that picks up a hue in the pat- | 
terned sheet. Twin-size sheets will work : 


DE CsOuR AgimENeG 


: for a small accent table, but you'll need : 


a king-size sheet to make a full under- 


hem. The topper is a 65-inch square, cut 
from a standard twin-size sheet. 


' A standard full-size sheet can be qi 
skirt for a larger table; ours measures 
103 inches in diameter. The underskirt 
is cut in a circle, with a machine-stitched : 







y 


Shower power (page 82) | : 





+f 
mie 
te 
af 


turned into a shower curtain; i} ill | 


i\ 


look especially polished if the shedhas |: 
a decorative top edge like the or we it 





- used. To make our curtain, qf 4 /; 
: straight line across the sheet 15 ii 
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MAKE YOUR OWN DUVET COVER with an artfully patterned flannel sheet. 





ip ees sheets vary not just in pattern and color but also 
in terms of fabrics, thread count, and finish. Here’s a primer 
to help you find the right sheet for your decorating project. 


SKIRTING: If a sheet is made from a coarse fabric, it will remain 
stiff rather than fall into soft folds when you place it over a table. 
So for the patterned topper, it’s best to use a sheet with a high 
thread count for the top layer. Thread count, which is usually 
mentioned on sheet packages, refers to the number of threads 
(running horizontally and vertically) in 1 square inch of fabric. 
The higher the thread count, the tighter the weave and the 
more durable and soft the fabric. The minimum thread count for 
quality sheets is 180. 

The underskirt should also fall in soft folds, but since only 
part of it is seen, you can use a sheet with a lower thread count. 
A combed cotton sheet works well for this purpose. Combing 
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sheet (cut edge at top) wrong sic 
: on the liner and mark where the } 
: in the liner are. \ 


: of each tie. Pin pairs of ties athe 
marked points on the wrong side q 
: sheet, raw ends aligned with the 
: edge. Place the decorative strip of 

ith 


: wrong side up on top of the ties, 


a Jol] 


: machine-stitch a ’/2-inch seam. Fold 
: der strip right side up and iron (ie 
: essary) to get a neat fold. 


= 


: Cozy comforter (at left) 
We teamed a flannel sheet with a cjom 
: one to make this warm duvet cjef 
pairing patterned and solid s/ets 
makes a good-looking reversible cyet 
Turn standard twin-size sheets i(@e 
out and machine-stitch on three ¢ 
leaving one end open to slip it 
' duvet. Add ribbon ties for the closv2 
(Sources on pag 


enn 


eal 
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removes short, coarse fibers from the cotton and aligns the lor 


fibers to create a fine, silky yarn that yields soft fabric. For a be 1" 
+ a, 


room setting, try a sateen sheet on the top layer. The smoot 
satinlike finish on these cotton sheets gives a lush effect. 









cut edge against cut edge of sheet 


: from the top edge. Set the rema ing |: 





: Cut 13-inch lengths of ribbon fo i ii 
: Turn under and stitch '2 inch at thtop |’ 













: 
+o 






CURTAINS: Daily handling can be rough on curtains, so a strong} : 


fabric may be advisable. Fabric blends made from two or moy 


7 


types of fiber (such as a cotton-polyester blend) are suitable. 


BEDCOVERsS: Soft materials are best for the bedroom. Flann® 
is acotton fabric that is brushed on one side for warmth and e} 


ee 


tra softness; percale is a finely woven, smooth fabric (all cottc)” ~ 


or a blend) with a minimum thread count of 180. Polyesti) 
sheets would also be suitable for a duvet cover-—synthetic filbe)7 
offer easy care and long wear. They are also resistant to wil)” | 
kling and shrinking, so will retain their freshness and shape. | 
—Aimée Oscamou | 
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No-Guilt French Toast 

1. In a shallow bowl, whisk eggs, egg whites, milk, vanilla, sugar, cinnamon, and nutmeg to blend. 
2. Lightly mist a 10- by 15-inch nonstick pan with cooking oil spray. 

3. Soak bread thoroughly on each side, a few pieces at a time, in egg mixture. 

4. Place slices slightly apart in a single layer in baking pan. 


5. Bake in a 500° oven until toast is golden on bottom, about 5 minutes. With a wide spatula, 
turn slices over and bake until other sides are browned, about 3 to 4 minutes longer. Transfer hot 
French toast to plates. 


6. Sprinkle with powdered sugar, drizzle with maple syrup, and serve with orange wedges to 
squeeze over toast. 


Per serving: 237 cal., 17% (41 cal.) from fat; 11 g protein; 4.6 g fat (1.2 g sat.); 35 g carbo (1.5 g fiber); 
428 mg sodium; 107 mg chol. 


English Scones 


1. In a small microwave-safe bowl, mix currants, brandy, and orange peel. Heat in a microwave 
oven at full power (100%) just until warm, 15 to 20 seconds. 


2. In another bowl, mix 2 cups flour, 6 tablespoons sugar, baking powder, and salt. With a pas- 
try blender, cut in '/2 cup butter until no lumps are larger than % inch. Stir in currant mixture. 


3. Add '/2 cup buttermilk; stir just until dough is evenly moistened. If it’s crumbly, sprinkle a little 
more buttermilk over mixture and stir. Pat dough into a ball and knead in bowl just until dough 
holds together. 


4. Set dough on a lightly buttered 12- by 15-inch baking sheet. Flatten into a /2-inch-thick round. 
With a floured knife, cut into quarters or eighths, leaving wedges in place. Brush dough with 
about 2 teaspoons buttermilk and sprinkle with about 2 teaspoon sugar. 


5. Bake scones in a 400° oven until golden brown, 20 to 25 minutes. Transfer to a rack. Serve 
warm or cool, breaking round into wedges. 


Per serving: 276 cal., 39% (108 cal.) from fat; 4 g protein; 12 g fat (7.6 g sat.); 38 g carbo (1.1 g fiber); 
394 mg sodium; 33 mg chol. 


PASE RRR PRR OE IIT IN ESO SR FA ERE TR TY aD crime re 





ee = —— 


Giddy-Up Grits 
1. Crumble sausage into a 10- to 12-inch frying pan over high heat. Stir often until browned and 


crumbly, about 6 minutes. Drain off and discard fat. To sausage, add garlic, pepper, and hot 
sauce to taste. Set aside. 


2. In a 2- to 3-quart pan, blend grits with 4 cups water. Stirring, bring to a boil over high heat. 
Add butter. Cover pan; reduce heat to low. Stir often until grits are tender, 5 to 6 minutes. 

3. In a large bowl, beat eggs to blend. Stir in cheese, chilies, sausage mixture, and grits. Pour 
mixture into a buttered shallow 9- by 13-inch baking pan or 2'/2- to 3-quart casserole. 

4. Bake, uncovered, in a 350° oven until lightly browned, 40 to 45 minutes. Let stand about 5 min- 
utes. Sprinkle with red bell pepper and cilantro. Cut into pieces and serve with a wide spatula. 


Per serving: 331 cal., 60% (198 cal.) from fat; 16 g protein; 22 g fat (11 g sat.); 17 g carbo (1.4 g fiber); 
734 mg sodium; 113 mg chol. 
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Cajeta 
1. Scrape goat's milk into a bowl, add whipping cream, and whisk until smooth. 


2. In a 10- to 12-inch nonstick frying pan over high heat, melt sugar, tilting pan to mix dry sugar 
into the syrup that forms, and cook until amber-colored, 3 to 5 minutes. 


3. Remove from heat and add ‘2 cup water to caramel (it spatters), then return to heat and stir 
until caramel dissolves. 


4. Add goat's milk mixture and lemon juice. Boil over high heat, stirring often and scraping pan 
sides, until reduced to 2 cups, about 10 minutes. 


5. Serve cajeta warm to pour or cold to spread. 


Per 1% cup: 201 cal., 34% (68 cal.) from fat; 3.3 g protein; 7.6 g fat (4.8 g sat.); 30 g carbo (0 g fiber); 
44 mg sodium; 27 mg chol. 
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Lodge for 
ear-Round 
. e 

iving 

spired by one of the West’s most 
ured monuments—Timberline 
dge on the slopes of Oregon’s 


yunt Hood-this house brings the 
mance of an alpine resort into a 


burban setting. Giulietti/Asso- PLAN GIU-2000-C (Larger version home) 























tes, AIA Architects of Portland, 
egon has created a design that is Es os eheee Aa] 
ks functional, flexible, outdoor- ee E males thong 
ented 21st-century living space 
oan appealingly rustic national 
rk aesthetic. 
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Soaring two-story great room = 






with balcony above freestanding Eaters te iH cans Xe a OPEN To GREAT 
fireplace ae —{) Lo . Tew 2 
Eat-in kitchen opening to out- MAIN FLOOR UPPER FLOOR 
door dining and barbecue area Total Living Area: 4,541 sq. ft. 

arden office that can double as 4 Bedrooms 3 Baths 





a Sitting room, nursery, or guest 
room 


arage for three vehicles 









PLAN GIU-2000-D (Smaller version home) 


Powder room off hall 





Office library—including a reading 
alcove—overlooking great room 





Formal dining room opening 
0 garden 


round floor master suite opens 
0 patio 


econd master or guest suite on 
upper floor 







lwo additional bedrooms 


MAIN FLOOR UPPER FLOOR 


Total Living Area 3,719 sq. ft. 
UNS 3 Bedrooms 2'2 Baths 
NT 


THE MAGAZINE OF WESTERN LIVING 


Www.sunset.com Call toll-free today 1-888-277-5588 | 
































Sitting roony retreat 


Remodeled small 
space becomes a 
cozy extension of 
the bedroom 


Curling up with a good 
book is one of life’s simple 
pleasures. The owners of 
this home found the perfect 
spot to do just that ina 
7- by 15-foot space adjacent 
to their master bedroom. 

It was previously an under- 
utilized room. Now it’s 
connected to the bedroom 
through a 5'/2-foot-wide 
opening, which makes both 
rooms feel spacious and 
allows morning sunlight to 
brighten the inner bedroom. 

The main features of the 
new reading area are a 


handsome, built-in couch 


with ample pull-out storage 


compartments and a low 
bookcase that extends un- 
der the outside windows— 
both built of maple. The 
couch sports a mattress- 
size cushion so it can serve 
as a spare bed. A collection 
of custom-made silk, wool, 
and cotton pillows (hand- 
sewn by the owner’s sister) 


makes a luxurious backrest. 


Custom-made Roman 
shades control morning sun 
and add evening privacy. 
The two rooms are painted 
a buttery off-white with 
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JOHN SUTTON 


lighter-colored trim; dense 
but low-napped carpeting 
adds visual continuity. 

he room isn’t just for 
reac ng. Out of sight at one 
end is a room-high cabinet 
that hides a television and 





uide 
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a coffeemaker. 

DESIGN: Dan Phipps & 

Associates Architects, San 

Francisco (415/776-1606) 

CABINETS: Detail A Studios, 

San Francisco (415/822-4533) 
— Peter O. Whiteley 





| 
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A BUILT-IN 
COUCH—with 
room for storage 
and display— 
takes advantage 
of a sunny corner. 





The portable 
light switch 


® Anything electronic that plugs into an 
outlet can be controlled from X10.com’s 
new Slimline Switch, and the surprise is 
that this multiple-station switch requires 
no new wiring. An adhesive backing al- 
lows you to stick the controller wherever 
you want. Now you can lie in bed and 
turn on the coffeepot in the kitchen. 

The Slimline Switch uses radio signals 
to send commands remotely; it can con- 
trol up to three lights or appliances. 
Each appliance has its own plug-in mod- 
ule. The signal emitted from the wall 
switch (or a separate hand-held con- 
troller) is sent to a plug-in transceiver 
that in turn sends a signal to the desig- 
nated appliance through its module. 

X10.com has packaged the Slimline 
Switch with its FireCracker home control 

: starter kit, which iacludes the hand-held 

. : controller (capable of handling up to 16 

: stations), a wireless transceiver/module, a 
lamp module, and software to send com- 
mands from a personal computer, for 
$19.99. Additional modules cost about 
$10 each. (800) 675-3044 or www.x10. 
com/slimlinestarter. — PO.W. 




















JAMES CARRIER 


Hiding the : 
laundry 


m Now you see it, now 
you don’t. Architect Andre 
Rothblatt designed this 
laundry center to disap- 
pear. The side-by-side, 
front-loading washer and 
dryer are hidden behind 
bifolding cabinet doors 
and under a butcher block tl 
counter. The doors and | 
i 




































































molding can be removed 
for maintenance. 
DESIGN: Andre Rothblatt, 
s3e San Francisco (415/626- 
ESSE BH Bae Ee aE 5112) — Daniel Gregory 
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Time for 2000 


# From computer discs to 
records, almost anything 
can make a clock face. You 
drill through the center of 
the face and glue the mech- 
anism to the back. 


Color-by-numbers 

TIME: About an hour, plus 
drying 

cost: About $45 
MATERIALS 

* Pencil * Drill with *s-inch 
bit * 11'”2-inch-diameter 
unfinished basswood plate 
¢ Fine sandpaper * Tack 
cloth * Acrylic or spray 
paint (for clock face) 

* Small and medium paint- 
brushes * Acrylic sealer 

* Acrylic paints (for clock 
numbers and hands) * 1'%- 
inch-tall self-adhesive wood 
numbers * White spray 
primer (for clock hands) 

* Ruler * Clock movement 
kit for “4-inch-thick clock 
face * 42-inch clock hands 
° AA battery 

DIRECTIONS 

1. Mark and drill a “-inch 
hole in center of plate. 

2. Lightly sand plate, then 
wipe thoroughly with tack 
cloth. Apply two coats of 
paint to front and back of 
plate; allow to dry. 

3. When plate is dry, apply a 
coat of acrylic sealer. 

4. Using acrylics and a small 
paintbrush, ‘paint the sur- 
face of each clock number; 
allow to dry. 

5. Spray clock hands, front 
and back, with one coat of 
primer. When primer is dry, 
apply acrylic paint to 

clock hands. 

6. Measure and mark posi- 
tions for numerals at even 
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RECORD, COMPUTER DISC, WOOD PLATES—they'’re all able to 
tell time once you've added hands and mechanisms. 


intervals around raised edge 
of painted plate, 4 inch 
from edge. Before removing 
backing paper from num- 
bers, arrange them on plate 
according to your markings; 
when satisfied with arrange- 
ment, remove backing paper 
and attach numbers to plate. 
7. Remove washers from 
clock movement and thread 
post through hole in center 
of plate; attach washers and 
clock hands to post accord- 
ing to package instructions. 
8. Insert battery in clock 
movement, and hang clock 
on wall. 


Calligraphy clock 
TIME: About an hour, plus 
drying and laminating 
cost: About $30 
MATERIALS 

* Felt-tip calligraphy pen 

* White paper * Ruler 


* 9'-inch-diameter unfin- 
ished basswood plate 

* Compass * Pencil * Trac- 
ing paper * Scissors * Utility 
knife * Drill with *s-inch bit 
* Fine sandpaper * Tack 
cloth * Acrylic or spray paint 
* Paintbrush * Acrylic sealer 
* 3-inch clock hands 

* Red-brown spray primer 
(for clock hands) * Double- 
sided tape * Clock move- 
ment kit for */4-inch-thick 
clock face * AA battery 
NOTE: This clock design 
requires color photocopy- 
ing and some laminating, 
which can be done at most 
photocopy stores. 
DIRECTIONS 

1. Using calligraphy pen 
and white paper, hand-write 
a paragraph of text for the 
clock’s center-panel design. 
With photocopier, enlarge 
handwriting to desired size 

































resulting design 
should be at least 10 ii ny 
by 10 inches). % 
2. Sandwich-lamin 
resulting color co 
with 10-millimeter lal 
nate (at photocopy sto 
3. Measure diameter 
center panel of plate. § 
tract 4 inch and, using 
resulting measureme at 
your compass, draw a ¢j 
on the tracing paper; cu 
out circle pattern. 
4. Position pattern over 
sired portion of laminat 
design and trace aroun 
edge with a pencil to eff 
a light, scored line. With 
scissors, cut marked ci 
from laminated sheet, W 
ing just inside the score 
line. Use utility knife to 
a ¥%s-inch hole in center 
laminated circle to alloy 
clock movement po 
5. Drill hole, sand, pain| 
and seal plate as in step 
1-3 for “Color-by-Numb 
at left. Paint hands as if 
step 5. J 
6. Using double-sided t 
attach laminated circle t) 
center panel of plate. 
7. Attach hands and clo‘ 
movement as in steps 
7-8. Insert battery. 
— Aimée Oscam 
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Warmth for the sole 


Banish chilly bathroom floors forever 
with electric radiant heat 


BY PETER © Wire EY 


ne of life’s little luxuries is quiet, unseen, and under- 

foot: a bathroom floor warmed by radiant heat. Typi- 

cal radiant heat systems involve running warmed 
water through pipes embedded in a concrete slab—a complex 
and costly process often inappropriate for additions or remod- 
els. But electric radiant heat systems have come to the rescue. 
Relying on slender cables or flat panels of conductive material 
to produce the heat, they layer on the floor without apprecia- 
bly thickening it, and they’re relatively easy to install. 

Usually, the cables are placed in a bed of “thin-set” mortar 
and covered with tile, raising the floor level as much as “4 
inch (sometimes a little more, if a tile setter adds concrete 
backer boards for a flatter, more rigid floor). Although tile or 
natural stone works best with these systems, you can use 
many of them under wood, vinyl, and even carpeting. 

Don’t despair if you already have an attractive tile floor. 
Some of these systems can be added under the floor in a 
crawl space. With this type of installation, it takes a little 
longer for the floor to warm up. And you’ll have to add insu- 

















ONE SYSTEM USES plastic cables held in place by an. 
web mat covered with “thin-set” mortar. Tiles are laid ¢ 


lation below the radiant panels; local building ca 
require a 2-inch air space between the panel and in 
But you, too, can have toasty toes. 


Sizing and installation 
You can install cables or mats yourself, but sizing 
shape and floor area of the room is best done by the f 
turer, who will use your diagram of the room—includ 
net, toilet, shower, and tub locations—to plan the be: 
for the components. Heating cables or panels run only 
with heavy foot traffic, stopping short of walls and cabi 
Licensed electricians should make all the connections) 
heating elements, timers, thermostats, and junction box 
most cases these radiant systems require their own dé | 
circuit that includes a ground fault circuit interrupter, 
tionally, two manufacturers offer low-voltage syste 
quire remote transformers. The cost of electric radiant § 
components (listed below) generally does not include} 
timers, thermostats, or flooring material. ; 
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eCalorlQue, (508) 291-4224 or 
www.calorique.com 

A plastic film with printed circuits can go 
under the floor or be embedded in thin-set 
mortar. Comes in both roll and mat form 
($7 to $10 per square foot). Maintains con- 


Cable, transformer, and control box, 
costs $750 to $850, but expense drops 
dramatically for larger square footage. 
¢Nuheat, (800) 778-9276 or 
www.nuheat.com 

Cable in synthetic fabric that is embedded 


0) stant heat with heat sensing control. between two coats of mortar. Sold in pre- 
*Easy Heat, (800) 537-4732 or formed rectangular shapes that are com- 
www.easyheat.com bined to cover floor (custom shapes are 
Warm Tiles Electric Floor Heating System also available). Works under tile or stone; 
uses Strips of plastic that space cable un- —_ not recommended under wood or carpet. 
der thin-sei mortar. Easy to install. Each Cost for average size bath (80 to 40 
thermostat controls up to 86 square feet. square feet) is about $500. 
$5 to $7 per square foot. ¢Step Warmfloor, (314) 781-2121 or 
eHeatizon Systems, (888) 239-1232 or www.warmfloor.com 
heatizon.com Low-voltage polymer mat system uses 
Low-voltage system uses bronze wire a plastic that develops heat. It is self- 

_ Cloth (called Z Mesh) oF cable (called Tuff regulating, cannot overheat, and goes 
Cable). The bronze clot! ‘clds to make — under tile, carpet, vinyl, or wood, and in 

: corners and continuous iuns. |<'t for 40 the crawl space. Cut to size and wired 

fi to 100 square feet, with Z Mcsh or Tuff on-site, it is installed with peel-and-stick 

toc er OR ARES... 
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two-sided adhesive. Needs transforr 
sized to system; $6 to $13 per squ| 
foot. Manufacturer will assist in sizing. 
eSunTouch, Bask Technologies, (888) 
432-8932 or www.bask.net ; 
Mat with wire ($12 per square foot), < 
pled to floor and set in thin-set 
Thermostats and programmable tim 
available. Manufacturer will design ist 
from floor plan. ; 
*WarmlyYours.com, (800) 875-5285 
www.warmlyyours.com 

Thin-profile wire on fiberglass mat sol J 
presized roll or mats. Easy to lay ¢ 
Attach to subfloor, then embed in thin- 
mortar. Manufacturer will: design from 
plan. A roll of 40 square feet costs $50 


—_ my 3 


For more information, contact the Re 
ant Panel Association, Loveland, CO 
(970) 613-0100 or www.rpa-info.com, 
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The new 2000 Mercury Sable has foot pedals that move 





forward or backward at the push of a button* So they’re never 
too close or too far away. Plus airbags’ that adjust to your 
height, shock-absorbing safety belts and other smart ideas that 


make the new Sable one highly accommodating automobile. 


: Mercur Fa fs 
nal. y 


‘S$ wear your Safety belt and secure children in the rear seat. pn tee = } 
f 
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Handmade and painted tiles 
Patty Mara Gourley, Oceano, CA 





Recycled license Hand-painted tiles 
plates, wood, metal Amy Wellborn 

Dave Newman Summerland, CA 
Prescott, AZ 


Ceramic geckos ding 
Laurie and Richard Falzone, Henderson, NV Mary Curran, Tucson, AZ 












Painted wood 
Harvey Peterson, Belfast, MI 





Hand-painted numbers 
Eric Jacobson, Glendale, CA 





: ’ | Nails 
Carved bracket Se elt Pebbles inlaid in driveway 
Zolcelciae) cals 9) 810) Takayama Michael and Donna Ures, Vallejo, CA ee 
Portland. OR = Mountain View, < Se shape 

a i Molly Blauvelt, San Rafael, CA 


CA 


“MH Ss terevencens 
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meonllse A, sh. : Love m . 
Recycled wood, stop sign, cookie s! 
Guy Pullen, Avalon, CA utr 












ae 4 Back-lit stained glass in 
3 Tatol [Te Malti) ol-] ce in Anneliese and Jarmes Horecka Birdhouse shapes 
Cynthia Coogan, Boise) ID.) : Winchester, CA rah) Donna Boles, Freeland, WA 
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rete eT ee window 
K. Harmon, Seattle, WA 





La teres\el(so Mel t-t-t- Mame [colt] am 
M'Lis Jamieson, Portland, OR 


ver tubing 
Rodriguez, Los Angeles, CA 


Tivema eal al em cans tis with genuine delight that we 
present (enumerate?) the 25 win- 


house number con- 


4 Ww imeaning for the 


ners of our 
test—chosen by a jury of Sunset editors 


from more than 300 entries. 


he rs in our house 


ibe rcontest 


This art form is rich in potential for - 


a ee tA | 


vivid self-expression. The winners were 
created in a remarkable range of materi- 
als, including metal, glass, clay, wood, 


Meier nails, and even old 


pyurale 


y 
A 
x 
i 





imade ceramic numbers, tile shards 
sussSman Henke, Fullerton, CA 


lie oe Le ee 
a 7 oe i Y 





smic license plate 
Schwartz, Portland, OR 


Anes Eo oT =) phi 
Michael and Donna Ures, Vallejo, CA 

















Cartoon balloon 
Kim Alvarez, Portland, OR 


\ddressing a need 


license plates. Although locations 
vary, most are attached to walls or 
stand proudly at the edge of a street. 
Each proclaims its location-finding 
role with energy, individuality, and 
panache. Winners hail from Arizona, 
California, Idaho, Nevada, Oregon, 
Washington, and as far away as Con- | 
necticut and Maine. Meet 
bers that really count! 


Recycled heavy-gauge wire 


_ Erik Ebert, Meadow Vista, CA 


some num- 
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Choosing 
the right 
countertop 


A primer of costs and characteristics 


BY BARBARA BOUGHTON 





WHITE MARBLE-TOPPED 
TABLE enhances the airy 
elegance of kitchen, right, 
designed by Cass Calder 
Smith Architecture, San 
Francisco (415/546-6470). 


SLEEK STAINLESS 
STEEt—in cooktop 
peninsula and hood at 
left—creates sculptural 
high-tech look. Design: 
Weinstein Copeland 
Architects, Seattle 
(206/443-8606). 





mw TODAY’S HOMEOWNER FACES A PLETHORA OF CHOICES wi hi 
comes to countertop materials for the kitchen and ‘ h, 
And since these materials usually represent a major i//@. 
ment of time and money, the selections you make are/§p 
cially important. | 
To help you find the material that’s best for your func t 
needs, taste, and pocketbook, we asked Western desi 
fabricators, manufacturers, contractors, and retailers abc|?' 


WEINSTEIN COPELAND ARCHITECTS 
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.@ and characteristics of the most popular materials used to- 
The chart on pages 98 and 99 reveals what we found. 
-#ices and installation fees listed here are approximate. 
cerial and installation costs cannot be separated for solid 

ice products such as Corian, as they must be installed by 

“fied fabricators. The lower range of prices for stone will 
epf stone tiles (usually costing less than $30 per square 
yj for the material); higher stone prices apply to slabs. 


Designer tips 

During our survey, we also queried designers for their best 
tips on shopping for countertops. They came up with a num- 
ber of suggestions. 

*Don't feel locked in to one material; combine different ma- 
terials for looks and practicality. Consider placing utilitarian 
materials such as stainless steel in heavily used areas and 


putting luxurious but more easily stained materials such as 
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RICHARD BARNES 


THE BLUE-GRAY TONES of soapstone—used on an island, counter, and 
backsplash—set the color palette for this kitchen by Levy Design Partners, 
San Francisco (415/777-0561). 


TOM RIDER 





BUTCHER BLOCK makes a warm ari 


practical work surface for the island in a kitchen 
designed by Harrison Woodfield Architecture, Santa Rosa, CA (707/542-1675). 
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limestone in locations where the 
less wear. 
*Consider your flooring when y 
a countertop. Do you want the ¢ 
to contrast with or match the flog 
°Ask how your countertop will | 
a few years. Some age like fine 
acquiring wonderful patinas. 
just look dated and worn. 
*Take into account the lon 
maintenance of your countertop 
you select a particular material. 
require dedicated upkeep, inc 
special enzyme poultices for sté 
even replaning of scratches and g 
Think about the visual impac 
countertop. In a cold climate, yc 
want to stay away from stones § 
marble and granite, which tend 
pear cold. 
°A mantra for people with stone 
tertops: Seal, seal, and seal agai. 
thing acidic will burn stone co 
tops, except those made of g 
Stone—even granite—should be 
at intervals of six months to t 
three years, depending on the s 
of the stone and the amount of w 
(Countertop gu 
pages 98 ai 


Vea contractor can suggest 

sources for countertop 
materials. For additional informat 
and lists of dealers in your area, 
contact the following. 

ePlastic laminate: Formica, 
Cincinnati, OH (800/367-6422 or 
www.formica.com); Wilsonart, 
Temple, TX (800/433-3222 or 
www.wilsonart.com). 

Solid surface: DuPont Corian, | 
Wilmington, DE (800/426-7426 ¢ 
www.Corian.com); Formica (see 
above); Wilsonart (see above). | 

eStone: Marble Institute of America» 
Columbus, OH (614/228-6194 0 
www.marble-institute.com). 

eTile: Tile Council of America, 
Anderson, SC (864/646-8453 or | 
www.tileusa.com). | 
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As a homeowner, it's easy to be tempted by superfluous luxury. A much wiser decision, however, would 
Hi) Andersen” windows. Every window designed with the Perma-Shield” System offers the utmost in energy efficie 
GS /, i d Andersen High-Performance’ Low-E? glass insulates considerably better than standard dual-pane glass, reduces 


yatem the effects of ultraviolet light, and reflects exterior heat. That means lower energy bills. And who wouldn't love 


r < 


that? So dont be lured into ordering Indonesian teak towel racks. Opt for a real luxury — 


- energy efficient Andersen windows. To learn more, call 1-800-426-4261, ext. 3453 
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~ Beautiful 


eDurable 
Resists heat and stains 
eNeeds little maintenance 






°A hard materiel gl 
shatter if dropped o 
eExpensive : 
Has colder feeling th 
softer stones 


Beautiful, soft colors 
Luxurious look 
eAdds warmth to room 


¢Takes on interesting dark 
patina as it ages 

Durable 

*Resists heat 









eSoft stone stains 
scratches easily; be 
in bathroom 7 
eNeeds to be sealed 
carefully and regulari 
eExpensive ; 


eAvailable only in gray 
Stains and scratches 
Needs regular treat 
with mineral oil 
eSoft stone 





Luxurious look 

eOf all the stones, has the 
most interesting texture 
and veining 

eResists heat 

eDurable 









eSofter than granite 
*Hard to get stains ou 
entirely 
*Needs to be sealed 
carefully and regul 
Expensive 


HEPES ESPN D UR ERE See Deere rE useeeeseeesa see eene Es eseE Eee See ESESHSESESHE EE DE SHES ENS EEE REDS E HSER ESESEDESES URES ERE ESSERE RSSED EOE EH OOS ER ESE SHEDONS ESE REUEESSSENESERSEHESHORSND DES SSE ORS ENE DEESENGSOENUSESP AVON NCTE EOS 






SUNSE 





TONER REE E ROU E EN Cee een ene rene eee s enna here e tens shee eee eE reset see RE EEE SEDs EHS ESSE RERBEPEDENESSESERESEEEESHOE ESE S ES OR NOH EFAS HES E EE PRO ERE E RENEE SHEE ERE DEERE TEE EES TEESE 


MATERIAL COST PER SQ. FT. INSTALLATION 
UNINSTALLED PER SQ. FT. 
Granite $8-$80 $8-$90 
Limestone $6-$65 $20-$80 
Soapstone $12-$70 $30-$40 
Marble $8-$65 $35-$90 
Slate $3-$65 $15-$35 
Ceramic $1-$3 $5-$25 
tile 
$50-$110 per 
linear foot 






Funky, industrial look 
eInexpensive 


Hand-painted tile is 
beautiful 

*Resists stains 

eWide range of colors and 
textures 

*Epoxy grout now available; 
it’s less porous so it’s 
easier to seal 

Can be inexpensive 


Can be used in many 
kinds of designs 
Seamless; curves easily 
eAvailable in patterned as 
well as solid colors 
eStain- and heat-resistant 
*Scratches can be taken out 
with abrasive cleanser 


eEasy to clean 













Uneven surface 
¢Becomes chalky with 
Bacteria may penetré 
stone ‘ 
eScratches and chipll | 
*Needs to be scales i 
al 


Cracks easily 
Grout maintenance 
be time- consuming — 
°Grout needs to be se 
upon installation 


¢Can burn when expo: 
high heat 4 
¢Can be expensive 5 
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COST PER SQ. FT. INSTALLATION 


RENE SSN MSR MMURSNSSBEBENGGMS whe cee sebOsSucssuseensuseuaanaucrunveveressevesanctussesucsssunrensrasssssnscsasssnsssstsHeteeeeeseseeNetHeseeeeHe SD EtEOPERE SEP S ERT ROSER ONDE ORS E DDE e Es EeE Eee ee ee be eeeseeeteeeetereeeeS 


MATERIAL 

UNINSTALLED 
Plastic $13-$45 per 
laminate linear foot 


4 Butcher 


$25-$50 
block 
Stainless $40-$150 per 
steel linear foot 


PER SQ. FT. 


$3-$22 per 
linear foot 


$60-$100 
per hour for 
several hours 


eNew designs provide 
more variety and 
style 

Can be beveled or 
integrated with a wood 
or metal edge for a more 
custom look 

eNew colors, including 
some with the look 
of granite 

elnexpensive 


eGreat for baking and 
cutting 

eGives a room warmth 

¢Good-looking but not 
expensive 

eScratches and dents can 
be removed by planing 
and refinishing 


Good for heavy use— 
especially for those who 
cook a lot—because the 
countertops are sanitary 

®Has a high-tech look 
that’s good for modern- 
style kitchens 

eResistant to burns, 
cracks, and stains 


eBurns and scratches 
easily, and is almost 
impossible to repair 


Needs to be treated 
with linseed or mineral 
oil every two to three 
months 

eStains 

eMaintenance can be 
expensive if you need 
to refinish 

eBacteria can penetrate 
the wood 


eScratches easily 

eGetting rid of scratches 
can be time-consuming 

eMay give aroom a 
“cold” look 

eNot appropriate for 
traditional interiors 




















Concrete $55-$75 


Labtop $30-$50 
(colored, 
fiber- 

reinforced 


t) 


$40-$100 
per hour for 
several hours 


$50-$100 


Unusual, high-tech texture 

eAvailable in a wide range 
of colors 

eResistant to burns 

eLends itself to unusual 
designs; can be formed 
easily into different shapes 

*Can be inset with attractive 
rocks or other interesting 
materials 


eCheaper than stone 

eDurable 

eHeat-resistant 

eAttractive in all kinds of 
kitchens 

Can be custom-designed 
for your kitchen or bath 


eCracks with time 

¢Stains easily 

eNeeds to be sealed 
carefully and regularly 

May look dated with 
time—very trendy 

Expensive 


eAvailable only in limited 
colors—green, gray, 
and rust 


(Sample sources 
on page 45) 
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Comfort in a bow 


Homemade stews and soups 
to soothe the stressed-out soul 





EY BORER 


Paella Soup 





BY LINDA LAU ANUSASANANAN 


PHOTOGRAPHS BY JAMES CARRIER 


@ WHEN I WAS GROWING UP—AT THE DAWN OF CONVEI 
foods—the highlight of grocery shopping fe 
was choosing my favorite soups in those fa 
red-and-white cans: beef and barley, bea 
bacon, chicken and noodles. To my young 
buds, they were everything the TV ads pron 
“M’m! M’m! Good!” 

I've never tired of soup or its thicker, ch 
cousin, stew. But I’ve graduated from cans to pé¢ 
the stove. Homemade versions often are just ¢ 
and always taste better, and I can tailor the reci 
my nutrition objectives. 

The one-bowl meals here provide all the flav 
slow-simmered dishes, but quickly and with li 
Some are bright and brash, with worldly flavors) 
ers have the comforting taste and heft of yeste 
Some make use of today’s high-quality conven 
products, such as heat-and-serve cooked be 
quick-cooking grains. You can even choose vege} 
for their cooking speed—fresh, frozen, or ca 
(judiciously used). All of these stews and soups, 
ever, bring an old-fashioned degree of satisfacti 


See to : a 4- to 5-quart pan over high heat, 
: broth and saffron to a boil. Stir in sh 


: cover, and return to a boil. Reduce 


teaspoon saffron threads 

(optional) 

Paella Soup 
12 pounds (21 to 30 per lb.) frozen 





>REP AND COOK TIME: About 45 minutes | 


N 3: A flavored rice mix gives this : 


co ny-worthy soup a head start. 


MAt 6 servings 


bell peppers (112 lb. total) 
.00n Olive oil 


ibed (‘2 in.) cooked ham or 
in bacon (4 02.) 


5 (5 to 6 oz. each) 
'-Style seasoned rice mix 


-skimmed chicken broth 


shelled, deveined shrimp 


1 cup frozen petite peas 


red peppers with the oil and ham until 
peppers are limp, about 5 minutes. Add 
rice, water (as specified on package), 
and seasoning packets. Bring to a boil, 


: and simmer until shrimp is opaq 
: center of thickest part (cut to test), 
: 5 minutes. With a slotted spoon, tri 
: shrimp to a small bowl. Return brot} 


1. Rinse, stem, seed, and chop bell pep- boil over high heat. 


: pers. In a 5- to 6-quart nonstick pan : 
over high heat, stir 12 cups chopped : 
: 4. Mound hot rice mixture equal 
: the center of 6 wide soup bowls, s) 

: shrimp around rice, sprinkle wii) 
: maining chopped red peppers, aij 
cover, reduce heat, and simmer until : 
rice is tender to bite, 18 to 20 minutes, : 
_ Stirring occasionally. 








3. Stir peas into rice mixture and 
until they’re hot, about 2 minutes.| 








dle broth around rice. 


: 
: Per serving: 375 cal., 13% (47 cal.) from j 
: 41 g protein; 5.2 g fat (1.2 g sat.); 39 ge 
2. About 8 minutes before rice is done, in : 


(3.4 g fiber); 1,405 mg sodium; 184 mg‘ 





Halibut with 4 Cup aka miso (Japanese brown 
: soy bean paste) or purchased 
, Sake Clam Broth : aac: 
pi AND COOK Time: About 40 minutes : 1 


(\§Es: This dish was inspired by Michael 
"Ba, executive chef at Aqua in San Fran- 


tablespoon sugar 


1 cup sake 


185. Look for miso paste and sake in : 2 cups fat-skimmed chicken broth 
ese markets or fine supermarkets. : ; : 
a 3 cup dried orzo pasta 
ES: 4 servings 
‘a 1 baby bok choy (4 to 5 oz.) 


carrot (" lb.) 


2 clams (about 11” in. wide), 
¢"— suitable for steaming 


1 cup frozen petite peas 


’s cup finely slivered green onions 


cup cherry tomatoes : 1. Peel carrot and thinly slice diago- 
pound boned, skinned halibut : lly. Scrub clams. Rinse and stem 
Or other firm white-flesh fish cherry tomatoes; cut in half. 

(4 to 1 in. thick) : 2. Rinse fish and pat dry. Cut into 4 


Halibut with 
Sake Clam Broth 





: equal pieces. Mix miso, sugar, and 1 
: tablespoon sake. Coat fish with miso 
: mixture and set pieces slightly apart in 
: an oiled 9-inch-wide pan. 

: 3. Bake fish in a 450° oven until barely 
: opaque and still very moist-looking in 
: center of thickest part (cut to test), 8 to 


10 minutes. 


: 4. As fish bakes, in a 3- to 4-quart pan 
: over high heat, bring broth and remain- 


ing sake to a boil. Add orzo, carrot, and 


: clams; cover and cook until clams pop 
: open, 5 to 10 minutes. With a slotted 
: spoon, transfer open clams to a small 
: bowl; discard any that don’t open. 


5. Meanwhile, trim and discard stem 


' end from bok choy. Pull leaves off 
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QUICK,LIGHT & 


| 


stems; rinse and drain both. Cut stems 
and leaves diagonally into 1-inch 
lengths. 


6. When orzo is just tender to bite, in : 
about 10 minutes total, stir bok choy : 
and peas into broth. Return to a boil. 


7. Set a piece of fish in the center of 
each wide soup bowl. Surround with : 
equal portions of clams and tomatoes. 
Ladle orzo and broth mixture around 
fish and sprinkle fish with green onions. 


Per serving: 370 cal., 11% (41 cal.) from fat; 
41 g protein; 4.6 g fat (0.6 g sat.); 31 g carbo 
(5.6 g fiber); 846 mg sodium; 52 mg chol. 


Chinese Fish and Lettuce Soup 


PREP AND COOK TIME: About 35 minutes 
NOTES: To easily slice fish very thin, 
freeze the piece until it’s firm when 
pressed, about 30 minutes, then cut. 
For drama, bring the boiling broth to : 
the table and ladle it into bowls over 
the raw fish, lettuce, and noodles—the 
fish cooks in seconds. Look for wiry 
bean thread noodles in the interna- 
tional section of well-stocked super- 
markets or in Asian markets. 
MAKES: 4 servings 

4 ounces dried bean thread 

noodles (saifun or harusame) 


6 ounces (about 6 cups) green-leaf 
lettuce 


6 cups fat-skimmed chicken broth 


eS) 


tablespoons finely shredded fresh 
ginger 


1 pound boned, skinned firm 
white-flesh fish such as halibut 


2 cup fresh cilantro leaves, rinsed 


3 cup thinly sliced green onions 
(including tops) 


Salt and white pepper 


1. Put bean threads in a bowl and add 
enough hot water to cover. Soak until 
soft to bite, about 10 minutes. 


2. Meanwhile, rinse and drain lettuce. 
Stack 3 or 4 leaves, roll up lengthwise, 
and cut crosswise into 4-inch-wide 
strips. Repeat to cut remaining leaves. 
Place equal portions of lettuce in wide 
soup bowls, or all of the lettuce in a 
3- to 4-quart tureen. 


3. In a 3- to 4-quart pan over high heat, 
bring broth and ginger to a boil. 

4. Meanwhile, cut fish across the grain | 
into paper-thin slices (see notes). : 


102 SUNSET 









TM 
00s 
is 
amen U 
pm 
a broth 
cl 
p un 
pean 


mnistu 








COOK 


Kole 


Drain noodles; if desired, snip with 
scissors into 6- to 8-inch lengths. 
Mound noodles and fish on lettuce; 
sprinkle with cilantro and green 
onions. 


5. To serve, pour boiling broth over 
fish in bowls or tureen (see notes); stir 
to cook fish evenly. If fish does not turn 
opaque, cover bowls or tureen tightly 
and let stand 2 to 3 minutes. Add salt 
and white pepper to taste. 


Per serving: 290 cal., 8.6% (25 cal.) from fat; 
306 g protein; 2.8 g fat (0.4 g sat.); 27 g carbo 
(1.3 g fiber); 183 mg sodium; 36 mg chol. 


Brazilian Fish and Shrimp Stew 


PREP AND COOK TIME: About 25 minutes 
NoTES: Anne McGinley of Eugene, Ore- 
gon, shares this dish, which makes a 
fine party entrée, particularly if accom- 
panied by chopped roasted peanuts 
and additional dried coconut, with 
chopped fresh cilantro to add to taste. 
For less heat, seed and devein the 
jalapeno chilies before mincing. 
MAKES: 8 servings 





Z 
3 
1 





onions (6 oz. each) 










cloves garlic 
teaspoon olive oil 


to 7 tablespoons minced fres] 
jalapeno chilies 


tablespoons minced fresh gi 
cups fat-skimmed chicken br 
cans (15 oz. each) tomato sal 
can (14'2 oz.) stewed tomat 


cup sweetened shredded dri 
coconut 


tablespoons chunky peanut 
butter 


pounds (41 to 50 per lb.) froi 
shelled, deveined shrimp 


pound boned, skinned firm 
white-flesh fish such as halib 





cup chopped fresh cilantro 





Salt and pepper 


Cilantro sprigs, rinsed 
































=| onions and garlic; mince. In a 5- 
yuart nonstick pan over high heat, 
nions, garlic, oil, jalapenos, and 
rc often until onions are limp, 
10 minutes. 


in broth, tomato sauce, stewed 
oes (including juices; break toma- 
into chunks with a spoon), co- 
, and peanut butter. 


hen mixture is simmering, Stir in 
p. Cover and cook over medium- 
eat 4 minutes. Meanwhile, rinse 
Bnd cut into 1-inch chunks. 

fish into sauce, cover pan, and 
until fish and shrimp are opaque 
moist-looking in center of thick- 
(cut to test), 3 to 4 minutes. Stir 
opped cilantro and add salt and 
to taste. 

dle into soup bowls. Garnish with 
oO sprigs. 

ing: 318 cal., 22% (71 cal.) from fat; 
rotein; 7.9 g fat (1.9 g sat.); 19 g carbo 
fiber); 1,030 mg sodium; 191 mg chol. 


Shrimp and Corn Soup 
with Mint 

AND COOK TIME: About 30 minutes 

S: Nicole Perzik, a private chef in 





: Los Angeles, developed this soup for a 
: client who wanted interesting, refresh- 
: ing dishes while on a low-fat diet. Look 
: for canned ears of baby corn in the 
: international or fancy-food section of a 
: well-stocked supermarket or in an 
: Asian market. 


: MAKES: 6 servings 


6 cups fat-skimmed chicken broth 


1 tablespoon minced fresh ginger 


¥2 pound banana or hubbard squash 


1 can (15 oz.) whole baby corn, 
drained 


1 pound (51 to 60 per Ib.) frozen 
shelled, deveined shrimp 


2 teaspoon finely shredded 
orange peel 

/2 Cup Orange juice 

2 cup chopped fresh mint leaves 


Asian fish sauce (muoc mam or 
nam pla) or salt 


1. In a 3- to 4-quart pan over high heat, 
: bring broth and ginger to a boil. 

: 2. Meanwhile, peel squash and cut into 
: ¥2-inch cubes. Add to broth, reduce 
: heat, cover, and simmer until squash is 


Thai Hot and Sour 
Mussel Soup 


PREP AND COOK TIME: About 30 minutes 


NOTES: Instead of fish sauce, you can 
add salt to taste. 


MAKES: 4 servings 
1’2 cups jasmine or long-grain 
white rice 


4 dozen mussels in shells 
(about 2 lb. total) 


cups fat-skimmed chicken broth 


3, or 4 dried hot chilies 
(2 to 3 in. long) 


6 slices (quarter-size) peeled 
fresh ginger 


1 can (7 oz.) corn kernels with 
bell peppers, drained 


¥2 cup chopped Roma tomatoes 
Ys cup lemon juice 
“cup chopped fresh cilantro 


About 1 tablespoon Asian fish 
sauce (nuoc mam or nam pla; 
see notes) 


: tender when mashed, 12 to 15 minutes. 


: 3. Add corn and shrimp; cover and cook 
: over high heat until shrimp is opaque 
: but still moist-looking in center of thick- 
: est part (cut to test), 4 to 5 minutes. 

: 4. Stir in orange peel, orange juice, 
: mint, and fish sauce to taste. Ladle into 
: soup bowls. 

Per serving: 154 cal., 12% (18 cal.) from fat; 

: 25 g protein; 2 g fat (0.3 g sat.); 7.9 g carbo 


: (2.5 g fiber); 201 mg sodium; 115 mg chol. 


POULTRY 


Chicken Pot-au-Feu 


: PREP AND COOK TIME: About 25 minutes 


: NOTES: This dish is hearty enough that 

: you'll want a knife and fork in addition 

: tO a spoon. 

: MAKES: 4 servings 

4 boned, skinned chicken breast 
halves (5 to 6 oz. each) 

2 teaspoon olive oil 

cups fat-skimmed chicken broth 

cup dry white wine 


teaspoon dried thyme 


No = S&S W 


red thin-skinned potatoes 
(1 in. wide) 


1. In a 2- to 3-quart pan, mix rice and 
2°44 cups water. Bring to a boil over 
high heat, cover pan, and cook until 
most of the water is absorbed, 7 to 10 
minutes. Turn heat to low and simmer 
until rice is tender to bite, 10 to 15 
minutes longer. 


2. Meanwhile, scrub mussels and pull 
off and discard beards. In a 5- to 
6-quart pan over high heat, bring 
broth, chilies, and ginger to a boil. 
Add mussels, cover, and cook until 
shells pop open, about 5 minutes. Dis- 
card any mussels that don’t open. 


3. Stir corn into hot rice. Mound 
equal portions of cooked rice in 
4 wide soup bowls. With a slotted 
spoon, discard ginger and dried 
chilies from mussels, and transfer 
mussels to bowls. 


4. To broth, add tomatoes, lemon 
juice, cilantro, and fish sauce to taste. 
Ladle equally into bowls. 


Per serving: 405 cal., 7.2% (29 cal.) from fat; 
26 g protein; 3.2 g fat (0.6 g sat.); 68 g carbo 
(0.8 g fiber); 678 mg sodium; 27 mg chol. 
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8 baby carrots (4 in. long) 

4 baby bok choy (4 to 5 oz. each) 
Ys cup nonfat sour cream 

1 tablespoon Dijon mustard 

2 tablespoons chopped shallots 

1 tablespoon drained capers 


Salt and pepper 


1. Rinse chicken and pat dry. Pour oil : 
into a 5- to 6-quart nonstick pan over : 
high heat. Add chicken and turn as : 
needed to brown lightly on all sides, 4 : 
to 5 minutes total. Transfer chicken to : 
a bowl. To pan, add broth, wine, and : 


thyme; cover and bring to a boil. 


2. Meanwhile, scrub or peel potatoes. 
When broth is boiling, add potatoes. : 
Cover, return to a boil, reduce heat, and : 


simmer for 5 minutes. 


3. As potatoes cook, peel carrots. Cut : 


bok choy in half lengthwise; rinse well. 


4. Add carrots to pan and arrange : 
chicken in a single layer on vegetables. : 
Cover and cook over medium heat for : 
10 minutes. Lay bok choy on chicken; | 
cover and simmer until chicken is white : 
in center of thickest part (cut to test), | 


about 5 minutes longer. 


5.In a small bowl, mix sour cream, : 


mustard, shallots, and capers. 


6. With a slotted spoon, transfer equal : 
portions of chicken and vegetables to | 
wide soup bowls. Ladle hot broth : 
equally into bowls and add sour cream : ; 
: 1. In a 5- to 6-quart nonstick pan over : 
: medium heat, stir onion, garlic, cumin, : 
: oregano, chili powder, and pepper un- : 


: til spices are fragrant, about 1 minute. 3. Add leeks to pan; stir until lis 
. e ’ 


: Add broth, tomatoes (including juice), : ,, 4 minutes. Add broth. veri 


and green chilies. Cover and bring toa : 
: boil over high heat. 


sauce, salt, and pepper to taste. 


79, 
C 


Per serving: 356 cal., 7% (25 cal.) from fat; 
44 g protein; 2.8 g fat (0.6 g sat.); 27 g carbo 
(3.6 g fiber); 444 mg sodium; 84 mg chol. 


Chicken-Avocado Tortilla Soup 


soup as they dissolve. 
MAKES: 6 servings 


’s cup chopped onion 


3 cloves garlic, peeled and chopped 
teaspoon ground cumin 

4 teaspoon dried oregano 

“4 teaspoon chili powder 

V4 teaspoon pepper 


8 cups fat-skimmed chicken broth 
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1 can (14 oz.) diced tomatoes 
1 can (4 oz.) diced green chilies 
10 corn tortillas (6 in. wide) 


1’2 pounds boned, skinned chicken 
breasts 


1 firm-ripe avocado ('/2 lb.) 


2 tablespoons chopped fresh 
cilantro 


Salt 


About 2 cup shredded reduced- 
fat sharp cheddar cheese 


PREP AND COOK TIME: About 30 minutes | 2- Meanwhile, stack tortillas and cut 


: . 1 . . . os : 
NOTES: The thinly sliced corn tortillas ; *"*° /s-inch-wide strips. Add to boiling : 


that Audrey Thibodeau of Gilbert, Ari- . broth. Reduce heat, cover, and simmer 


zona, adds to this dish thicken the for 15 minutes, stirring occasionally. 
: 3. Rinse chicken and cut into 2-inch : 
: pieces. Peel the avocado, pit, and thin- : part (cut to test), 10 to 16 mi 
: ly slice. 
> 4. Add chicken to broth and return toa : 
: boil over high heat. Reduce heat, : 
: cover, and simmer until chicken is : 
: white in center (cut to test), about 5 : 
: minutes. Stir in cilantro and salt to : 
: taste. Ladle into soup bowls, garnish : 


: with avocado, and add cheese to taste. 


. Per serving: 361 cal., 21% (77 cal.) from fat, 
: 44 g protein; 8.6 g fat (2.4 g sat.); 27 g carbo 
: (3.7 g fiber); 542 mg sodium; 72 mg chol. 


PREP AND COOK TIME: About 30 m 


MAKES: 4 servings 


: 1. Trim off and discard root end 
: tough green tops of leeks. Cut le 
: half lengthwise and rinse well, the 
: crosswise into '/2-inch-thick slices. 
: Chicken and pat dry. Scrub potatoe 
: cut into '2-inch cubes. 


: 2. In a 5- to 6-quart nonstick pan 
: medium-high heat, melt butter 


: chopped basil, lemon peel, and 
: toes; cover and bring to a boil 
: high heat. Reduce heat and sit 


in pan; cover and simmer until 
: toes are tender when pierced 
: chicken is white in center of thi 


: longer. 


: to taste. 


5. Spoon equal portions of the 
: mixture into wide soup bowls. Top 
: mound of leeks with a piece of ch 






























Chicken and Leek Stey 


NOTES: This sturdy stew also ca 
knives and forks. 


6 leeks (each about 1% in. wic 


4 boned, skinned chicken b 
halves (5 to 6 oz. each) 


’2 pound red thin-skinned po 
teaspoon butter or margari 


i 

2 cups fat-skimmed chicken b 
1 cup dry vermouth or white 
1 


tablespoon chopped fresh b 
leaves or 1 teaspoon dried bz 


1 teaspoon grated lemon peel 
1'2 cups frozen petite peas 
2 tablespoons cornstarch 
Salt and pepper 
Thin lemon slices 


Basil sprigs, rinsed (optiona 


chicken and turn as needed to bi 
lightly on all sides, 4 to 5 minutes 
transfer to a small bowl. 


10 minutes. Lay chicken on veget 


4. With a slotted spoon, return ch 
to the small bowl. Add peas to leek 
ture. In another small bowl, blend 
starch and “4 cup water until sm 
Stir into pan and bring to a boil 
high heat, stirring. Add salt and pe 


aaa 








Ina stew 





QUICK, EG Tt eH EvVACE DT Hey, 


(if desired, cut breasts crosswise into : 
'2-inch-thick slices). Garnish with : 


lemon slices and basil sprigs. 
Per serving: 412 cal., 7.8% (32 cal.) from fat; 
44 g protein; 3.5 g fat (1.2 g sat.); 51 g carbo 
(6.9 g fiber); 273 mg sodium; 85 mg chol. 
Chinese Chicken and 
Corn Soup 


PREP AND COOK TIME: About 30 minutes : 


pee ; > smi i i i i ey 
NoTES: This soup made Eric Lai, now | S™all bowl, mix chicken with wine, 72 ; 


from Saratoga, California, popular with | ‘Spoon sesame oil, and 1 tablespoon | 


his roommates at the University of Cali- cornstarch. 
: 2. Peel garlic and mince or press. Ina 3- : 
: to 4-quart nonstick pan over high heat, : 
: stir the garlic and ginger in 2 teaspoon : 
: sesame oil for 10 seconds. Add chicken : 
: and stir until meat is no longer pink on : 
: the surface, about 2 minutes. Add : 
: broth, cover pan, and bring to a boil. 
: 3. Cut tofu into 72-inch cubes. Add tofu : 
: and corn to broth and return mixture to : 
: a simmer. 
: 4. In a small bowl, blend remaining 2 : 
: tablespoons cornstarch and %4 cup : 
: water until smooth; add to soup, and : 
: stir until mixture boils. In the same : 
: small bowl, beat egg to blend, then : 
* pour into soup, stirring to form thin : 


fornia at San Diego. 
MAKES: 5 or 6 servings 


| boned, skinned chicken breast 
half (5 to 6 oz.) 


ho 


tablespoons Chinese rice wine or 
dry sherry 


12 teaspoons Asian (toasted) 
sesame oil 


3 tablespoons cornstarch 
1 clove garlic 


1 tablespoon thinly shredded fresh 
ginger 


4 cups fat-skimmed chicken broth 
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Chicken and Vegetable Stew 


PREP AND COOK TIME: About 45 minutes 
MAKES: 4 or 5 servings 


1 pound boned, skinned chicken 
breasts 


8 red thin-skinned potatoes 
(1 in. wide) 


2 carrots (6 oz. total) 

4 shallots (1 in. wide) 
’2 pound green beans 

1 cup cherry tomatoes 

1 teaspoon salad oil 

2 cups fat-skimmed chicken broth 
iz 


teaspoons minced fresh 
tarragon leaves or 1 teaspoon 
dried tarragon 


2 tablespoons cornstarch 
Salt and pepper 
1. Rinse chicken, pat dry, and cut into 
l-inch chunks. Scrub potatoes. Peel 


carrots and cut diagonally into '2- 
inch-thick slices. Peel shallots and 


lL carton (12.3 oz.) shelf-stable 
silken-style firm tofu 


12 cups frozen corn kernels 
| large egg 


2 cup thinly sliced green onions 
(including tops) 


Salt and white pepper 


1. Rinse chicken and pat dry. Slice breast : 
4-inch-thick strips. In a : PREP AND COOK TIME: About 50 mit 


: NoTtTES: Chuck Allen of Cathedral 


crosswise into ! 


: strands, about 30 seconds. Add re 
: ing 2 teaspoon sesame oil, the 
: onions, and salt and pepper to | 
: Ladle into soup bowls. 

: Per serving: 219 cal., 31% (68 cal.) from | 
: 22 g protein; 7.6 g fat (1.3 g sat.); 16 g &% 
: (1.1 g fiber); 88 mg sodium; 49 mg chol.} 


: fiesta dinners. 
: MAKES: 8 or 9 servings 





























cut in half lengthwise. Rinse 
beans and cut off and discard 
ends. Cut beans into 12-inch len 
Rinse tomatoes, discard stem: 
cut in half. 


2. In a 5- to 6-quart nonstick pan 
high heat, stir chicken in oil ofte 
til chicken is lightly browned, 8 
minutes. Transfer chicken to a b 


3. To pan, add broth, potatoes, 
rots, shallots, and tarragon. Cove 
bring to a boil over high heat. Re 
heat to low and simmer for 5 mi 
Add chicken and beans. Cov 
simmer until chicken is white in 
ter of thickest part (cut to tes 
potatoes are tender when pie: 
about 8 minutes longer. 


4. In a small bowl, mix cornstarch a 
Y4 cup water until smooth. Turn 
under stew to high, stir in corns 
mixture, and continue to stir 
boiling. Add tomatoes, mix, and 
son to taste with salt and p 
Ladle into wide soup bowls. 


Per serving: 208 cal., 10% (21 cal.) fro 
27 g protein; 2.3 g fat (0.4 g sat.); 20 g car 
(2.9 g fiber); 109 mg sodium; 53 mg chol. 


| 
| 


Mexican Chicken Stew 


California, serves this soup for f 


1 onion (*% lb.) 
4 cloves garlic 
2 teaspoon salad oil 
teaspoon chili powder 


teaspoon ground cumin 





1 
1 
1 teaspoon ground cinnamon 
7 cups fat-skimmed chicken bre at 
1 


can (142 oz.) Mexican-style 
stewed tomatoes = 


3 cups diced (2 in.) zucchini |) > 


12 cups frozen corn kernels 










Visit 
sreat Meal Ideas On-line Center 


at Www.sunset.com. 


SPONSORS 


fB. -Select 





Making great meals has never been easier—just look for the new Great Meal Ideas center in the meat department 
of your neighborhood Safeway store! No need to plan ahead: in one place you'll find quick and easy recipes tested in 





To find your nearest 
participating Safeway store call 


(877) 326-1186 
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QUICK,LIGHT & HEALTHY 


1 to 12 tablespoons minced 
pickled jalapeno chilies 
(jalapenos en escabeche) or fresh 
jalapeno chilies 

¥, teaspoon dried oregano 


12 pounds boned, skinned 
chicken breasts 


Salt and pepper 


About *4 cup shredded reduced- 
fat cheddar or jack cheese 


1. Peel onion and cut lengthwise into : 
thin slivers. Peel and chop garlic. In a 6- : 
to 8-quart pan over medium-high heat, : 
stir onion, garlic, and oil until onion is : 
limp, about 5 minutes. Add chili pow- : 
der, cumin, and cinnamon; stir until : 
spices are fragrant, about 1 minute. 


2. Add broth, tomatoes (including | 
juice), zucchini, corn, jalapenos, and : 
oregano. Bring to a boil over high heat. : 
Cover pan, reduce heat, and simmer for : 
5 minutes. ; 


3. Meanwhile, rinse chicken and cut : 
into '%2-inch pieces. Add chicken to : 
broth mixture. Return to a boil over 
high heat; cover pan, reduce heat, and : 
simmer until chicken is white in center : 
(cut to test), 2 to 3 minutes. 


4. Ladle into soup bowls. Add salt, 
pepper, and cheese to taste. 


Per serving: 200 cal., 15% (29 cal.) from fat; 
29 g protein; 3.2 g fat (1.5 g sat.); 14 g carbo 
(2.2 g fiber); 346 mg sodium; 51 mg chol. 


Turkey Rice Stew 


PREP AND COOK TIME: About 45 minutes : 


NoTEs: Turkey meatballs stay light by 
poaching in this rice-thickened stew in- : 
stead of browning in fat. 
MAKES: 6 servings 


6 cups fat-skimmed chicken broth 
1 cup chopped onion 

3 cup long-grain white rice 

/2 cup chopped carrot 
/2 cup chopped celery 

1 pound ground turkey breast 
“4 cup fine dried bread crumbs 
4 cup chopped parsley 

1 large egg 

1 teaspoon dried thyme 

About '2 teaspoon salt 

4 teaspoon white pepper 


1 cup frozen petite peas 
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: 1. In a 4- to 5-quart pan over high heat, : 
: combine the broth, onion, rice, carrot, : 
: and celery. Cover and bring to a boil. : 
: Reduce heat and simmer broth mixture 
: 10 minutes. 


2. Meanwhile, in a bowl, mix turkey, : 
: bread crumbs, parsley, egg, thyme, 
: ¥2 teaspoon salt, and pepper. 


: 3. Increase heat under broth mixture : 
: to high and drop turkey mixture, 1 : 
: tablespoon at a time, into the pan. : 
: Bring the soup to a boil again, reduce : 
: heat to low, cover pan, and simmer : 
until meatballs are no longer pink in : 
: the center (cut to test) and rice is just : 
tender to bite, 8 to 10 minutes longer. : 
: Add peas and stir until hot, about 2 : 
minutes. Add salt to taste. Ladle into : 
: soup bowls. 


Per serving: 263 cal., 6.5% (17 cal.) from fat; 
32 g protein; 1.9 g fat (0.5 g sat.); 28 g carbo 


: (3.2 g fiber); 411 mg sodium; 82 mg chol. 


Speedy Beef and Barley Soup 


: PREP AND COOK TIME: About 30 minutes : : 
: 1. Peel onion and chop. Peel carrot 


Notes: Quick-cooking barley and pur- | gice 1% inch thick. Peel potatoes an 


: chased cooked pot roast significantly ! i444 inch cubes. Ina 5- to 6-qu 


: abbreviate the cooking time for this - over high heat, combine onion, cart 


old-fashioned favorite. Choose a good- . potatoes, cabbage, bay leaf, and E 
: quality pot roast from the meat section : 


: of your supermarket. 
: MAKES: 6 servings 


carrots (6 oz. total) 

onion ('/2 lb.) 

cup chopped celery 

cups fat-skimmed beef broth 
cup quick-cooking barley 


= = Bo eS eS KD 


pound heat-and-serve cooked 
beef pot roast 


: 2. Discard any solidified fat from pot : 
_ roast and sauce. Scrape sauce from meat | waxes: 4 servings 
: into pan. Cut beef into '2-inch pieces : 
: and add them to pan. Simmer, covered, : 
: until hot, about 3 minutes. Ladle into : 


: soup bowls. 


Per serving: 252 cal., 25% (62 cal.) from fat; 
: 20 g protein; 6.9 g fat (2.7 g sat.); 26 g carbo 
: (4.2 g fiber); 452 mg sodium; 41 mg chol. 


: PREP AND COOK TIME: About 45 mit 
: NOTES: A variety of vegetables m 


MAKES: 10 servings yi 


: Cover pan and bring to a boil; 
: heat and simmer until potatoes are 
: der when pierced, about 15 minut 


: 2. Drain and rinse beans; add 
: Discard any solidified fat from pot 
: and sauce. Scrape sauce from mea 
: pan. Cut beef into 72-inch pieces. 


: 3. Add beef and tomatoes (includ 
: juice) to pan. Return to a boil. 
: 4. Stir in beets (including liquid) ; 
: lemon juice, and add salt and peppe 
: taste. Ladle into soup bowls. Ade 
: cream to taste. 


: 1. Peel and chop carrots and onion. Ina : p,., serving: 184 cal., 21% (38 cal.) from fal 


: 4- to 5-quart pan over high heat, com- = 45 g protein; 4.2 g fat (1.6 g sat.); 21 gc 
: bine carrots, onion, celery, broth, barley, : (3.7 g fiber); 528 mg sodium; 24 mg chol.| 
: and 2 cups water; cover pan and bring : 
: to a boil. Reduce heat and simmer until : 
: carrots and barley are tender to bite, 15 


to 20 minutes. 

























Beef and Winter 
Vegetable Borscht _ 


this borscht particularly light and { 


onion ('/2 lb.) 
carrots (6 oz. total) 


russet potatoes (1 Ib. total) 


1 

2s 

2 

2 cups chopped red cabbage — 
1 dried bay leaf 4 
6 cups fat-skimmed beef broth 
1 can (15 oz.) pinto beans 

1 


pound heat-and-serve cooke 
beef pot roast 


1 can (14% oz.) diced tomatoe 

1 can (15 oz.) julienne-cut bee 

2 tablespoons lemon juice 
Salt and pepper 


Nonfat sour cream 


Hungarian Paprika Beef 
and Noodle Stew 


PREP AND COOK TIME: About 30 


i 


1 onion (% lb.) 
1 teaspoon salad oil 


2 tablespoons Hungarian or 
domestic paprika 


1 teaspoon caraway seed 


Ooh, the possibilities. 





We start out with the best cranberries in the world. Then we blend = 7 x | 


them with delicious fruit. Georgia Peaches. Pacific Raspberries. 













Key Limes. Granny Smith Apples. And Concord Grapes. The results? 














| 
| 
Six, delicious flavor combinations that are unlike any other — 7 


Teeny juice you've ever, ever had. New, Premium 100% juices. From | 





Ocean Spray. The best cranberries. The best fruit. Incredible taste. 


NEW Premium 100% Juice 
| Ca 
TN 











You know it’s good” 
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QUICK,LIGHT & HEALTHY: 


4 cups fat-skimmed beef broth 


bo 


’2 pound dried wide egg noodles 


1 pound heat-and-serve cooked 
beef pot roast 


Salt and pepper 


Nonfat sour cream 


1. Peel onion and chop. In a 4- to 5- : 
quart nonstick pan over medium-high : 
heat, stir onion and oil until onion is : 
limp, about 7 minutes. Add paprika and : 
caraway seed; stir until spices are fra- : , 
grant, about 30 seconds. Add broth, : 


cover pan, and bring to a boil. 


2. Stir noodles into broth, cover, and 
return to a boil. Reduce heat and sim- : 
mer until noodles are barely tender to : 


bite, 6 to 8 minutes. 


3. Meanwhile, discard any solidified : 
fat from pot roast and sauce. Scrape : 
sauce from meat into broth. Cut beef : 
/2-inch cubes and stir into broth. : 


into ! 
Cover and simmer over medium heat 
until beef is hot, about 4 minutes, stir- 


ring occasionally. Ladle into soup 


cream to taste. 
Per serving: 467 cal., 27% (126 cal.) from fat; 


34 g protein; 14 g fat (4.8 g sat.); 48 g carbo 
(2.6 g fiber); 652 mg sodium; 115 mg chol. 


Pot Roast and Vegetable Stew 


PREP AND COOK Time: About 40 minutes : 
Notes: For a beautiful presentation, : 
: lay on leeks. 
- 5. Cover and simmer until vegetables : : 
- are tender when pierced, 7 to 10 min- | Velvety texture and rich body. 
: utes longer. 
: 6. With a slotted spoon, transfer equal : 
: portions of vegetables and meat to wide : 
: soup bowls and arrange attractively. La- : 
: dle hot broth equally into bowls. Ac- : 
: company with mustard and horseradish : 
: to add to taste. 


use whole baby carrots, 4 inches long. 
MAKES: 4 servings 

3 cups fat-skimmed beef broth 

1 dried bay leaf 

8 black peppercorns 

2 to ¥%4 pound carrots 


8 red thin-skinned potatoes 
(2 in. wide) 


4 leeks (about 1'” in. wide) 


1 pound heat-and-serve cooked 
beef pot roast 


Dijon mustard 


Prepared horseradish 
1. In a 5- to 6-quart pan over high heat, 


corns; cover and bring to a boil. 


2. Meanwhile, peel carrots and cut diag- 
onally into 2- to 4-inch lengths; scrub : 
potatoes. When broth is boiling, add : 
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Pot Roast and Vegetable Stew 


Per serving: 397 cal., 23% (90 cal.) from fat; 
: 29 g protein; 10 g fat (4.1 g sat.); 45 g carbo 
: (5.6 g fiber); 676 mg sodium; 61 mg chol. 


Arizona Alb6ndigas Soup 


> PREP AND COOK TIME: About 35 minutes : 


_ Notes: John Schroeder of Scottsdale, : 
: Arizona, likes this quick version of the : 
combine broth, bay leaf, and pepper- : Classic Mexican soup. 


: MAKES: 4 servings 


4 cups fat-skimmed beef broth 


1 can (14 oz.) diced tomatoes 


: 1. Ina 5- to 6-quart pan over hig 
: combine broth, tomatoes (incl 
: juice), '’2 teaspoon oregano, and ! 
: spoon each cumin, garlic powde: 
: pepper; cover pan and bring to al 





2. Meanwhile, in a bowl, mix beef 
: egg, salt, and the remaining ore 
: cumin, garlic powder, and pepper 
| 3. When broth is boiling, drop be 
: Carrots and potatoes. Return to a boil, : 3 f a aoe NB: Pe 
; : ture in 1-inch balls into broth. | 
: cover, reduce heat to medium-low, and : 


: Simmer 10 minutes. 


bowls. Add salt, pepper, and sour ; 3. Meanwhile, trim and discard root 


: ends and tough green tops of leeks. Cut 
: leeks in half lengthwise and rinse well. : 
: Tie each pair of leek halves together : 
: with cotton string. Lay leeks on pota- 
: toes. Cover and simmer 5 minutes. 

- 4. Discard any solidified fat from pot | 
: roast and sauce. Scrape sauce from : 
meat and add to broth. Cut meat across _: 


: the grain into 4-inch-thick slices and : é 
: PREP AND COOK TIME: About 45 mi 


: pan, reduce heat, and simmer unt 
: in meatballs is tender to bite, abe 
: minutes. Stir in green onions 
: cilantro. Ladle into soup bowls. 


: 26 g protein; 7.6 g fat (2.7 g sat.); 11g 
: (1.3 g fiber); 593 mg sodium; 102 mg ct} 


: Notes: Rice gives this spicy sc 


: MAKES: 7 or 8 servings 























1 teaspoon dried oregano 
’2 teaspoon ground cumin 
’2 teaspoon garlic powder 
“2 teaspoon pepper 
4 pound ground lean beef 
V¥4 cup precooked dried white} 

1 large egg . 
¥2 teaspoon salt 
’2 cup thinly sliced green onio: 


Ys; cup chopped fresh cilantro _ 





Per serving: 217 cal., 31% (68 cal.) from: 


VEGETABLE 


Southwest Black Bean So 


1 onion (7 lb.) 

2 cloves garlic 

¥2 teaspoon olive oil 
2 tablespoons ground cumin — 
1 tablespoon ground coriande 
Vs to 2 teaspoon cayenne : 
3 cans (14! oz. each) black be 


6 cups fat-skimmed beef broth) 
vegetable broth | 


3 cups chopped carrots 

’, cup long-grain rice 

Ys cup dry sherry (optional) 
Salt and pepper 


1 firm-ripe avocado (8 02.) 














LYNN’S HAVING 5O GUESTS, A DELI TRAY, A FRUIT TRAY, 





A DESSERT TRAY AND ODDLY ENOUGH, A NAP. 


How can Lynn be so relaxed when she’s having a bis party to 
prepare for? Simple. She planned ahead and went to Albertson’s. 
Albertson’s has party trays for every occasion. Choose from delicious 
chicken wings, shrimp. vegetables, meats and cheeses, or even our 


three-foot sandwiches. So this holiday season, if you've éot some big 





party plans, stop by Albertson’s. And let us do the work for you. 






























































@S Albertsons 


GREAT SERVICE AND LOW PRICES TOGETHER LIKE NEVER BEFORE. 


To order call 1-800-835-8259 


© Copyright 1999 by Albertson's, Inc. All rights reserved 














QUICK,LIGHT &€&HEALTHY 


Rib-sticking veggies 


Spicy Pork and Winter 
Vegetable Stew 


PREP AND COOK TIME: About 45 minutes 


NOTES: By cutting pork into small 
chunks, Claudia Martin of Flagstaff, 
Arizona, cooks a stick-to-your-ribs 
stew in less than 1 hour. 


MAKES: 6 or 7 servings 


pound fat-trimmed pork loin 


1 

2 onions (1/2 lb. each) 
1 sweet potato (” lb.) 
2 carrots ('” lb. total) 


¥%2 pound banana or hubbard 
squash 


2 parsnips ('” lb. total) 
1 clove garlic 
1 red bell pepper ('”2 lb.) 


About 2 cups fat-skimmed 
chicken broth 


1 can (8 0z.) tomato sauce 
2 tablespoons lime juice 
“s to 4 teaspoon cayenne 


1 package (10 oz.) petite 
frozen peas 


Salt and pepper 


Cilantro sprigs, rinsed, or thinly 
sliced green onions 


Nonfat sour cream 


Cilantro sprigs, rinsed 


1. Peel and chop onion and garlic. In a 
5- to 6-quart nonstick pan over medium- : 
high heat, stir oil, onion, and garlic until : 


cumin, coriander, and cayenne; stir until 
spices are fragrant, about 30 seconds. 


2. Drain and rinse beans. Add 2 cans to 
pan along with broth, carrots, and rice. : 
Cover and bring to a boil. Reduce heat : 
and simmer until carrots and rice are : 


tender to bite, 15 to 20 minutes. 


3. In a blender, purée soup, a portion at 
a time, until smooth. Return soup to pan, | 
add sherry and remaining beans, and stir : 
over medium heat until hot, about 2 min- | 


utes. Add salt and pepper to taste. 


4. Peel, pit, and slice avocado. Ladle 
soup into bowls. Garnish with avocado : 


slices, sour cream, and cilantro. 


Per serving: 213 cal., 20% (42 cal.) from fat; 
12 g protein; 4.7 g fat (0.6 g sat.); 32 g carbo 
(6.6 g fiber); 322 mg sodium; 0 mg chol. 
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1. Rinse pork and pat dry. Cut 
into *4-inch chunks. 


2. In a 5- to 6-quart nonstick pan 
over high heat, stir pork often 
until browned, 6 to 8 minutes. 


3. Meanwhile, peel onions and 
cut into '2-inch-thick wedges. 
Peel the sweet potato, carrots, 
squash, and parsnips; cut into 
¥4-inch pieces. Peel and mince 
or press garlic. Rinse bell pep- 
per; stem, seed, and cut into 12- 
inch-wide strips. 


4. To pan, add onions, sweet 
potato, carrots, squash, pars- 
nips, garlic, and 1 cup broth. 
Cover pan and cook 10 min- 
utes, stirring occasionally; add 
a few tablespoons of water if 
mixture begins sticking to pan. 
5. Add 1 more cup broth, along 
with the bell pepper, tomato 
sauce, lime juice, and cayenne 
to taste. Return to a boil, re- 
duce heat, and simmer, cov- 
ered, until meat and vegetables 
are tender when pierced, about 
12 to 15 minutes longer. If stew sticks 
to pan or gets thicker than desired, 
add more broth as needed. 


6. Add peas and stir occasionally until 
hot, about 2 minutes. Add salt and 


White Bean and Pasta Soup 


: PREP AND COOK TIME: About 40 minutes 


NOTES: Christine Datian of Las Vegas 
cooks a big batch of this vegetable soup : 
on weekends, then reheats it to serve : 


onion is limp, about 5 minutes. Add on weeknights. 


: MAKES: 6 servings 


2 carrots ('” lb. total) 

1 onion ('% lb.) 

3 cloves garlic 

can (15 oz.) small white beans 


cup chopped celery 


Or — — 


cups low-sodium tomato juice 


N 


cups fat-skimmed low-sodium 
chicken broth or vegetable broth 


_— 


teaspoon dried basil 

1 teaspoon dried thyme 
’2 teaspoon dried rosemary 
1 leek (112 in. wide) 


’2 cup dried small pasta shells 























: 1. Peel and chop carrots, onion, 
: garlic. Drain and rinse beans. In a 
: 5-quart pan over high heat, co 
: carrots, onion, garlic, beans, cé 
: tomato juice, broth, basil, thyme, 
: rosemary. Cover pan and bring toa 
: 2. Meanwhile, trim and discard root 
: and tough green leaves of leek. Split 
: in half lengthwise; rinse well. Thinly 
: leek crosswise and add to broth mix 
: 3. When soup is boiling, reduce | 
: cover, and simmer until carrots are 
: der when pierced, about 10 minute 
4. Stir in pasta; simmer, covered, 
: pasta is just tender to bite, about 10) 
: utes. Add spinach and stir until wi 
: about 1 minute. (If soup is thicker 
: you like, stir in a little water.) Adc 
: and pepper to taste. Ladle into ; 
: bowls. Add cheese to taste. 


pepper to taste. Ladle into 
bowls and garnish with cilantro. 


Per serving: 242 cal., 16% (39 cal.) from fa 
21 g protein; 4.3 g fat (1.3 g sat.); 30 g « 
(6.7 g fiber); 317 mg sodium; 38 mg ch 


2 cups (4 lb.) chopped rinsed 
spinach 


Salt and pepper 


About '2 cup crumbled feta 
cheese or grated parmesan ch 
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QUICK,LIGHT& HEALTHY 


Per serving: 180 cal., 16% (29 cal.) from fat; 
11 g protein; 3.2 g fat (1.8 g sat.); 29 g carbo 
(4.8 g fiber); 327 mg sodium; 10 mg chol. 


Split Pea and Potato Soup 


PREP AND COOK TIME: About 45 minutes : 
NOTES: This satisfying soup comes from : 


Joe Race of Seattle. 
MAKES: 4 servings 


1 onion (6 02.) 


+, cup dried green or yellow 
split peas 


potatoes (1 Ib. total) 


Nw Ww 


teaspoons Olive oil 


4’ cups vegetable broth or 
fat-skimmed beef broth 


4 teaspoon black pepper 
2 cloves garlic, peeled and minced 
12 cups '2-inch cubes French bread 


Salt and hot sauce 


potatoes and cut into 1-inch chunks. 


tender to bite, 20 to 30 minutes. 


3. Meanwhile, in a 9- or 10-inch-wide | 
pan, mix remaining 1 teaspoon oil with 
: PREP AND COOK TIME: About 45 minutes : 
NOTES: For Grace Reade’s family in : 
Longview, Washington, this golden : 
: stem ends, debris, and bruises. 

> mushrooms. Peel and chop onion. | 
: 2. In a 3- to 4-quart pan over high I 
: stir mushrooms, onion, and butte 
: ten until mushrooms begin to br 


pepper, garlic, and bread cubes. 


4. Bake bread mixture in a 375° oven un- 
til crisp and lightly browned, 20 to 25 : 
bisque is a firmly entrenched favorite. 
: MAKES: 8 servings 

5. In a blender or food processor, whirl : 
broth mixture, a portion at a time, until : 
smooth. Return to pan. If soup is thicker : 
than you like, thin with a little water. : 
Add salt and hot sauce to taste. Stir over : 
high heat until steaming. Ladle into : 


minutes (10 to 15 minutes in a convec- 
tion Oven). 


soup bowls and garnish with croutons. 


Per serving: 308 cal., 11% (33 cal.) from fat; 
14 g protein; 3.7 g fat (0.5 g sat.); 57 g carbo 
(4.5 g fiber); 181 mg sodium; 0 mg chol. 


Velvety Potato and 
Broccoli Bisque 


PREP AND COOK TIME: About 35 minutes : 


Notes: This authoritatively flavored : 
vegetable bisque comes from Grace : 


Kirschenbaum of Los Angeles. 
MAKES: 4 Or 5 servings 
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russet potatoes (117 lb. total) 
cloves garlic 


fresh serrano chili (1/4 0z.) 


Oo em NW W 


cups fat-skimmed chicken broth 
or vegetable broth 


1 pound broccoli 


About 1 tablespoon Asian fish 
sauce (muoc mam or nam pla) 


Reduced-fat sour cream or plain 
nonfat yogurt (optional) 


Per serving: 176 cal., 4.6% (8.1 cal.) from fat; 
15 g protein; 0.9 g fat (0.1 g sat.); 28 g carbo 


Squash and Chestnut Bisque 


butternut squash (3 lb.) 
onion (6 0z.) 


cup chopped celery 


= —_ — —_— 


teaspoon butter or margarine 


About '2 cup chopped water- or 
vacuum-packed canned cooked 
and peeled chestnuts, or 
chopped pecans 


6 cups fat-skimmed chicken broth 
or vegetable broth 


1 cup low-fat milk 
Salt 


1. Peel and seed squash; cut squash into 
: 9.4 g protein; 2.4 g fat (1.3 g sat.); l4ge@ 


: : (2.42 fi sodium; 5.2 mg cho 
: 2. In a 5- to 6-quart nonstick pan over : ea ee EE ee a 


: medium-high heat, stir onion, celery, : 


¥4-inch chunks. Peel onion and chop. 


: and butter until onion is limp, abc 
: minutes. Add '2 cup chestnuts an¢ 
: until lightly browned, 3 to 4 minut 
' 3. Add squash and broth. Cover 
: and bring to a boil over high heat 
: duce heat and simmer, uncovered, 
: squash mashes easily when pressec 
: to 25 minutes. Add milk. 


: 4. In a blender, whirl soup, a portic 
: a time, until smooth. Return sou 
: pan, add salt to taste, and, if nee: 
: stir over medium heat until stea 
1. Peel potatoes and cut into 12-inch Ladle into soup bowls and garnish | 
cubes. Peel and mince or press garlic. more chopped chestnuts, if desired] 
: Rinse chili; stem, seed (if desired, for : 
: less heat), and thinly slice. 
: 2. In a 3- to 4-quart pan over high heat, : 
: combine potatoes, garlic, chili, and : 
: broth. Cover pan and bring to a boil. : 
: Reduce heat and simmer 10 minutes. 


: 8.9 g protein; 1 g fat (0.5 g sat.); 23 g carl! 
: (3.5 g fiber); 98 mg sodium; 2.5 mg chol.| 


: PREP AND COOK TIME: About 35 mini 
: 3. Meanwhile, rinse and coarsely chop : 
: broccoli. Add to broth mixture and 
: return to a boil over high heat. Reduce 
: heat and simmer, uncovered, until pota- 


: toes and broccoli 


1. Peel and chop onion. Sort peas for de- : pierced, about 5 minutes longer. 


bris; discard debris and rins as. Peel : ? . : 
ree i eee : 4. In a blender, purée soup in batches. : 
: Return to pan. Add fish sauce to taste. : 


2. In a 3- to 4-quart pan over medium- © tir often over high heat until steaming. 


high heat, stir 1 teaspoon oil and the : - . : DR: 

6 : ee 5 P ._: 5. Ladle into soup bowls. Garnish with : 
onion until onion is limp, about 5 min- : Hollobsok so area an : 
utes. Add peas, potatoes, and broth. : es ; 


Bring to a boil, cover pan, reduce heat, : 


and simmer until potatoes and peas are : i 
: (4.6 g fiber); 243 mg sodium; 0 mg chol. 


: NOTES: Mushrooms provide the d 
: nant flavor, cauliflower the body, of 
: remarkably rich-tasting soup mad 


: Shannon Kuleto of St. Helena, Califo 


are tender when : : 
: MAKES: 6 servings 




















I 


Per serving: 130 cal., 6.9% (9 cal.) from fal 


Mushroom-Cauliflower So} 


1 pound mushrooms (chantere 
shiitakes, and/or common) 


onion (17 lb.) 
tablespoon butter or olive oil 


tablespoons all-purpose flo 


rn NY -— 


cans (102 oz. each) condensé! 
beef consommé 


| 
! 
1 cup dry sherry | 
2 cups chopped cauliflower | 


1. Rinse mushrooms well; drain. | 
off and discard tough and discol@ 


12 to 15 minutes. 


3. Add flour and mix well. 


: 4.Remove from heat and stir | 
: sommé, sherry, and 1 cup water 
: pan. Add cauliflower. Return to 
: heat and bring to a boil; cover pan 
: simmer until cauliflower is tender ¥ 
: pierced, about 5 minutes. 
: 5. Ina blender, purée soup, a portit 
: a time, until smooth. Return to pan 
: stir over high heat until steaming. I 
into soup bowls. 











Per serving: 152 cal., 14% (22 cal.) from f 


(Tableware sources on pag 








OLY sampling of covers from the magazine’s first four decades : HI 
available now in our Sunset Centennial Commemorative Poster 






































The poster measures 24" x 36" and is available for $10 plus $5 shipping and handling. 
Use your MasterCard” (see special offer below), or mail a check payable to 
Sunset Publishing Corporation to Sunset Magazine, P.O. Box 51572, Palo Alto, CA 94303. 





Please indicate on your order that you would like to purchase the Centennial Commemorative Poster. 
For a limited time, use your MasterCard” card and receive an exclusive 10% dis- 
- count on Sunset’s Centennial poster. To receive this discount, call 1-800-227-7346 
fasterCard Eo | 
-- and ask for Ext. 5570 between 9 am and 4 pm PST. Visit www.sunset.com to view 
other posters in this special collection. 
































On the trail of the 
rogue avocado 


g In the Southwest, it’s a 
rare avocado that doesn’t 
end up in guacamole. But 
wandering along gallery- 
lined Canyon Road in Santa 
Fe, I found the exception. 
Just as my appetite for art 
was squelched by weary 
feet and a grumbling stom- 
ach, fate brought me face- 
to-face with the menu 
posted outside the Apple 
Hat Bistro’s relaxed dining 
terrace. A promise of sim- 
ple chicken salad with avo- 
cados and oranges was 
enough to divert me from 
cultural pursuits. What chef 
Lester Cisneros delivered 
was a refreshing surprise: 
The chicken was lightly 
smoked; the avocado 
chunked, not mashed, and 
flavored with dill; and the 
whole dressed with, in Cis- 
neros’s words, an “orange 
wash.” Simple, satisfying, 
and easily duplicated. 


Orange and Avocado 
Chicken Salad 


PREP TIME: About 40 minutes 
NoTEsS: Garnish salads with 
dill sprigs and minced fresh 
jalapeno chilies. 
AAKES: 4 servings 
4 oranges (about 2 lb. 
each) 
‘irm-ripe avocados 
bout 2 Ib. each) 


ip Orange juice 


116 SUNSET 


ig 


Santa Fe diversions 


tablespoons lime juice 


tablespoon chopped 
fresh dill or dried dill 
weed 


teaspoon sugar 
Salt 


cups (10 to 12 0z.) 
diced or sliced 
skinned, boned 
smoked or cooked 
chicken breast or 
turkey breast 


About '2 cup very 
thinly sliced red onion 


uide 


BY JERRY ANNE DI VECGCHTIO 


1. With a small, sharp knife, 
cut peel and white mem- 
brane from oranges. Thinly 
slice oranges crosswise. 


2. Peel and pit 2 avocados. 
On a flat plate, use a fork to 
coarsely chunk peeled avo- 
cados, adding 3 table- 
spoons orange juice, 2 ta- 
blespoons lime juice, dill, 
sugar, and salt to taste. 


3. Mound chunked avocado 
equally on plates. Top 
equally with chicken. 


4. Peel and pit remaining 











avocado and thinly slic 

lengthwise. Separate or 
slices into rings. Mix fe- 
maining orange juice al 
lime juice. 
5. Arrange orange slic 
avocado slices, and oni( 
rings equally on plates, 
then moisten with oraf 
lime juice mixture. Add 
to taste. 

Per serving: 503 cal., 41% 
(207 cal.) from fat; 27 g proi 
23 g fat (3.9 g sat.); 55 g carl 
(11 g fiber); 71 mg sodium; 
60 mg chol. 


| Ly : 
ampbella..5-Ninute Chicken & Rice Dinner 


We have a soup for that. 


Zz ’ 
pamya0ell4.. Creamy Mushroom Garlic Chicken 


We have a soup for that. 


Campbells. Chicken Quesadillas & Fiesta Rice 


We have a soup for that. 
Camptell. Chicken & Broccoli Alfredo 


e 


We have a soup for that. 











& Fiesta Rice 
Prep/Cook Time: 20 min. 


1 Ib. boneless chicken breasts, cubed 

1 can Campbell’s® Cheddar Cheese Soup 
1/2 cup Pace® Chunky Salsa or Picante Sauce 
Hi 10 flour tortillas (8”) 
Fiesta Rice: Heat 1 can Campbell’s® Chicken Broth, 
1/2 cup water and 1/2 cup Pace® Chunky Salsa in 
saucepan to a boil. Stir in 2 cups uncooked Minute® 
Original Rice. Cover and remove from heat. Let 
stand 5 min. Fluff with fork. 


Preheat oven to 425°F. 


Campbell’s® Chicken Quesadillas 





Cook chicken in nonstick skillet until done and 
Hie juices evaporate, stirring often. Add soup 
| and salsa and heat through. 








|| about 1/3 cup soup mixture on half of each 
tortilla to within 1/2” of edge. Moisten edge 
lI] with water. Fold over and seal. Place on 

| two baking sheets. 








I) 5 min. or until hot. Serve with Fiesta Rice. 
| Serves 4. 
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Campbell’s® Chicken & Broccoli Alfredo 


Prep/Cook Time: 20 min. 
pkg. linguine or spaghetti (8 0.) 
cup fresh or frozen broccoli 
flowerets 
tbsp. butter 
lb. boneless chicken breasts, 
cubed 
can (10 3/4 oz.) Campbell’s® 
Cream of Mushroom or 98% Fat 
Free Cream of Mushroom Soup 
cup milk 
cup grated Parmesan cheese 
tsp. pepper 

Cook linguine according to package directions. 


Add broccoli for last 4 min. of cooking 
time. Drain. 


Heat butter in skillet. Add chicken and cook 
until browned, stirring often. 


Add soup, milk, cheese, pepper and linguine 
mixture and heat through. Serve with 
additional Parmesan cheese. Serves 4. 
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Campbell’s® 15-Minute Chicken 
& Rice Dinner 


Prep/Cook Time: 15 min. 
1 tbsp. vegetable oil 
4 boneless chicken breast halves 


1 can (10 3/4 oz.) Campbell’s® 
Cream of Chicken or 98% Fat 
Free Cream of Chicken Soup 


11/2 cups water 
1/4 tsp. each paprika and pepper 
11/2 cups uncooked Minute” Original Rice 


2 cups fresh or frozen broccoli 
flowerets 


Heat oil in skillet. Add chicken and cook until 
browned. Remove chicken. 


Add _ soup, water, paprika and pepper. 
Heat to a boil. 














Stir in rice and broccoli. Top with chicken. 
Season chicken with additional paprika 
and pepper. Cover and cook over low 
heat 5 min. or until done. Serves 4. 


AL ls TU / 
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Campbell’s® Creamy Mushroom 
Garlic Chicken 


Prep/Cook Time: 15 min. 





tbsp. vegetable oil 
4 boneless chicken breast 
halves 
1 can Campbell’s® Cream of 
Mushroom with Roasted 
Garlic Soup 
1/2 cup milk 


Heat oil in skillet. Add chicken and cook ie 
until browned. | 


Add soup and milk. Heat to a boil. Cover and 
cook over low heat 5 min. or until done. 
Serves 4. 
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st summer I joined sis- 
Janet Pendergrass and 
Strand to survey Co- 
ia Empire Farms, a half- 
; drive south of Port- 

, where sweet Totem 
vberries, Meeker rasp- 
les, and marionberries 

» All three are destined 
ne of the company’s 

est product lines, Doo- 
rry seedless jams. The 
| are designed with kids 
ind: They come in 16- 
2e plastic bottles topped 
a tiny dispensing hole 
performs neatly. 

*eze Out the jam, then 
tse the pressure, and the 
sticky drop is whooped 
inside. Doodleberry 

, which cost about 

0, are widely available in 
Northwest now, and are 
ing south fast. Watch for 
a (or order them at 
554-9060 or www. 
dleberry.com). 

y grandsons, who have 
“ys considered thin 

}€s a grand treat for 

kfast (a tradition my 

ter preserves from the 
when I was struggling 

© the perfect mom), like 
a even better “doodled.” 


' 
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Crépes 


> AND COOK TIME: About 
ninutes 


Es: If making up to 3 
» ahead, stack crépes be- 
° sheets of waxed pa- 










per, wrap airtight, and chill; 
freeze to store longer. 
MAKEs: 11 or 12 crépes 


1 


iS) 


cup all-purpose flour 


i) 


large eggs 


- 


cup nonfat or whole 
milk 


About 3 teaspoons 
butter or margarine 


1. In a blender or food 
processor, whirl flour, eggs, 
and milk until smooth, 
scraping container sides as 
needed. (Or in a bowl, 
whisk mixture until 
smooth.) 


2. Place a 6-inch-wide non- 
stick frying pan (measure 
across the bottom) or crépe 
pan over medium-high 
heat. When pan is hot, add 
about 4 teaspoon butter 
and swirl until melted. All at 
once, add 2 tablespoons 
batter and tilt pan to coat 
bottom evenly (see box at 
right). Cook until crépe is 
dry-looking on top and 
browned on the bottom, 
about 1 minute. Turn with a 
wide spatula and cook until 
other side is lightly speck- 
led with brown, about 30 


seconds. Invert pan over a 
flat plate and drop crépe 
onto it. Repeat to cook re- 
maining crépes. 


Per crépe: 45 cal., 38% (17 cal.) 


from fat; 2.1 g protein; 1.9 g 
fat (0.9 g sat.); 4.8 g carbo 
(0.1 g fiber); 28 mg sodium, 
38 mg chol. 


Jam Crépes 


PREP AND COOK TIME: 8 to 
10 minutes 


MAKES: 4 servings 


1. One at a time, lay 1 
recipe’s worth of crépes 
(preceding) light brown 
side up. Spoon (or squirt; 
see “Jam Session” at left) 1 


to 2 teaspoons ('%4 to '2 cup 


total) seedless berry jam 
down the center of each 


RICK MARIANI (4) 


crépe, then roll to enclose 
jam. Lay crépes side by side, 
seams down, in a shallow 8- 
by 12-inch casserole. 


2. Bake in a 350° oven until 
crépes are warm, 5 to 7 
minutes. Or heat in a mi- 
crowave-safe container in a 
microwave oven at full 
power (100%) for 2 to 3 
minutes. 


3. Dust crépes with 2 table- 
spoons powdered sugar, 
and squeeze juice from 1 
lemon (2 to 3 tablespoons) 
over them. If desired, also 
moisten crépes with 2 to 3 
tablespoons orange-flavor 
liqueur. 

Per serving: 201 cal., 25% 

(50 cal.) from fat; 6.5 g protein; 
5.6 g fat (2.6 g sat.); 32 g carbo 
(0.5 g fiber); 93 mg sodium; 

115 mg chol. 


QUICK TIP 

For uniform crépes, pour 
measured amount of bat- 
ter into hot pan and tilt in 


a circular motion to coat 
bottom. Cook until surface 
is dry, then turn with a 
wide spatula. 
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Better basics : Ue 

# No matter how sophisti- ’2 cup chopped parsley 
cated the world becomes, ' teaspoon fresh-ground 
skillfully mingled potatoes: pepper 

and onions hold their own. : Salt 


Chef Alex Scrimgeour serves 


these little luxurious-tasting = 1. Peel potato and, using a 
: vegetable slicer or a mando- 


line, cut lengthwise into 
even slices no more than 
46 inch thick; they must be 
: flexible enough to bend 
hills of Calabasas, California. : without breaking. Bring 

: about 2 quarts water to a 
boil in a 5- to 6-quart pan. 
Add potato, stir to separate 
slices, and cook about 1 
minute. Drain potato and 
immerse in cold water, rub- 
bing gently to separate slices 
and remove sticky starch 
coating. Drain and immerse 
again in cold water to keep 
pieces from sticking. 


but simple-to-make onion 
and potato tarts with his 
beef and game dishes at 
Saddle Peak Lodge in the 


Caramelized Onion 
and Potato Tarts 
PREP AND COOK TIME: About 

1 hour 


Notes: Up to 1 day ahead, 
cook the onion mixture, 
cover, and chill; up to 4 
hours ahead, assemble 
ramekins, cover, and chill, 
then uncover to bake. 


MAKES: 6 servings 


1 russet potato (about 
5 in. long, “4 lb. total) 


and thinly sliced 


2 cup fat-skimmed 
chicken broth 


1 cup whipping cream 


tablespoons butter or 


2. Put onions, broth, and 
cream in pan. Place over 
high heat, cover, and bring 
to a boil, stirring occasion- 
ally. Reduce heat and sim- 

: mer until onions are limp, 
12 pounds onions, peeled : about 7 minutes, stirring of- 

: ten. Uncover, turn heat to 
high, and stir often until 
onions are golden brown 
and taste sweet, about 20 
minutes. If mixture sticks to 
















pan, add water, 1 table- 
spoon at a time, and stir to 
release browned bits. 


3. Meanwhile, melt butter. 
Brush interiors of 6 
ramekins or soufflé cups 
(%4-cup size) generously 
with melted butter. Drain 
potato. Line ramekins 
equally with the largest 
potato slices, overlapping to 
cover container interiors, 
with ends of potato slices 
extending over ramekin 
rims by at least 1'2 inches. 


4. Mix onions with parsley, 
pepper, and salt to taste. 


Spoon mixture equally @\\/ 
potato-lined ramekins. |) 

extended edges of potaiiiw \x 
over filling and pat leve ® 
Brush tops with remain| 
melted butter. 


5. Bake in a 375° ovent 
potato slices are well | F pi 
browned, 40 to 50 ming | 
(45 to 55 minutes if child wy 
Run a knife between tar® jj, 
and sides of ramekins; i ; 

tarts onto plates. "F 


teal 
a 10 | 


BT'S | 
HE MO 


Per serving: 148 cal., 44% (6} 
from fat; 3.2 g protein; 724 
(4.3 g sat.); 19 g carbo (2.7) 


fiber); 58 mg sodium; 21 mg ea 
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' | SHARING THE 
VINEY: BA Die 


A Calebratio 


from the Wente 
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A trio of titles 


@ Several recent books tackle—with 
pleasant intensity—the real crux of the 
issue: Which wines and foods are ter- 
rific together, which ones go to war on 
the palate, and, most important, why? 
Mary Evely, executive chef at Simi 
Winery, deals with the nuts and bolts of 
_ flavor affinities in The Vintner’s Table 
_ Cookbook: Recipes from a Winery 
' Chef (Simi Winery, Healdsburg, CA, 
1999; $29.95; 707/433-6981). She 
Starts with the wine, adds foods and 
recipes that complement it, and gives 
guidelines for venturing on your own. 
Carolyn Wente, president of Wente 


Vineyards—the oldest continuously op 
erated family-owned winery in Califor- 
nia—and Kimball Jones, executive ch 
at the Wente Vineyards Restaurant, — 


the Vineyard Table: A Celebration of a 
Wine and Food from the Wente Vine- 
yards Restaurant (Ten Speed Press, | 
Berkeley, 1999; $29.95; 800/841 =; 

Sid Goldstein, vice president of F tz 
Vineyards, zeros in, with unintimidating | ' 
technicality, on the behavior of flavorsil™ 
food and wine in The Wine Lover's Coo) 
book: Great Meals for the Perfect Gla’ 
of Wine (Chronicle Books, San Fran- 
cisco, 1999; $22.95; 800/722-6657). 4) 














|) re 

cover slightly different vinous territory, tl , . 
cluding the winery’s history, in Sharing 4 
Ng 
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3s vintage matter? 


iS Say yOu’re in a restaurant. You 
e wine list and decide on a bottle 
| Chateau St. Jean Merlot 1996. The 
' goes to retrieve it, only to come 
with an apology: “We nov longer 
he 1996. The vintage has just 
E d, and we'll be updating our wine 
on. Would you like the 1997?” 
w many people do you think say 
no? In my ex- 


NSET’S STEAL 


HE MONTH perience, not 


= Cellars Pinot rae Peet 

1998 (Columbia i are fe bo 
WA), $8. 

Se chy. mood for a 

E. Sake. 1996 Chateau 

donnay. St. Jean Mer- 


lot—or want 
AREN MacNEIL-FIFE ; 
to try it for 
fst time—are willing to take a 
‘Be on the 1997. 
ich brings us to the question, Just 
nuch do vintages matter anyway? 
“Bius have a vintage chart crumpled 
“§) our wallet somewhere that we 
if ever—use. Should we pull it 
ore often? 
e risk of seeming sacrilegious, I 
9. Though traditional wine wis- 
‘has it that vintages are something 
“® concerned about, current reality 
' @sts otherwise. 
Sider the reason behind vintage 
g in the first place. The premise 





Baan inoneanre Nei MrancoN Ee Ist = FolsReE 


was that, as a rule, the weather was not 
on a grape vine’s side. Historically, in cer- 
tain years bad weather led to wines that 
were disappointingly thin, and listing 
the vintage was a way of alerting con- 
sumers. Such wines would generally be 
less expensively priced. People would 
drink the poor vintage until a better one 
came along, but no one would buy up 
cases and cellar them away to age. 

The winemaker played a very small 
role in this yearly drama. No matter 
how talented he or she was, nature had 
the upper hand, the final say. From both 
the winemaker’s and the wine drinker’s 
standpoint, vintages had to be accepted 
for what they were. Some were poor, 
some were good, most were some- 
where in between. 

In the last 20 years, however, the pic- 
ture has changed. Winemaking technol- 
ogy and viticultural science have ad- 
vanced to such a degree that talented 
winemakers can sometimes turn out 
fairly delicious wines even when nature 
is working against them. 

This is not to say that wines taste the 
same every year. They clearly do not. 
But vintage variations are often differ- 
ences of character, not quality. For 
example, in a hot year, many wines will 
be packed with big, jammy fruit flavors. 
In a cool year, they will be more aus- 
tere, lighter-bodied, and possibly more 
elegant. Are any of these qualities terri- 
ble? Isn’t it theoretically possible to like 
both kinds of wine? 

Unfortunately, the press routinely 
assumes that for all wines and all wine 
drinkers, greatness comes in one form: 
bigness. But that is simply not true. 

There is another problem. A vintage 
is evaluated and categorized by the me- 
dia when the new wine is tasted in the 
spring, six months or so after the har- 
vest. Wine, however, changes over time. 
Often a vintage is deemed magnificent 
at first, only later to be declared not as 
good as originally thought. So what is 
the point of memorizing the pluses and 
minuses of vintages if the pluses and 
minuses change? 


The Wine Guide 


A NEW YEAR’S 
RESOLUTION 


The best way to learn nothing about wine 
is to drink only the wine you already know 
you like. Why not start off the year (the 
century!) by discovering something new? 


WHITES 
= Joseph Phelps Vin du Mistral “Pastiche 
White” 1997 (California), $10. Some of 
the world’s most intriguing wines are highly 
aromatic—like this one. Ripe pear, tanger- 
ine, and floral aromas waft out of the glass. 
lt has good body, with a shimmering streak 
of acidity. Great with spicy Asian dishes. 


Lake Chalice Sauvignon Blanc 1999 
(Marlborough, New Zealand), $15. 
Dozens of sassy, no-holds-barred New 
Zealand Sauvignon Blancs are just now 
coming to the United States. This one’s 
tightly focused, with fresh-squeezed lime 
and passion fruit flavors. Very dramatic. 


REDS 
= Arzuaga Crianza 1996 (Ribera del 
Duero, Spain), $26. An up-and-coming 
wine from the rugged plateau north of 
Madrid (also famous for roast lamb)— 
concentrated and lush, with big menthol, 
grenadine, and boysenberry flavors. 


=Zaca Mesa Z Cuvee 1997 (Santa Bar- 
bara County), $16. If you haven’t tasted 
many Rhdne-inspired blends, this is the 
one to try. Rustic, juicy, meaty, and plump 
with cherry fruit, this wine—made mostly 
from Grenache and Mourvedre—has grip. 


The only sensible approach, then, is 
to have an open mind. Take the vintage 
charts with a big grain of salt. Remem- 
ber that wines evolve, and one-shot 
vintage proclamations are entirely too 
superficial. A talented winemaker can 
surprise us even when nature has chal- 
lenged him or her. 

When we recommend wines at Sun- 
set, we do list the vintage dates, and the 
brief descriptions of the wines reflect 
the vintages named. However, if you 
can’t find the vintage listed, by all means 
try another one. An enormous part of 
the joy of wine is in the discovery. @ 
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Kitchen Cabinet 


READERS’ RECIPES TESTED IN SUNSET’S KITCHENS 
JAMES CA RERUREsR 
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A TANGY ORANGE RUB makes salmon and potatoes a lively dinner pair. 


Oven-roasted Salmon Steaks 
with Red Potatoes 
Betty Jean Nichols, Eugene, Oregon 


‘m always experimenting with new 

ways to prepare seafood,” says Betty 
Jean Nichols. Here’s a quick way 
with salmon—creatively seasoned and 
paired with little potatoes—ideal for a 
winter dinner. 


PREP AND COOK TIME: About 40 minutes 
MAKES: 4 servings 
| pound red thin-skinned 
potatoes (about 112 in. wide) 
4 teaspoons olive or salad oil 


orange (about ' 


2 lb.), rinsed 

1 teaspoon each dried oregano, 
ground cumin, and chili powder 

1 tablespoon chopped fresh 
cilantro 


nN 


teaspoon pepper 


4 salmon steaks (* in. thick, 
5 to 6 oz. each) 


Cilantro sprigs 
Salt 
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1. Scrub potatoes and cut each in half. 
In a 9- by 13-inch pan, mix potatoes 
with 2 teaspoons oil, then turn potatoes 
cut side up. 

2. Bake in a 425° oven for 10 minutes. 
Turn potatoes cut side down and bake 
until barely tender when pierced, about 
10 minutes longer. 


3. Meanwhile, with a vegetable peeler, 
pare peel (orange part only) from or- 
ange. Mince peel. In a small bowl, com- 
bine peel, remaining 2 teaspoons oil, 
oregano, cumin, chili powder, chopped 
cilantro, and pepper. 


4. Rinse salmon and pat dry. Rub sea- 
soning mixture on cut sides of fish. 


5. Push potatoes to sides of pan. Set 
salmon steaks in a single layer in the 
center of the pan. Bake until salmon is 
opaque but still moist-looking in the 
center of the thickest part (cut to test), 
8 to 10 minutes. 

6. As salmon bakes, use a small, sharp 
knife to cut membrane from orange; 
discard. Cut between membranes to re- 
lease fruit segments; discard any seeds. 


7. Transfer salmon steaks to warm 















4 ‘ 
plates, and add equal portions of 
toes. Garnish with orange segment 
cilantro sprigs. Add salt to taste. — 


Per serving: 386 cal., 44% (171 cal.) fron 

28 g protein; 19 g fat (3.3 g sat.); 26 g cay 4 
(3.2 g fiber); 90 mg sodium; 74 mg “77 . 

si 

ng 

Root Vegetable Salad be 

Elinore Johnson, Atwater, Califor a col 


gtd 


Uv 


ih Fa 
pel, 


linore Johnson likes the chal igo” 

of finding new ways to combi i pee 
vegetables she has on hand. This sh 
was a recent favorite experiment * 
escarole lends a pungent bite’ 
milder flavor but similar textured 
romaine lettuce. spo 


PREP AND COOK TIME: About 55 mi 


itd 


MAKES: 6 to 8 servings box eg 
3 beets (2 to 22 in. wide; abou"! 

Ib. total), tops trimmed rpoon 

2 parsnips (°% lb. total) Reo 


1 tablespoon olive or salad oil 
fay 


2 tablespoons minced fresh pen 
tarragon leaves or 2 teaspooi@ieile 
dried tarragon ices, 

resp 

ie Ac 
tbxtur 

2 cups lightly packed slivered hap 
escarole or romaine lettuce x 

Salt and pepper | me in 

1. Scrub beets and parsnips. Put : 

in a 4- to 5-quart pan and add 2 ci," 

water. Cover pan and bring to <i i 

over high heat; reduce heat and sii — 

for 10 minutes. Add parsnips, ¢ tl 
and continue to cook until vegeillf """ 
are tender when pierced, about 3€ i Me 
utes longer. Drain vegetables ar)" 
stand until cool enough to touch, ‘i "" 
5 minutes. E 
+ 


2. Meanwhile, in a large bowl, 
vinegar, and tarragon. ; 
3. Pull skin from beets; discard) 
parsnips. Trim stem and root ends 
vegetables; discard. Cut vegetable: 
¥2-inch chunks and add to bowl. — 
4. Peel and core apple; cut into 
chunks and add to bowl. Add wz 
and escarole. Mix salad, adding sa’ 
pepper to taste. 

Per serving: 128 cal., 46% (59 cal.) from | 


2.4 g protein; 6.6 g fat (0.7 g sat.); 17g 
(3.3 g fiber); 37 mg sodium; 0 mg chol. 





“4 cup cider vinegar 





1 Golden Delicious apple (2' 





¥) cup chopped walnuts el 
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hington Lemon Pudding 


beth Farquhar, Randle, Washington 


zabeth Farquhar uses lemon slices, 
ith peel, to give this dessert a 
bitter but pleasant edge. Instead 
five spice, use equal parts ground 
on, ginger, cloves, and anise seed 
ke 1'2 teaspoons. If making up to 1 
ead, cool, cover, and chill. 

ND COOK TIME: About 50 minutes 


S: 6 servings 


cup tightly packed thin lemon slices, 
seeds discarded 


cups sugar 


tablespoons quick-cooking rice 
cereal 


large eggs 
, teaspoons vanilla 


teaspoons Chinese five spice 
(see above) 


| 


‘teaspoon salt 


| 
cup (' lb.) melted butter‘or 
margarine 


a blender or food processor, whirl 
slices, sugar, rice cereal, eggs, 

a, five spice, and salt until lemons 
inced. Add butter; whirl to mix. 

fr mixture equally into 6 ramekins 
t %-cup size) or a shallow 6- by 9- 
1-to 1'2-qt.) casserole. Set ramekins 

erole in a 9- by 13-inch pan. 

pan with puddings in a 350° oven. 
enough boiling water into pan to 
halfway up sides of ramekins or 
ole. 


<e until puddings are browned and 
when lightly touched in the 


‘Br, 30 to 35 minutes for ramekins, 


45 minutes for casserole. Serve 
ool, or chilled. 


CHINESE FIVE SPICE 
permeates this 
lemon pudding. 





- { vs 
: € | 
: ee 


Per serving: 300 cal., 33% (99 cal.) from fat; 
4 g protein; 11 g fat (5.7 g sat.); 50 g carbo 
(0.1 g fiber); 210 mg sodium; 128 mg chol. 


Super Supper Casserole 
Candace Barnhart, Hollywood 
hen she and her husband were 
newlyweds, Candace Barnhart 
invented casseroles to fit their small 
budget and large appetites. “Even 
though we have a few dollars more 
now,” she says, “we still like the basics 
we made years ago.” 


PREP AND COOK TIME: About 1% hours 
MAKES: 6 servings 


2 onions (about 1 lb. total), peeled 
and chopped 

clove garlic, minced or pressed 
pound ground lean beef 
tablespoon chili powder 

can (8 oz.) tomato sauce 

cups fat-skimmed chicken broth 
ounces dried egg noodles 

can (14 to 15 oz.) cream-style corn 


can (2% oz.) sliced pitted black 
ripe olives, drained 


1 cup (% lb.) shredded cheddar 
cheese 


Re FP ON FF Fe SS 


Salt and pepper 


1. In a 4- to 5-quart pan over high heat, 
stir onions, garlic, and beef frequently 
until meat is crumbled and browned, 
about 15 minutes. 


2. Add chili powder, tomato sauce, 
broth, and noodles. Stirring often, bring 
mixture to a boil, then reduce heat and 
simmer until noodles are barely tender 
to bite, 10 to 12 minutes. Add corn and 
olives; mix well. 

3. Scrape mixture into a 9- by 13-inch 
casserole, pushing noodles into sauce. 
4. Bake, covered, in a 350° oven for 40 
minutes. Uncover, sprinkle with cheese, 
and bake until cheese is melted and mix- 
ture bubbles at edges, about 3 minutes 
longer. Add salt and pepper to taste. 


SHARE A RECIPE 





Per serving: 489 cal., 39% (189 cal.) from fat; 
29 g protein; 21 g fat (8.7 g sat.); 49 g carbo 
(4.3 g fiber); 758 mg sodium; 102 mg chol. 


Banana-Nut Oat Bran Muffins 
Joan Stucey, Klamath Falls, Oregon 


oan Stucey often treats her co- 
workers to homemade muffins; they 
voted these the best. 


PREP AND COOK TIME: About 40 minutes 
MAKES: 12 muffins 


About 2 tablespoons salad oil 
2 oranges (about 1 lb. total), rinsed 
2 large eggs 


1 cup mashed ripe bananas (about 
2, each 5 oz.) 


“4 cup honey 
“4 cup firmly packed brown sugar 


2 cups quick-cooking oat bran 
cereal 


2 teaspoons baking powder 
¥2 teaspoon salt 


¥2 cup chopped walnuts 


1. Oil 12 muffin cups (2' in. wide), or 
line with paper baking cups. 

2. Grate 1 tablespoon peel (orange part 
only) from orange. Cut oranges in half 
and ream juice. Measure '2 cup juice; 
save remainder for other uses. 


3. In a large bowl, combine orange 
peel, orange juice, 2 tablespoons oil, 
eggs, bananas, honey, and brown sugar. 
Stir to mix well. 


4. In a small bowl, mix cereal, baking 
powder, salt, and walnuts. Add to egg 
mixture and stir until evenly moistened. 
Spoon batter equally into muffin cups. 


5. Bake muffins in a 400° oven until 
golden brown, 20 to 25 minutes. Run a 
knife between muffins and cup sides, 
invert pan to remove muffins, and set 
muffins upright on a rack. Serve hot, 
warm, or at room temperature. 


Per muffin: 196 cal., 39% (77 cal.) from fat; 
4.8 g protein; 8.5 g fat (1.1 g sat.); 30 g carbo 
(3.3 g fiber); 192 mg sodium; 35 mg chol. 


Have you created or adapted a special recipe—a family favorite, travel discovery, or 


time-saver? Send it to us, with the story behind the recipe, and you'll receive a “Great 
Cook” certificate and $50 for each recipe published. Write to Kitchen Cabinet, Sunset 
Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including your full 
name, street address, and phone number) to recipes@sunsetpub.com. 
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T empur-Pedic’s phenomenal SweEDIsH SLEEP SySTEM™ 
is changing the way Americans sleep. Our amazing 
bed is the future. Innersprings and air-beds are the past. 


Other mattresses are fancy on the outside. Ours is a 
miracle on the inside! Trillions of viscoelastic MEMORY 
CELLS work as “molecular springs” (see cut-away photo) 
to conform precisely to your body. 


We promise 83% better sleep! 
The thick pad that covers other mattresses keeps their 
steel springs inside, but creates a hammock effect out- 
side. This actually causes pressure points. That's why 
Tempur-Pedic cuts tossing and turning by 83%! 


Adjusts to fit you and your spouse. 
Our exclusive Tempur® material uses body mass and 
temperature to selectively adjust to your exact shape and 
weight. This sleep matrix gives you total support. Its 
microporoscopic structure is self-ventilating for cool, 
perspiration-free sleep. 
Works naturally...automatically. 

The Tempur-Pedic bed utilizes no electricity, no com- 
pressed air, no heated water. Instead, it uses natural 





Pressure-Relieving 
Mattress 


Recogn nized by y NASA 





© Copyright 1998 by Tempur-Pedic, Inc. All Rights Reserved. 
All other trademarks are property of their respective owners. 





SWEDISH SCIENTISTS G 
UNDERCOVER TO CREATE THE 
WORLD'S BEST BED! 


DEVELOPED FOR NASA...PERFECTED BY TEMPUR-PEDIC...DESIGNED TO Fir YOUR Bopyv... 


principles of physics to give you the energizing “lift” of 
weightless sleep. There are no settings or controls to 
adjust...no heaters, motors, or air pumps to break. You 
do nothing but lie down on it! 


The press is giving us rave reviews! 

TY, radio, magazines, newspapers, medical publica- 
tions...our high-tech bed is winning wide acclaim. 
DATELINE NBC told all America about Tempur-Pedic. So 
did Lou Dobbs on CNN's Business Unusual, CNBCs 
Power Lunch, NBC Nightly News, Associated Press, 
Newsweek, Business Week, Discovery Channel Online 
and others have also featured our breakthrough sleep 
technology. 



















Matching Pillows 


(This bed makes all oth 








Semi-Flex 
Foundation  Precision-Tuned 
Steel Frame Hardwood Indurated 
Base Compression 
Heavy-Duty Rods 
Side Rails 


‘You've got to feel it 
to believe it! 


Unitized Steel sash 
Understructure 4, -P 























ee on 
the outsi 





ae iracle 
on the insii 





F njec 


Try it at our risk for 90 days! 
We'll set up a brand new demo bed, in your be 
..even remove the old bedding...and give you 
months to sleep on it. If you don't love it, we'll pic 
at our expense and refund you the full purchast} 
less only the original shipping cost! 


25,000 doctors & sleep clinics say"Y) 
Our owners love the feeling of WEIGHTLESS SLE! 


the way Tempur-Pedic eases aches, pains and bad! rz 
lems. Over 25,000 doctors, medical professiona @ 
sleep clinics recommend our Swedish Sleep Syste: 

x 


Our free DEMONSTRATION KI! 
is now yours for the asking.) 


Viscoelastic memory cells 
conform to every curve and 
angle of your body. Each cell 
has ventilating windows to 
dissipate heat and provide 
perspiration-free comfort. 


Ultralight Terry Cover 
with Air-Permeable 
Liquid Barrier 


Pressure-Relieving 
Comfort Layer 
Viscoelastic 

Tempur® Material 

Bonded 








PRESSURE RELIEVING 
SWEDISH MATTRESS AND PILLOW 


FREE SAMPLE/FREE VIDEO / FREE ih 


1-888-46 1-54: 


Visit our website at www.swedishmattress.con 
Tempur-Pedic, Inc., 848G Nandino Blvd., Lexington, KY 40511 
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unset 


on the web 


ur online resource for 
rn Living has lots to offer. 





TRAVEL 


setaways and vacation planners 





HOME 


} . . “ 
ome improvement ideas; 


projects and plans 





GARDEN 


en tips and landscape plans 





FOOD 


ick and delicious recipes 
and meal ideas 


Ormation, on subscriptions, 
, Special issues, events and 


. And, as a Sunset subscriber, 


can now search more than 


articles on Western Living. 


w.Sunset.com 


Visit us soon. 


a 


D \ MAINA No 
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information 


Online 


Ace Hardware 
www.acehardware.com 





Andersen Windows 
Www. anderse nwi ndows .com 


Boca Burger 
www.bocaburger.com 


Campbell Soup 


www.campbellsoup.com 


Celebrity Cruises 


www.celebrity-cruises.com 


Chevrolet Impala 
www.chevrolet.com/impala 


Ford Outfitters 


www.fordoutfitters.com 


Improvenet 
www.improvenet.com 


Mercury Sable 


www.mercuryvehicles.com/sabl 


Mervyn’s California 


www.mervyns.com 


Nivea Lotion 
www.nivea.com 


Ocean Spray Cranberry Juice 


www.oceanspray.com 


Pace Picante Salsa 
www.pacefoods.com 


Princess Cruises 
www.princess.com 


Quotesmith 
www.quotesmith.com 


Ralston Pro Plan 
www.proplan.com 

Santa Barbara Convention & 
Visitors Bureau 


www.santabarbaraca.com 


Toyota Corolla 
www.toyota.com/corolla 


Utah Travel Council 
www.utah.com 


Vitamin Shoppe 


www.vitaminshoppe.com 


For more information 
visit sunset.com 





SCHOOL & CAMP 


AMERICAN CAMPING 
ASSOCIATION 
www.camplajolla.com 


‘As Seen On 
OPRAH! 


Garp ta soli 


SSCS CMC R SCI MNGi aH 


CAMP KINGSMONT 

The only kids’ weight loss camps dedicated to: 

e ACTIVE Summer Fun 

¢ Traditional Camp Experience 

¢ Modern Bunk Living/Friendships 

¢ Reality Based menu/portions/recipes 

¢ InterACTIVE Year Round Attention 
Team sports and exercise PLUS horseback riding, 
go-carting, biking, ropes course, paintballing, self- 
defense, overnights, and on-site pool and lake fun. 
ALSO, special events, trips, self-expression activities, 
and peer talks about lifestyle, eating & appearance. 
Camp Kingsmont West Camp Kingsmont {} 
Northern California The Berkshires, MA 


877-347-3966 _ 800-854-1377 
www.campkingsmont.com 





SPECIALTY CAMPS 


You will develop skills, 
build character & have 
fun making new friends! 


Great camps offered 
for ages 7- Adult. 7 
We’ve got your sport! § 


Call for a FREE j 
catalogue today! 


1(800) 991-1873 | 


http://sa.acusd.edu/sportscamps 
® 
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SCHOOL & CAMP DIRECTORY 


SPECIALTY CAMPS 


More summer fun than any 
kid should be allowed to have. 


Lake Tahoe, CA 
Jet Skiing, Paintball Shooting, Whitewater Rafting, Parasailing, 
Skateboard Park, Mountain Biking, Go-Kart Racing, Flying 
Trapeze, Glider Flights, Ultimate Rush Giant Swing, 
Waterskiing, Golf, Horseback Riding, Ice Skating, Ropes 
Course, Indoor Rock Climbing, Tennis, and Bungee Jumping. * 
call for free brochure: 


1-800-PRO-CAMP 
or visit S00procamp.com 


Free pick-up from Reno Airport *each w/parental permission only 





WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 


JUNIOR 
SEA 


CATALINA, 


Qualified Instructors - First aid, CPR and water safety 
@ SCUBA diving @ Snorkeling @ Marine Biology 

@ Island Ecology @ Underwater Photography 

@ Underwater Video @ Sailing @ te 

@ Board Sailing @ Hiking 


For Boys and Girls ages 8-17 


Call or Write 
Catalina Sea Camp 
P.O. Box 1360 
Claremont, CA 91711 
1-800-645-1423 


DESERT SUN 


SCIENCE CENTER 


@ Astronomy @ Rocketry 

@ Robotics @ Space Technology 
@ Exploration of the Universe 

@ Paleontology @ Archaeology 
Qualified instructors of the physical and 
earth sciences guide campers on an 
exploration of the universe. Facilities 
include comfortable dorms, dining hall, 
swimming pool, gymnasium, basketball 
and volleyball courts, ropes course and 


prea Call 1-800-645-1423 
Astrocamp « P.O. Box 1360, Claremont, CA 91711 





CAMPS 


« "AVENTURAS ‘COLIBRI ADVENTURES 
TiN ComeT Celie Adventure Based 
Learning ‘Camp for Teens 
Environmental service and Sahel hha Tait 

OPT et CeeTIPe elit) (elt) se 
SMe Cellars ° ForestrysMahagenient> 
PETC Ete MS Ce) 4101 a 


we 


kate program: $1,250 


Colibri Adventures is a nels ola c3 It project 





ides eh) 
Cs) Oe a Teed] gfe y ; 


alt 
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ACADEMIC CAMPS 


pmprove 
Grades 


otivation 


r Confidence! 


CG the academic edge along with life- 
ong learning skills at a fun 10-day 
summer residential program held on pres- 
tigious college campuses worldwide. 
Call for free brochure and CD 
800.285.3276 


www.SuperCamp.com 


MAKING GREAT KIDS GREATER! 





RESIDENTIAL TREATMENT 
CENTERS 


Female Adolescent Treatment Center 
Pewee Ee gp 
- NEWHAVEN: 

A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 
their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mtns. in Utah amid a 
beautiful and serene agricultural setting and offer the following: 
® family, individual, group & recreational therapy 
® JCAHO accredited 
© on-site horse care, riding & gardening 
® fully accredited on-site private school 


(801) 794-1218 


email: newhavenrtc @ worldnet.att.net 
www.newhavenrtc.com 





TRADITIONAL SCHOOLS 


EXPERIENCE THE DIFFERENCE 


* Young men (grades 7-12) 
* College prep-small classes 


¢ Computer/Internet 
training 


* Learn to fly-complete 
flight training programs 


Pt Full sports & activities 


* Fun, exciting Central 
Florida coastal location 


OAR aR PSterT 


www.flair.com 















TRADITIONAL SCHOOLS. 


A Tahoe Tradition since 1978 ¢ Fully Accred 
100% College Placement * AP College 
Low 1-to-10 Teacher Ratio * Outdoor Advent 

Study Skills * Grades 6-12 * Summer Schoo 


PO Box 2667 * Olympic Valley, CA 9614¢ 









Happy Valley Sct 


e Art of Learn’ 


college prep-coed-grades 
ort-musicedrama-photog 
ESL-Boarding/Day 
Summer Program 


call for free broch 
800.900.0487 


8585 Ojai-Santa Paula 
PO. box 850 


ARMY AND NAV 
ACADEMY | 


CARLSBAD, cee NEE 


— Oceanfront campus 
— College prep 
— Small classes 
— Honors/AP curricul 










— JROTC honor unit ] 
— Self-discipline 

— Comprehensive at 
— Fully accredited 













my-navyacademy.com 


1-888-76-CAD! 


i OAK CREEK RANCH SCHO 


in Arizona 


Residential school on Oak Creek. 100 mi N of Phoenix. Colle 
General Course studies. Specializing in the Academic under 
and ADD child. Co-ed ages 11-19. Small classes. Sports, horse 
ing, paint ball, snow skiing, golf and more. NCA ACCREDITI 
year. Open enrollment. Fall year begins Sept. 7th, Catalogue: 
Wick, M.A. Ed. Dir., Box 4329, West Sedona, AZ 86340. 
Tel: 520-634-5571 or 

admissions @ocrs.com 


\ 


website: www.ocrs 


The Delphian Scho 


ACADEMIC EXCELLEN) 
Individualized Curriculum * Ages 
Residential Coed * Coastal Ore 









/SPECIALTY SCHOOLS 


Dont give up 
-eams of college for 


itmerejtlojtccmertitem 


ASCADE Sere! 


PLACE TO SUCCEED 
lly-accredited, coeducational boarding 
ool that specializes in working with 
rachieving adolescents who are having 
lems at school and at home and who 
be experiencing emotional difficulties. 


nseling in personal : = Year-round instruction 


eae Cason: grades 8-12 


Soeur iam eee ellen tacd 
iculum > mountain setting 


Va Ss WHITMORE, Bo STC 


Sei! )"472-50351 
v.cascadeschool.com/sunset 


° ba bs 
, es 


. Be j St “e “yy 


ation and Assessment| acility 


teen in crisis, identifying the right placement 
is crucial. Mistakes are costly. Red Rock 
§ provides professional evaluations necessary 
ntifying your teen’s needs. We take the 
¢ off so you can make a rational decision. 


> pre fessionals ee Ae eh es 
L Wed to make an informed placeme 


1-888; 635. 4987 


lours 7 days a week 


a week and we'll give you the answers” 





ertise call 1-800-222-9404 
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SPECIALTY SCHOOLS 


SPECIALTY SCHOOLS 











Where Dreams 
Become Reality 


CEDU Family of Services has heen 
the leader in emotional growth education 
for young people since 1967. CEDU 
fosters growth in adolescents whose 
learning and behavioral needs are not 
being met in traditional educational 
settings. CEDU’s boarding schools and 
therapeutic adventure programs provide 
struggling adolescents with what is needed 
to change their behavior and rebuild the 
dreams of your family. 


















Call our admissions team at: 


800- 858- 1933 


www. ced u.com 


tradition of providing 


health, wellness and 


strength based 


opportunities for 


pans Hite eet 
challenges the body, 
seme CM Mee glee 
eta 
emotional — 
expression.” 


troubled teens. 


4 YELLOWSTONE 
c Boys and Girls Ranch 


ee ea. AL lh 

Located in the forested wilderness of 
Central Oregon, Mount Bachelor Academy 
guides youths ages 13 to 18 through a year- 
round program of emotional growth and 
college prep. For more information on what 
experts call “the future of education”, call 
or write: 

MOUwuNT BACHELOR ACADEMY 
33051 NE Ochoco Highway 
Prineville, Oregon 97754 
(800)462-3404 USA *(800)235-3404 CAN 








1732 South 72nd Street West 
Billings, Montana 59106 
Phone (406) 655-2100 
800-726-6755 
Fax (406) 656-0021 
www.ytc.org 
EB JCAHO Accredited with Commendation 


Montana Licensed * Insurance Approved 
Accredited by Northwest Schools and Colleges 
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SPECIALTY SCHOOLS 


SPECIALTY SCHOOLS 


DEFIANT TEEN? 


Irresponsible ¢ Rebellious * Running with the Wrong Crowd ¢ Out of Control * Depressed 


Let Us help you thalter A new course 
p your Son vb daughter, 


hefore its too late/ 


“The Pacific Coast Foundation will help you find 


the right program at the right price. Call us today. 


“Pacific Coast 


11 Years of Helping Assisted over 7000 
Families Families 


A PLACE OF HEALING FOR YOUNG TEENS 
A PLACE OF TRAINING FOR CARING PARENTS 
A PLACE OF BRINGING A FAMILY BACK TOGETHER 


Julian Youth Academy 
A Program of 
Teen Rescue, Inc. 


Free Nation-Wide Program Referral Service 
Behavioral, Victimization, Adoption, Traumatic Events 
Protect Parents from Unproductive Programs 
Coach through Legal, Educational, and Crisis Issues 
Both Long & Short Term Treatment Planning 
Our Own ate Christian Boarding School 

r m Day Program and In-Home Program 













We customize our program to meet your needs 


800-494-2200 


E-mail:teenrescue@aol.com Home Page: http://www.teenrescue.com 


many factors 
|. Virginia Rei 

Families ame 
Virginia Reiss MS 
Licensed Educa 
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DATION 


SUWS 
Adolescent & Youth Programs 


A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 


Rebellion against Low self-esteem 
parental or school _ Bright but unmotivated 
authority Running away 
Anger due to Depression 
adoption Out-of-control 
Frustration due to behavior 
parents’ divorce Alcohol/drug use 
Manipulative behavior 
Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-18 years. Seven 
max. in group. Impacts low self-esteem and self- 
defeating behaviors. Empowers students to be 
successful. Ask for free brochure. Since 1981. 


(208) 934-8523 






Troubled Teen? 


A) YY 


Therapeutic Wilderness Program 





Sojourn is a POWERFUL “WAKE UP CALL” for boys and girls, 
ages 13-17. Our short-term program treats teens with a variety of 
issues, including: social and learning problems, drug and alcohol 
abuse, and other destructive behaviors. Sojourn's UNIQUE approach 
promotes positive attitudes and strong moral values. We also 
provide family workshops and insurance/financing assistance. 


wuw.sunhawk.org » 800-2 14-3878 
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| 





Teen Help directs p 
to effective programs jil/ 
are backed by a warreli ; 
and hundreds of testimo 
Programs starting at $ 
per month. Call Today! 


800-637-071 


Options for Boys or Girls 


“Tuition is based on Advanced Pay Discount criteria, and doesn't includ 
or any other individual costs. Prices are subject to change witho 











ADV 


| 
Adolescent Service! tH 
Incorporated _ 
Helping to Navigate the | ~ ()\P 
Troubled Waters , 
of Adolescence 


A 


) 








A Free Service for Parents im, 


Troubled or Defiant T) . : 


call 24 hours-7 days a week | a 


1-800-965-9451 *»: 
7 










‘)) SPECIALTY SCHOOLS 


TURN-ABOUT RANCH 










| Aproven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
http/www.turnaboutranch.com 
environment * Parent references nationwide 


rate ¢ Christian ethics/ 
stern ranch non-denominational 


bout Ranch, Inc. P.O. Box 345, Escalante, UT 84726 














* Time-tested therapeutic 
& academic program 


* Boys & girls, ages 13-17 

* Youth & family workshops 
* ADD, ADHD and depression 
* Drug & alcohol abuse 


Tela Ae SL 


* Social & learning problems 
y * We help change destructive 
behaviors into positive 
attitudes and actions 


DEM * Insurance & financing help 
wk.org * 800-21 4-3878 


ristian Home & School for Teenage Boys 


A athletic program 
A year-arou! 

A Small classes 
A farm setti 











amity! 
Wee S x}: 3 | 
eva 


w.cwebpages.com/faithhome 


A non-denominational 


J IS CLOSEST TO THE EDGE: 
OU OR YOUR TEENAGER? 


We Help Parents Help Their Kids. 
) 


\ Toll Free 877.362.9887 
www.integrityshores.com 


A School For Troubled Teens. 


ADVERTISERS 


IN THIS 
ict) SCHOOL & CAMP 
‘| DIRECTORY 





2erfully will send complete 
ormation, including rates, 
servations, and accommo- 
\dations, upon request. 
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o you are concerned about your child 
reaching their full potential, we can help. 
Located in Greybull River Valley near 
Yellowstone Park, we focus on 
responsibili and accountability. We 
offer a structured home setting 
stressing academic achievement, 
work and recreation. 


¢ Small rural high school and middle school 


¢ Low student/teacher ratio 
° Safe environment 4 


° Western values 


* Rural living 
B'4 Horn Basin 


Limited 
; ADOLESCENT PROGRAM 
Capacity EaeEeieay ind Bara P 


1-800-573-1620 


Box 858 © Basin, WY 82410 
http:/ /basinhome.wyoming.com/ 





IS YOUR TEEN 
JUST BARELY 
HANGING ON? 


Big Sky Montana is a 
= great place for changes. 


, ; ‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 
TOLL FREE 
2 EC ECKKEYLLY, 
Se ah Cats anole = 





28 Day High impact program for 


difficult, struggling and defiant teens. 


888-200-5061 


Options available for Longer Stays. 


Prices may change without notice; Does not include processing fees or individual costs. 








SPECIALTY SCHOOLS 





$4990 


School Where Students Discover 


Who They Are and Learn What 
They Can Become 





* Immediate enrollment; year-round 
* Co-educational (ages 12-48) 


¢ Customized academic program (fully accredited) 


(801) 374-2121 www.discoveryacademy.com 


105 North 500 West * Provo, Utah * 84601 


RedCliff Ascent 


Wildemess Treatment Program of Choice" 


¢ Girls and boys 13-18 

« Depression, substance abuse, behavior disorders 
¢ Treatment directed by licenced psychologist 

¢ Psych eval and treatment plan upon admission 

« Academically accredited 

* Parent seminar 

* Transitional planning 

« 30 to 60+ days curriculum 

* 3to 1 student to staff ratio 

¢ Insurance accepted 


ie Mi iE sts) ig PL | 

757 South Main Springville, UT 84663. 

Web Site www.xmission.com/~redcliff 
Email redcliff@xmission.com 













































































ertise call 1-800-222-9404 
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SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 





SPECIALTY SCHOOLS 


¢ Backed by a Warranty 
¢ Hundreds of Testimonials 


¢ Financial plans available 
¢ Starting at $1,990" per month 


800-637-0701 


opens for Bos or ae 


other individual costs. Prices are subject to change without noti 





A FREE NatTionat REFERRAL SERVICE 








Help for Troubled Teens and Their Families 


ASAP 


Adolescent Services 
And Placement, Inc. 


* Behavioral Issues * Crisis Intervention 


* Chemical Dependency + Residential Treatment 
* Wilderness Programs * Short/Long Term Programs 


* Emotional Growth 







* Escort Services 






“Stop living in the problem and start living in the solution.” 
Call ASAP: (888) 230-ASAP * www.asapforteens.com 


“Sharing a common purpose to assist families 
in having a more meaningful life.” 


(Additional facilities 
under construction) 


Cross Creek offers a variety of residential programs for teens 
struggling at home, school or community. Each facility offers unique 
capabilities for the specific needs of your teen, ranging from therapy 

to youth leadership and independent living. 
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No a one 1 ofl the qualtiy and 
installation of our SYSTE 


SYSTEMKIT”™ incl 
posts, operator ey 
The GTOs are here! you need...low 


800-234-3952 | 
www.amazinggates.cor) 
Ask for our new catalog-it’s| 


WOOD, WATER & FIRI 


A RELAXING BLEND e Bite 
Beautiful, hand selected cedar, ) 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
need to enjoy a relaxing soak, gazing 
at the evening stars in your Snorkel 
Hot Tub. 
Affordable hot tubbing canbecome 
an every night pleasure.. Once you 
have your tub... the evening stars are free! 
Call for FREE information 


snorkel hot rae 


Snorkel Stove Company * Wood Fired Hot Tubs « De 
4216 6th Avenue S. * Seattle, WA 98108 * www.: sno 


800-962-6208 


TEAKBENCHES.G: 


4' Fairlight Teak Bench fo 
Our regular price is $345 | 


Internet/Mail orders only 
Limit two per customer 
Three Year Warranty 


999 Andersen Drive San Rafael, C/ 


WWW.TEAKBENCHES| 


HYDRANGEAS EE 
\ Far, ‘| 

pope HYDRANGE 
Color Catalogue/Referenct’ 


NURSERY $4.50 - Refundable With P 


P.O. Box 389, Depi 


503-651-2887 Aurora, Or 970) 


Art, Gardening, (kn ho 


Courses from University of Californ i 
Offered in Silicon Valley, Montene 1a, 
and around the world. 

ia 
Call 1-888-530-0660 for a New Perspectivif 








® or exercise e 
gst a smooth current 

‘Wable to any speed or ability. Ideal for 
ming, water aerobics, rehabilitation and 
xe 8'x 15’ Endless Pool” is simple to 


in, economical to run, and easy to 


inside or outdoors. 
For Free Video Call 
00) 233-0741, Ext. 851 


1 visit www.endlesspools.com 
a eel 
net Aston, PA 19014 


C000 CCOCOCOCOOOCOOLO 
REDWOOD : 


aREENHOUSES ° 


AT erica’s BEST Values! : 


0 SS AND SUNROOMS WITH TEMPERED GLASS. ® 

COME READY TO BOLT TOGETHER FOR EASY 
IBLY. ALSO FIBERGLASS KITS. 
i i 


FEE CATALOG (800) 544-5276 
, email: robsbg@aol.com 
vebsite: www.sbgreenhouse.com 
A BARBARA GREENHOUSES 
Richmond Ave.-S Oxnard, CA 93030 
©000000008880080080 


Year-round gardening adventure, 


© to 16'x30' 
stow 2s $775 
burseif assembly 
i cencrics 
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SHOPPING DIRECTORY 


Ne 


Marita g 


atta ta (es gL rc ) 


Give SN the’: E ; 
convenience. ere. an ie 
rae sotey 
STC Rms tee 

TOR Cl re 

ite title} (chy 

waste to 

ar 

installs easily 

PT Ls 


Call 1-800-527-5551 
mela tae 


RESEARCH PRODUCTS/Blankenship 
2639 Andjon ¢ Dallas; TX 75220 





Mrgy Stewart’s Bluing 


© WHITEST WHITES 

¢ Sat CRYSTAL GARDEN So 
¢ SWIMMING POOLs TES G 
¢ WuiTe Hair & PETS 
¢ FINE CRYSTAL 


OS 


Ask Your Grocer! 


Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


/ 1-800-325-7785 


www. mrsstewart.com 





World’s Largest 
Inventory! Gp» 


China, Crystal, Silver , 
& Collectibles 


* Old & New 

¢ 125,000 Patterns 
* 6 Million Pieces 
¢ Buy & Sell 


Call for FREE lists. 


REPLACEMENTS LTD. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 
1-800-REPLACE (1-800-737-5223) 





www.replacements.com 








ae 
546 3 


blindsgalore.co 


1*=877-70-8 


a ; 


See the light. 


(open our brand name blinds) 





With a 110% low price guarantee* on 
brand name blinds, even greater savings 
on our exclusive blindsgalore™ designer 

series, free shipping** and friendly 
customer service, how can you go wrong? 
Hop on the net and visit our website. 




















Let the web save you money. 


www.blindsgalore.com 


HunterDouglas GRBER R) & Comfortex sun! BLINDSGALORE. 


Wiepow patuions WINDOW 

















*Find competitors advertised price or verified quoted price for identical 
blind make and model within 30 days and we will refund 110% of the 
difference. **most blinds; call for details. ©1999 QVDS Inc. 





Kit Prices: $25-$35 Sq. Ft. 
* Open beam cedar or conventional truss roof systems 
* Prestige homes 500 sq. ft. to 5,000 sq. ft. 
* R-40 roof & R-20 wall systems 


* Established 30 yrs. 

* Shipped world wide 

© FREE quote on your custom plans 

* New 121 page Full Color Plan Book & Price 
List ($12.00) 


LINWoO0D HOMES 


CUSTOM CEDAR HOMES 


7220 Pacific Hwy. E., Milton, WA 98354 
Toll-free 1-800-451-4888 
Dealer Inquiries Welcome 

FAX 253-926-3661 


uy Blinds Made in 1 Day! 


= WoBrainerBlinds.com 


The Most Popular Inte Ek 
Source in the World! 


4-888-4No-Brainer 
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Aegis of Aptos — Now Open! 


aed V EW ey eZ oy a ade & Zp a a 125 Heather Terrace, Aptos, CA 
ie i “ ~ 831.684.2700 


Aegis of Fremont — Now Open! 
3850 Walnut Avenue, Fremont, CA 


ve is a natural part of everyone’s life. 510.739.1515 


; Aegis of Pleasant Hill — Now Open! 
Mra le Sere hb Mie 1660 Oak Park Boulevard, Pleasant Hill, CA 


Come celebrate with us. 925.939.2700 


Aegis of Napa — Opening July ‘99! 
2100 Redwood Road, Napa, CA 
a 707.251.1409 
A 


ssisted Living 


Aegis of Moraga — Opening December ‘99! i 

950 Country Club Drive, Moraga, CA Ki 

925.377.7900 F 

naieanl Irae of Carmichael — Opening Summer 2 ils 
dala earls 4050 Walnut Avenue, Carmichael, CA an 


916.972.1313 | 
| 


ay RCFE 286800740 Napa Aegis of Corte Madera — Opening ee 
RCFE 435200677 Aptos 


4) 
BAe, 
Visionary Care In Senior Housing 


RCFE 075600289 Pleasant Hill 


Prrtnnia @) SR) ICE RN ona UR eee arr ct 1-888-AL-AEGIS 





MULTI-PURPOSE 


<i) ~ ROLL SHUTTERS 
"MILLENNIUM SALE"! 


TOUCHSTONE AVOC 
ae" PREMIUM HAAS AVOCA 


Order Online 
HOLIDAY GIFT BASKE 
More Than Just Guacamole 
GROWER DIRECT 
www.touchstoneavocados.¢ 












eT ites 
window is the 
perfect fit. 













Custom made SECURITY and PROTECTION from 
Burglary, Discoloration, Heat, Cold, Rain, & Noise 
INSTALLED OUTSIDE - OPERATED from INSIDE 
CALL the most experienced SPECIALIST 
FREE IN-HOME ESTIMATES 
Pre-assembled for easy installation, LightWise™ with ideas beyond your imagination. 


Windows feature real glass block for the beauty, dura- Call 1-800-452-0452 
bility, privacy and distinctive look that is unique to INTER TRADE 


glass block. Please call 1-888-242-4230 or visit us 
3175 Fujita St., Torrance, CA 90505 Lic. #484895 
















Q- 6-Ul 


endeavorhome 


on the the web @ 
www.glassblockdesigns.com. 


Z\LightWise 


Glass Block Designs, 381 11th St., 


ae is ae He A l= 
A Premier Source From Pittsburgh Corning Glass Block Products PRS tS) eae 
<cgr rr 2 SAVE ON: 
$ aSU REED & BARTON * LENOX 
CAT Wal LACE » BACCARAT » & MANY MORE 
CALL NOW 1-800-522-0047 


We are one of the largest in stock dealers in the country!!! 





Custom Table Pats 
de 








el 
ostin stock orders AWA 7 Tait Call for our free 
shipped within 24 hrs. BEE) beautiful catalog 
=e  — | 






) 7 
Call your libra} 


a 


Lanac Sales Fax: (718) 782-1313 
500 Driggs Ave. Brooklyn, N.Y. 11211 


—_ 
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ALL MAJOR 
CREDIT CARDS 
ACCEPTED 


% Computerized ~ 
Bridal Registey 
Store Hrs: Sun. 10-5 Mon.-Thur. 9-7 > Lowest Price 


Friday 9-2 Closed Saturday Guarantee American Library Association 









ea 


! Nae 
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ioodstock Soapstone Co., Inc. 
Airpark Road, Dept. 882, W Lebanon, NH 03784 
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852 to obtain this offer! 
mot necessarily be the price at 
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A bell rings in your house 
anytime someone walks or 
drives into your place. 

— Free Literature — 
Dakota Alert, Inc. 
Box 130, Elk Point, SD'57025 
605-356-2772 











Never Undersold * Free Samples 
«<0 800-803- ' 600 
vw.georgiacarpet.com 










RINK TEA?E 


@FINEST TEAS AND GIFTS 


-COM Hf 


1-888-TEALUXE 














dvertise call 1-800-222-9404 
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The best quality & value since 1931. 


le) Sc Stairs | 


Installation ot 
NTR Cry 
MaMa Um eL tS 


SMMC tm UL] 


enh) 


*425 


aM TCC 
sea ane 
STOTT UE La. 


ae 


ae ME Tl Cle 


Broomall, PA 


Py a 
° en 3'6" to 7'0" 
CO CMU MMS CM tlm OTC 


or visit our Web Site at www. .ThelronShop. com 
Showroom / Warehouse Locations: 


YE) BTR Ces 


Teta 4 


COUT Tita (checw Mt COE 
OPM Umea mca en 


All Kits available in any floor-to-floor height and BOCA / UBC code models. 
Call for the FREE ole seealben & Price List: 


4a / Ext. S-OO 


Victorian Ta etigg 


ae ea Eas 
sea an 
Broomall, PA 


¢ Diameters 4'0" to 6'0" 
e Weight Saving Cast Aluminum 


Made in the U.S.A. 


1 | Please send me the FREE color Catalog & Price List: 1 
Name 
Address 








Broomall, PA (610) 544-7100 | Houston, TX _—_ (713) 789-0648 ‘City State Zip 


Ontario, CA (909) 605-1000 | Chicago, IL 


(847) 952-9010 ‘Mail to: The Iron Shop, Dept. S-@@, Box 547, 


Sarasota, FL (941) 923-1479 | Stamford, CT (203) 325-8466 400 Reed Rd., Broomall, PA 19008 


http://www. ThelronShop.com ¢ e-mail: info@ThelronShop.com 


@f The Leading Manufacturer 
THE IRON SHOP of Spiral Stair Kits™ 


MISSING A PIECE 
OF YOUR PATTERN? 


Replace pieces or add to your sterling siiver 

at up to 75% off retail. We specialize 

in new and used flatware and 

hollowware. Over 1,200 patterns 

in stock. Call or write for a free 

inventory of your sterling pattern. 

(We buy sterling silver, with a ame 

appraisal for maximum value.) " 


BeverlyBremer Be 
Shown: Francis | by Reed & Barton. 


SILVER SHOP 


404-261-4009 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 


SPECIAL PRICE FROM 


oT 


(Leaves Extra) 


FREE IN-HOME 
MEASURING 


Yj LL a 
Tf, Tell Us Mode! 

(IN MOST AREAS) oe Under Table 
MC / VISA/ NOVUS / AMEX Wy pe VL 


GRR 4-B00-737- "7227 


Visit our ab site at http://www.tablepads.com 





Custom Table Pads 


Guaranteed Quality and Service 
Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


Tran ea 


© SENTRY, 1998 INCE 1911 


1-800/328-7237 
Ext. 281 


for Windows, Doors, and Partitions. Add a timeless and 
elegant Asian design to your environment. 


Sel 1 
Translucent Lraditions 
1785 Egbert Ave., SF. CA 94124 
Call for FREE brochure | 
1 (800) 977-4654 
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CLASSIFIEDS 


2000 Sunset Classifieds rate is $19.95 per 
word, 10 word minimum. $17.95 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
MEDIA PEOPLE, INC., 800-542-5585, 
860-542-5535 Fax: 860-542-6904. 
Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, 
Inc. and Sunset Magazine are not responsible 
for typographical errors or response. 


ADVENTURE TRAVEL 
BAJA’S FRIENDLY WHALES! February/ 
March. Ecotours since 1966, Piet: 800-726-7231. 
COPPER CANYON, Costa Rica, more. 
The California Native. 800-926-1140, 
www.calnative.com 

APPAREL 
AUSTRALIAN SHEEPSKIN Boots, 
Slippers, Mattress Pads. Warm, fleecy, 
healthy. 1-800-464-9665. 

BOOKS/PUBLICATIONS 

20% OFF COUNTRY LIVING BOOKS. 
1,000+ titles, free catalog: Under The Oak 
Books, Dept.2, 19501 E. Camina Plata, 
Queen Creek, AZ 85242. 480-888-8802. 
MANUSCRIPTS WANTED. Subsidy 
Publisher with 75-year tradition. Call 
1-800-695-9599. 

BUSINESS OPPORTUNITIES 
DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 

CARPETS/RUGS 
CARPET, VINYL, WOOD, RUGS. For 25 
years. The Top Brands. The Lowest Prices. 
West Carpet, Dalton, GA 800-571-3976. 











At Michael’s Carpet in Dalton, Georgia we 
have a full line of Wear-Dated carpet styles 
and colors, plus a large variety of Hardwoods, 
Vinyls and Rugs. We ship anywhere. Call 
for free samples. 800-375-9509, 

BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest outlet. 
Family owned and operated for 26 years. 
Guaranteed low prices. Free samples. Ship 
anywhere. Call Carpets of Dalton toll free 
1-888-514-7446. 


CARPET BARN - Buy All Major Brands 

at Wholesale. Largest Selection of Bei bers 

in Stock. 1-800-345-0478. 
CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. chinafinders@aol.com 
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#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
#1-800-562-2655 Discontinued CHINA/ 
CRYSTAL/FLATWARE. Most Manufacturers. 
Buy/Sell. www.chinareplacements.com 
1-800-781-8900. WE MATCH MOST 
PRICES. DISCONTINUED CHINA/ 
CRYSTAL/FLATWARE. Large Inventory. 
Buy/Sell. CLINTSMAN INTERNATIONAL. 
www.clintsmanint.com 
DISCONTINUED AND Preowned Din- 
nerware. Buy and sell by the piece. edish 
1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china, Lenox crystal. Buy/Sell. 
1-800-619-6226. 
SILVER DEPOT, Inc. Wholesale sterling 
flatware matching. We also buy. 1-888-567-8185. 
CULINARY TOURS 


CULINARY VACATIONS, five day 
cooking vacations in the beautiful 
countryside of Provence and Normandy, 
France and Tuscany, Italy. Accommodations, 
meals and hands-on 
instruction. Free brochure 1-888-636-2073, 
www.culinaryvacationsinc.com 

CULINARY AND CULTURAL TOUR 


WITH PBS CHEF TOMMY TANG - 
ALL INCLUSIVE 15 day tour through exotic 
Thailand. 3 trips in 2000. Call 323-650-9536. 
CUPOLAS/WEATHERVANES 
WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue. 1-800-724-2548. 
www.weathervaneandcupola.com 
DOWN PRODUCTS 
ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 


Brochure. Toll-free 1-888-289-3696. 
www.allaboutdown.com 


excursions, 





EDUCATION 
Do you need help in healing your hurting 
child? CHILDREN’S VILLAGE, Inc. 
Miller Residential Treatment Center, Coeur 
d’Alene, Idaho specializes in healing children 
suffering from severe emotional problems. 
Accredited school. Call 208-667-1189. 


FINANCIAL 
TOO MANY BILLS? Free Easy Debt 


Consolidation. One monthly payment - 
reduced up to 50%! Genus Credit Management - 
Nonprofit 1-800-299-6778 (1223). 


FURNITURE 


1-800-322-5850 HOUSE DRESSING 
FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 





CAROLINA FURNITURE WORLD- 
WIDE **** Save up to 60% on major 
brands. White Glove Express Delivery. 
Immediate Quotes Call 1-800-714-4448. 
After 6PM EST and Saturday 1-800-369-9868. 
FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 
www. WarrensInteriors.com 

HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 
PORCH SWINGS. NC crafted. Any length. 
Bankston Swing 1-800-YO-SWING (967-9464). 
www.micropublishing.com/bankston 
www.KennedyRocker.com The Best! Great 
Gift! Colors $199ea.S/H. All Outdoor Lines 
Discounted! Porch Swings. 800-672-6962. 


GARDEN GIFTS 


WREATHS, TOPIARIES, Bonsai, 
Aromatherapy & Flowering Gift items! We 
ship anywhere in continental U.S. 
www.ByTheVine.com 1-888-298-4384. 
www.GardenHaven.com - Plants and 
gifts. Herbs, perennials, topiaries, herbal 
inspired bath products. 


GARDENING 
BIRD PROBLEMS New proven products 


affordably reduce bird problems. Information 
$2 refundable. Motion Scarecrows Inc., 
P.O.Box 1966, Ventura, CA 93002. 
Money Back Guarantee. www.nobirds.net 
805-388-1770. 

BONSAI SUPPLIES. Largest Selection. 
Catalog $4.00. Dallas Bonsai Garden 
1-800-982-1223. 

DEER DAMAGE? Virtually invisible, 
high-strength barrier. Easy to install. 
1-800-753-4660. 

Sunshine GardenHouse™ redwood frame, 
hobby greenhouse poly-carbonate panelized 
kit, easy assembly. 888-272-9333, 
www.gardenhouse.com 

THE BEST West Coast Organic Garden Guide 
and Seed Catalog. www.westcoastseeds.com 
Toll-free fax 1-877-482-8822. 


GAZEBOS 
GARDEN STYLE GAZEBOS. Free Catalog. 
Bella Vista Gazebos 800-600-0299, 
www.4gazebos.com 
GIFTS 
HAWAIIAN FLOWERS make excellent 
Holiday, Birthday gifts - brochure 1-800- 
32FARMS, www.hawaii-island.com/flowers 
PERFECT GIFT for all occasions. Italian 


Murano Glass Candies. www.SaintLion.com 


GOURMET FOODS 


MONTANA BEEF antibiotic and 


hormone implant free. Raised, grain-fed, aged 
for tenderness & taste by Evans Family 
Ranch. 1-877-7MT-BEEF (brochure) 
www.montana-meats.com 































HELP WANTED 
$800 WEEKLY POTENTIAL 5 
Government refunds at home. 1-800 
x2185. 
EASY WORE! Excellent Pay! 
Products At Home. Call T 
1-800-467-5566 Ext. 11797. 
HERBALS 
GLUCOSAMINE - CHOND 
SULFATE same as national branc 
50%. Shop and compare 120 
and 240’s/49.99 plus tax, $ 
1-877-77V ALUE. q 
HOME FURNISHINGS 
WINDOW ROLLER SHAD dl 
Darkening, Light Filtering, Le 
1/800-482-9956, F/x 501-954-954 
JEWELRY 
DESIGNER’S one-of-a-kind an¢ 
Edition necklaces. 1-800-484-6973) 
www.hythumbs.com Fp 
LOG HOMES 


CENTURY CEDAR Log Hon 
for Free Information 800-3% 
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www.centurycedar.com 
MUSIC 


ABSOLUTELY INCREDIBLE I 
Great for dinner Parties, Relax 
Beautiful Music. 30 Day Fre 
1-800-987-4765 call for Details. 


REAL ESTATE 


TIMESHARE FOR Sale. T 
Weeks. R.C.I. Resort. Asking $ 
Both. 602-417-0175. 


RETIREMENT LIVINC 


SENIOR SELECTIONS: A FR} 
magazine featuring housing choices s | 
for people 55+. Available in 32 re 
growing. Call 1-800-222-5771. | 
SPECTACULAR VIEW hor 
packages. Oregon’s finest full) 
retirement manufactured housing cc] 
1-800-578-7271. www.easystr 
highlandassoc/ 
TRAVEL/SPECIAL EVE 
ALASKA DISCOUNT CRUISE 
Free! Compares major ships itine) 
fares. 800-544-9361. | 
DELUXE ENGLISH Gardens/Cc} 
Tour - Cotswolds, May 19-28. 800+ 
949-760-9515. 
FRANCE/ITALY holiday house’ 
APARTMENTS. Ph/Fx: 33 2 4 
Email:gites @attglobal.net fj 
VACATION RENTAL) 


10,000 VILLAS For Rent - Wé 
We’ ve been vacation matchmak 
1979. Check HIDEAWAYS.@ 
dream villas and to list your oY 
Hideaways International 800-1 


Monthly y 
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10 Cg sf 
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ACATION RENTALS on the 
tp://cyberrentals.com Homes, villas, 
firect from owners, color photos & 
ates. Or call 1-800-628-0558 for 
Fitten guide. 

LODGING OPTIONS WORLD- 
WWW.VACATIONSPOT.COM 
Londos, vacation homes, villas, 
and more. Search through quality 
ptos, up-to-date rates, descriptions 
fies - at no cost to you. Find and 
yacation of your dreams. Property 
list your vacation property and 
er 20,000 travelers everyday. 
ONSMOKINGTRAVEL.COM 
INSMOKING Vacation Properties. 
Details. FREE Worldwide Search. 
NONSMOKING Home/Property. 


_ ARIZONA 


“A, LAKE HAVASU Snowbirds. A 
@ premier location in LHC. $1,000.00 
2bdrm/2bath condos. 800-315-6642. 
fn.org, www.primopastimes.com 


CALIFORNIA 


RONT SAN DIEGO, miles 
ally equipped condominiums. 
rochure, 800-248-5262. 
nf ontsan diego.com 


tL Monthly vacation homes close 
beach. Fouratt-Simmons R.E. 
#3829. www.fouratt-simmons.com 


“Biy’S TAHOE Lakefront 5 Star 
eeps 8. Impeccable! 530-543-1414, 
2@aol.com 


WILD - Vacations/Conferences/ 
s. Cozy Cabins - Luxury 
(800) 297-1410 
livacationrentals.com 


AHOE Lake front condo, 3br3ba, 
amenities, skiing, casino. 
3623, E-mail Robin @lightspeed.net 


INO Coast Beachfront Vacation 
Spas, fireplaces. 1-800-359-4649. 
ific.net/~robison 

BEACH SAN DIEGO Ocean 
ont furnished vacation condos. 
barbecues, beaches & views. 
te welcome. Day/Week/Month 
Deaches.com (800) 779-7263. 
YREY BAY oceanside 4BR house, 
 hostalgic village. (408) 244-3456. 
A CITY. Furnished Gold Country 


Real Estate Information Available. 
00-255-8071. 


EST - GOLF PACKAGES AND 
ON RENTAL HOMES in La 
i A, (near Palm Springs). Relax 
by... Golf... Tennis... and Spa La 
FEATURED BY LA QUINTA 
LEASING 800-388-1926. 
O/Del Mar area luxury condos. 
ont resorts. Free brochure. 
vestubbs.com (800) 378-8221. 
DIEGO OCEANFRONT 
ONT. Largest Selection. Homes, 
iniums, Cottages. Penny Realty. 
ssionbeach.com (800) 748-6704. 


n Homes. 












SAN DIEGO Panoramic Beachfront Luxury 
Condo. Great Vacation Spot. (619) 428-3974. 
SAN FRANCISCO. B&B in San Francisco. 
Economy to Luxury apartment suites 
w/spas. Edward II Inn 800-473-2846. 
www.citysearch.com/sfo/edwardiiinn 
SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 
S. LAKE TAHOE Sleeps to 90. | Acre 
Retreat, Hottubs, 12' Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 
www.tahoegroups.com 

TAHOE LAKEFRONT cabin-south. 
Large deck over the lake. Contact owner at 
707-588-8469 or Fax 415-925-0857. 
YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 
weekdays 9-5. 


COLORADO 


BRECKENRIDGE, Exceptional condos 
Sk-in Ski-out or walk to everything. Private 
owners www.rentbreckenridge.com/lodging 
Rick 888-754-9282 or 970-635-0886. 


REUNION IN THE ROCKIES Economy - 
Deluxe Accommodations. 14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 


Wwww.vacationsinc.com 


HAWAII 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
http://www.garden-isle.com/jordan 
BEACH HOUSES - KONA 1,2,3 even a 
4bedroom that sleeps 20 for family reunions. 
From $55.00 night. Can equip for kids/ 
babies. 800-588-2800, hawaiibeach.com 
“BIG ISLAND” VACATION HOMES 
with ALOHA. alii aina realty, 808-982-5396; 
antan @qte.net 

HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
Www.vi-great-vacations.com/rentals/ 
“HAWAIIS BEST” Kona Private Beach- 
house with waterfront pool. (808) 328-9571, 
www.konacoasthawaii.com 


HAWAIIS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details on 
web at 800hawaii.com or call 1-800-487-9833. 
KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 


KAUAI FAIRWAY HOME  - 
PRINCEVILLE. Three Master Bedrooms. 
$1,550/week. PACKAGE AVAIL. 
Brochure. 1-800-866-2539. 


KAUAL OCEANFRONT ESTATE; 3bdr 4ba 
luxury home. 4acres, pool, spa. (808) 828-0350 
www.garden-isle.com/secretcove 


KAUAI POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 
(800) 757-9969. 


CALL 1-800-542-5585 


KAUAT, POIPU 2Br/2Ba, Panoramic 
oceanview, 

(925) 838-4103. 
KAUAI-POIPU 
Coastline 


www.danoconnor.com 


Oceanfront 
808-742-9688 


New 
Cottages 
www.coastlinecottages.com 
KAUAI POIPU - KIAHUNA Oceanfront 
Complex. Best Prices. Owner Direct 
888-277-1009 Hawaii time. 

KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $200/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI, POIPU OCEANFRONT condos, 
2BR $225, 1BR $150. Owner 800-959-1911. 
KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
Www.poipuconnection.com 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800) 468-3992. 
KAUAIT, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
KAUAI-TROPICAL whitesand beaches - 
Wonderful condos and homes. 888-828-6645. 
http://skybusiness.com/kauaibestbuyvacations 


KIAHUNA, KAUAI. Poipu’s best. 1BR, 
sleeps 4. 877-491-5360. 

MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $60-180 Plush!!! 

MAUI BEACHFRONT HOMES. 4 Bed- 
room on a Terrific Swimming beach. Results 
RE, Robert N. Hansen (RA) 808-572-7709; 
www.MauiRealEstate.net 


MAUI LUXURY Villa SBR, 5BA. Pool, 


View. Brochure (888) 667-8890, 
www.mauihale.com 

MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 
MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 

MAUI VACATION HOME, LAHAINA; 
TROPICAL, GARDENS, POOL; 
3br2ba. Walk to beach, shops, restaurants. 
Weekly. Available for the Millennium. 


(800) 707-4599. www.mauivacationhome.com 


MAUI VACATION home, resort-style pool, 
waterslide, waterfalls, spas. Stunning oceanview. 
1-800-530-5458 www.mauiprivateresort.com 
legacy @maui.net 

MOLOKAI VILLA - Tranquility, beauty and 
serenity - Five bedrooms, three baths on 6 
acres overlooking four miles of beach and 
golf course. Pool, hottub, barbeque, fax, stereo 
& SatelliteTV. $1950/wk. (858) 792-6185; 
(fax) (858) 792-9285; wbregman @aol.com 

Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 

POIPU BEACH Kauai. New studio 
apts. near the beach, $75.00 per night. 
Toll Free 877-742-9369, Web Site 


accommodationspoipu.com 


IDAHO 
COEUR d’ALENE 


home. summer vacation/winter skiing. 


beachfront 


www.ohwy.com/id/d/drearlaw.htm 
(253) 564-8106. 
COEUR d’ALENE, IDAHO Lakefront 
cottages, fully furnished, dock, canoe, many 
amenities. (310) 377-0442. 

MONTANA 


MONTANA LAKEFRONT private cabin 
near Glacier Park. $950/$3,600 wkly/mo. 
406-755-1380. 


NEW MEXICO 
SANTA FE VACATION RENTALS. 


Cozy to grande homes. Southwestern 
1-800-358-8133 http:// 
wwte.com/baxter/1-25.htm 


OREGON 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 

OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(888) 227-1963 


Www.vacationspot.com/showproperty.htm? 


Exclusives. 


(Spa/Fireplace). 


propkey=10613 
SISTERS LARGE/Small farm houses. 
120 private acres, horses, fishing, golf. 


www.ragstowalkers.com 1-800-422-5622. 


UTAH 


CONDO 7 minutes from 2002 OLYMPIC 
Downhill-GS. 2BR2BA. Pat 1-801-394-5910. 
snowskiutah.com Incredible Deer 
Valley/Park City, Pinnacle Condo Rental 


801-451-5244. 
WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rfrv.com 


AUSTRALIA 


SYDNEY OLYMPICS luxury ocean front 
home, four bedrooms available in September 
2000. Fax Number 612 9328 6036, 
E-Mail Dr. Hodgkinson at dr_hodgkinson 
@bigpond.com 


MEXICO 


CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 
1-800-745-2226. www.cabovillas.com 
LOS CABOS 
2BR/2BA, beachfront, $145/da. Owner 
707-584-3567. 


MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 1-7 bed- 


resort condo, pool, 


rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights. Las Hadas resort privileges. 
1-800-860-1000-340266. mexicanvilla.com 
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Window on the West § 
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Polinua Beach, Lanai, Hawaii P 


@ Throughout the year 2000, Sunset’s Window on the West four-wheel drive and is well worth the rough, dusty 14/7 
will highlight the undiscovered West. Each month, one of the drive from Lanai City,” he says. 
West’s best photographers will share his or her favorite, little- “Despite Polihua’s obvious beauty, the beach is expos 
known Western place with Sunset readers. the northeast trades and, in the winter months, quite 
This photograph of Polihua Beach, on the northwest coast surf, both of which can make the place downright dangeay 
of the island of Lanai, comes from Hawaii-based photogra- So time your beachcombing for summer and good we; 
pher Ron Dahlquist. He calls Polihua “one of the least visited, | When you go, be sure to walk down the beach to the] 
yet most beautiful beaches in all of Hawaii.” the road’s end. A small, secluded cove can be found, ai 


“Almost 2 miles long, the beach is accessible by rented most days, you'll be the only visitor within miles.” 
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But not the rug. / 
Gray is elegant. 

With a textured check. 

Maybe yellow. 

Maybe not today. 

That was easy. 

Love the Bae 

But different curtains. 

Now that’s me. 


Decorating will never be the same. 


Imagine being able to experiment with decorating online. Now 
you can at GoodHome.com. And if you like what you create, we'll 


make it real. Free shipping and returns. Play. Dream. Decorate. 


goodhome:™ | ‘ir: 


wallpaper 
accessories 
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Almost alone in 
MENOWSTOME f). 0 oon. 24 


Uncrowded winter is prime time for | 
geyser-gazing and wildlife-watching. 
Magnificent 
ClimbMIsTOses =)! k.' ) 66 | | 


Give them solid support and training, 
and get glorious canopies of bloom. 
































The West’s best inns ....90 


We've selected 24 of the most memorable 
B&Bs—plus their recipes to try at home. 
/Fondue revival Cover photo by Sean Arbabi: Under the 
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Greenwood Tree in Medford, Oregon. 


Fondue revival .......... 102 


From cheese to caramel, dunk-and-dine 
meals make a splashy comeback. 






Artful furniture 
ALTANSCRACEI yo) tan, 108 


How skillful placement can make 
the most of any room. 








Wallpaper is back....... 112 


Nature-inspired patterns and textures 
give wall coverings an updated look 





Citrus SULOTISES 4)... 136 
Bursting with flavor and color, these 

: unusual citrus fruits make great juices, 
ng roses main dishes, and desserts. 
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-How do you plan on supporting your family after you pass away? 
eee life insurance policies can give your loved ones a regular monthly paycheck. Make sure they’re covered tomorrow, call) 
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Call 1-877-CONSECO or visit conseco.com 
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Superhere. 


ITS ONE OF THE WAYS OUR SUBSCRIBERS REFER TO US. WITH AN ONSTAR® BUTTON IN THEIR CAR, THEY FEEL 
li SOMEONE WILL ALWAYS BE THERE TO HELP. THEY TELL STORIES ABOUT ONSTAR LITERALLY SAVING THEIR LIVES 
WHEN THEY RAN INTO A DITCH, WERE TRAPPED ON RAILROAD TRACKS, EVEN SLID INTO A WATER RESERVOIR, 
sm BECAUSE WE WERE ABLE TO PINPOINT THEIR LOCATION AND SEND FOR HELP RIGHT AWAY. THEY KNOW ONSTAR 
BDVISORS ARE READY TO CONTACT THEM AUTOMATICALLY IF THEIR AIR BAGS GO OFF, TRACK THEIR STOLEN CAR, FIND 
THE NEAREST GAS STATION OR UNLOCK THEIR CAR DOORS FROM A THOUSAND MILES AWAY. IS IT LIKE DRIVING 
AROUND WITH A SUPERHERO? FIND OUT. CALL 1-800-ONSTAR-7 OR VISIT WWW.ONSTAR.COM. 


@}star: 


WHEREVER YOU GO, HERE WE ARE.” 
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From the Editor 


BY ROSALIE MULLER WRIGHT 


A garden to celebrate 


@ Rarely in my experience have I been part of a collaborative 
that not only has been a 
pleasure to be involved in from the first day but also has had 





effort—and a long-term one at that 


so gratifyingly successful an outcome. 

The preview party for the last of the gardens in the Sunset 
Magazine Demonstration Garden at the Arboretum of Los An- 
geles County in Arcadia took place on a warm December day. 
The event was attended by arboretum chief executive officer 
Peter Atkins, landscape designers who had donated their tal- 
ents for the individual home gardens here, contributors of 
hundreds of hours of time and countless dollars’ worth of 
materials, the arboretum board and employees, mayors, the 
press, and Sunset staff members. 

Though the eight other gardens at our 1'/2-acre site were 
completed last July, the capstone of the project, the Celebra- 
tion Garden, was a major effort that took longer. It is the pub- 
lic space where demonstrations of gardening techniques, lec- 
tures, concerts, and even weddings can be held. Bob and 
Perry Cardoza, of the Nuvis design firm of Costa Mesa, super- 
vised the design and construction of the Celebration Garden. 

Readers are invited to explore and take away great ideas 
from our gardens at the arboretum. (See our May ’99 story for 
more information.) 

In other gardening news, watch your nursery for the Best 
of the West collection of plants selected by Sunset’s garden 
editor, Kathleen Norris Brenzel, in cooperation with Mon- 
rovia growers. Kathy has chosen 150 plants that are easy to 
care for, look good, and thrive in Western climates. 


ack 


Subscribers have comprehensive access to articles on 
our website. If you subscribe at www.sunset.com, you’ll 
receive a password for immediate on-line use. 
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You see, the Grand Class® ships of 
Princess® offer you the freedom 
to do what you want, when you 
want...coupled with a level of 
service where courtesy reigns. 
When you cruise with Princess, 
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of a big ship — from round-the-clock 
dining to non-stop entertainment — 
yet, thanks to our unique ships’ 
designs, you'll never feel lost in 
a crowd. Grand Class Cruising. 
Only from Princess. For a free 
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Norm Kerr left the accounting field for the softball field. 







Now he’s discovered his inner shortstop. 





They're known as the double play duo. Norm grabs the ball, pegs it 





| to Max Garnica at first, and another batter is history. And when it comes 











activities. All of which help them discover something 










equally amazing - themselves. Sun City communities 
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Open House 


A prizewinning dressing 

Casting aside most of my New England 
traditions, I went in search of a more 
eclectic menu for Thanksgiving dinner. 
Chinese Sausage Rice Dressing caught 
my eye (November, page 164). Sure 
enough, after the mmms and yummies 
came the request “Can I have the 
recipe?” It was a perfect complement to 
my own bread stuffing. Thank you for 
publishing another winner. 


Donna M. MacEachern 
TUCSON 


A jewel beneath the desert 


I was thrilled to see the new attraction 
in my backyard—Kartchner Caverns 
State Park—featured in your December 
issue (“Astonishing Kartchner Caverns”; 
January issue in some regions). How- 
ever, the cave’s tallest column is named 
Kubla Khan. The column is beautiful, 
with the colors of an Arizona sunset. 

THRE SCave wis 
the 
grade of the ramps in a few locations is 


An important note: 


wheelchair-accessible, although 
slightly steep. A shuttle takes visitors 
from the Discovery Center to the cave. 
It is truly a jewel in the desert. 

Bobbe Clark 


TUCSON 


Thanks for giving Sunset 

For several years I have sent holiday gift 
subscriptions for your magazine to my 
parents in Chicago and my aunt, Rhita 
Goldman, in Hollywood, Florida. My 
aunt’s thank-you note this year was ex- 
traordinary, and I must share an excerpt 
with you: 

“You couldn’t possibly know how 
much delight I feel when I read that 
wonderful magazine Sunset. I save 
every issue, as they never lose their ap- 
peal. Nothing else could give me the 
deep satisfaction and joy that this publi- 
cation does.” 


Barbara Johnson 
REDONDO BEACH, CALIFORNIA 
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LETTERS FROM OUR READERS 





The magic of Taos 


Re: “A Taos Winter” (December, page 74). 
In 1962 we saw an offer for land in Taos at 
$36 per acre. We had never heard of it, but 
we signed up. The following year we drove 
there from our home in the San Fernando 
Valley and visited our “stake.” We had an 
exciting drive down to the Rio Grande, 
then a steep climb up to the mesa on the 
west side of Taos. There were hundreds of 
stakes indicating other dreamers, but very 
little else at that time. But we were fasci- 
nated with the area and after other visits 
knew it was a very special place. 

When my divorce lawyer asked which 
of two land holdings I’d want, I immedi- 
ately said, “Taos.” The money value was 
nothing; it was the magic of the place. 


Evelyn M. Shaw 
CARTERSVILLE, GEORGIA 


A good lesson in land use 


I thoroughly enjoyed the October issue 
showcasing 20 award-winning homes, es- 
pecially “Lessons in Land Use” (page 
132), which describes a community of 
homes built on a small piece of land in 
Washington. The Third Street Cottages 
show a way to provide affordable, attrac- 
tive housing that at the same time facili- 
tates a connection with one’s neighbors. 


Nick Horstman 
PHOENIX 


Recipes at the click of a mouse 


Thank you for your wonderful website! 
I managed to lose some recipes that I 


wanted to make this Thanksgivi 2 
ticularly the Cranberry Linzer To te 
vember 1998, page 150). Thanks t 
site’s search feature, I was able to 
not only that recipe but a few othe 


Christopher Ke 
Davis, Cs 


Editor’s note: Subscribers can fin 
most all recipes published from Jan 
1997 to date on our website, U 
sunset.com. You can search for e 
by topic or by entering a key word | 
as “cranberry”). To try it out, follot 


A delicious desert feast 


For years our family has enjoyed 
giving dinner straight from your p 
This year’s “Thanksgiving Picnic” 
vember, page 92) was exceptio 
good. The Green Beans with 
Cream Onion Sauce was delicious 
Whipped Sweet Potatoes with Marsl 
low Crust was mouthwatering. Bu 
highlight of the meal was the Ty 
with Chili-Sage Glaze. 


Chris and Sylvia Lou 
CANYON COUNTRY, Cau 


Correction: In January’s vol 
redecorating with color, the tip | 
speeding up the drying proc 
(page 80) cited an incorrect pr 
uct. Japan Gold Size should not 
added to stain. Any drying prod 
available at a paint store could 
used instead. . 







Send letters to Open House, Sunset 
zine, 80 Willow Rd., Menlo Park 
94025; fax (650) 327-7537. Send @} 
(including full name and street ad6 
to openhouse@sunset.com. 


The gardens at Sunset’s headquuy 
are closed for renovation until | 
February. The lobby will remain | 
weekdays 9 to 4:30 except holidays 
(650) 321-3600 with questions. 














} We’re attracting lots 
of new gardeners. 





New and experienced gardeners have found a great 


way to get more out of their garden. It’s by visiting 





Burpee.com. Here gardeners of all ages can order from 
a selection of over a thousand seeds, plants, shrubs and 


bulbs. Search the Burpee Garden Reference Guide. 
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a Vis Order a free catalogue. Even have your gardening nn 
WV 
; eS = questions answered by the experts at Burpee. You 
a - . ~ 
1 —— can also sign up for the Burpee Garden Club 

a wei wWitaa 

— » where you'll get great discounts all year long. 


ay 7 Ne So visit us at Burpee.com. And let our years of 
f b $3.) 
¥ experience get you off to a good start. 


ie 


) BURPEE.com 


124 years of gardening online 
































Dunes of the 
California desert 


@ Dawn is the time to venture into the 
dunes. The air still carries the chill of 
the retreating darkness, and the dunes 
feel as pure as the young day. Etched 
with the ripples of the previous after- 
noon’s winds, tinted by the morning 
light, and crossed by the fresh tracks 
of the creatures of the night, they pro- 
vide an ephemeral record of the ever- 
changing desert world. 

The dunes of California are both vast 
and intimate. On maps, they look like an 
archipelago, a chain of islands stretch- 
ing nearly 400 miles from the Mexican 
border into-the Great Basin. The Imper- 
ial Sand Dunes east of San Diego spread 
for 50 miles; the tallest of the systems— 
at Kelso Dunes in the Mojave National 
Preserve and at Eureka Valley in Death 
Valley National Park—rise 500 to 700 
feet above the surrounding desert. This 
is epic terrain, a cinematic dreamscape, 
part Lawrence of Arabia, part Star Wars. 


Yet, as you hike the dunes, you be- 
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Best of the Wes 


BY VM AW Thre We CAG Rs Ee 





come aware of details: 
the shades of the indi- 
vidual grains, the 
scythelike edge of a 
ridge, and the perfect 
circle cut into the 
sand by the tip of a 
twig rotating with the 
shifting breeze. 

There is another 
irony about desert 
sand dunes: They are 
a product of both arid- 
ity and water. Dune 
systems are created 
from the dry beds of 
ancient bodies of water. When winds 
reach 10 mph, the grains of sediment 
begin to move downwind until some 
barrier, like a mountain range, causes 
an accumulation of sand into dune 
fields, grain by infinite grain. 

When water comes again to the 
desert, the dunes are transformed. In 
the more stabilized dune sections, the 
tawny sands flare with color, thanks to 
the blossoms of desert gold, pink 


Islands of sand form 
a shifting landscape 
that somehow evokes 
both the mountains 


and the sea. 





(here, at Deat 
complemented} 
delicate details such 
‘ evening primros 








desert sand ver 
and purple phace 

The blossoms} 
their time, then « 
pear. That is in t 
ture of the dunes 
the morning, th 
ways offer the prq 
of something new 

Dune wildfl 
displays vary 
year to year de} 
ing on rain; Db 
occurs from Feb 
through April. ~ 
are almost no re 
tions on hiking anywhere in Ca 
nia’s dunes. For recommenda 
on the best places to go and | 
information, contact Death \ 
National Park (760/786-2331) 
Mojave National Preserve (760 
4040); for Imperial Sand D 
the Bureau of Land Manage 
(760/337-4400); for other locat 
the BLM’s California Desert Di® 
office (909/697-5200). # 












































Pro Plan® takes your cat beyond just good health. She's radiantly TLE LL 


brand CAT FOOD 


Sleek. lags Sleceyeteatel TAY PYaTe! YALE And ready to live life to the ae The 
complete and balanced nutrition in Pro Plan helps support a strong immune 
system. ay CRE: protein contributes to Per And the exceptional flavor 

satisfies her demanding nature. 


FEED THE APPETITE FOR LIFE™) 


Tua 
D a 
Fi aX 


Find Pro Plan exclusively at pet stores, feed stores and veterinarians. 


Register your cat at www.proplan.com for valuable information and savings. 


© 2000 Ralston Purina Company ae tae a Us ra) 
































Western Wanderings 


School of fish 


= Corpyhaenoides acrolepis, or the Pa- 
cific grenadier. Stenobrachius leucop- 
sarus, the Northern lampfish. Former 
residents of the North Pacific, they 
swim now in ethanol, floating within 
glass jars. 

“We have 3.3 million specimens,” Ted 
Pietsch tells “of nearly 4,000 
species. And 3 million eggs and larvae.” 

“We” is the University of Washington 


me, 


Fish Collection, and Pietsch is its cura- 
tor. In an era where the digi- 
tal representation of objects 
seems to possess as much au- 
thority as the objects them- 
selves, a menagerie of fish 
pickled 
strike you as weirdly Victorian 


in glass jars may 
and superfluous. It is not. 

It 7s true that the collection 
has Victorian roots—its oldest 
specimen dates from 1882. 
Today, while not the largest 
fish collection in the nation or 
even in the West, UW’s assem- 
blage boasts an unrivaled as- 
sortment of the North Pa- 
cific’s fish, from the homey 
waters of Puget Sound to the 
more exotic depths of the Bering Sea. 

Pietsch shows me around his king- 
dom, which is on the campus’s south 
end, near the shore of Lake Washington. 
When I ask where the collection’s fish 
have come from, he explains that many 
have been sent by commercial fisher- 
men, who know that he is always on the 
lookout for unusual specimens. Others 
are gathered on scientific expeditions, 
like the project Pietsch has worked on 
for the last six years, in the Kuril Islands 
off Japan. When the fish arrive, they are 
placed in their ethanol-filled jars, then 
arranged on shelves in what you might 
call the Darwin decimal system: from 
evolved 
400- 


the most primitive, least 


species, like descendants of 
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OUR MAN IN SEATTLE 


BY FP Edee Reems 


million-year-old sharks and rays, to the 
more highly evolved ones, like the 
Fugu, or puffers, the poisonous delicacy 
favored by Japanese gourmets. 

The aptitude for managing a vast col- 
lection of preserved fish is not a com- 
mon one. And when Pietsch enrolled in 
graduate school, he did not even intend 
to specialize in ichthyology: He liked 
snakes. But, he says, “my adviser gave 
me a job sorting deep-sea fish. I never 
looked back.” 

Pietsch shows me a specimen of Cer- 





CARE TO MEET A FOOTBALL FISH? Ted Pietsch has studied this 


round specimen—a type of deep-sea anglerfish—for 20 years. 


atioid, the deep-sea anglerfish, which 
for 20 years has been the focus of his 
research. Bulging inside the jar is a 
grapefruit-fat fish with a toothpick- 
skinny appendage glued to one side. 
“The big fish is the female,” Pietsch ex- 
plains. “That tiny thing is the male. He 
never gets any bigger. He hatches out of 
the egg, and the whole purpose of his 
life is to find a female. If he does, he 
latches onto her. Eventually their tis- 
sues fuse. It’s called sexual parasitism.” 

I gape, amazed. Making visitors gape 
is part of Pietsch’s public outreach pro- 
gram. He conducts numerous tours for 
kids, who squeal as they touch preserved 
sharks. He is also the man Puget Sound 
beachcombers call when they want to 


















identify something bizarre they’ve 
ted on the beach. And the collectior 
even influenced Northwest regiona 
If you go to Fishermen’s Terminal 
admire artist Ron Petty’s moving me 
ial to fishermen lost at sea, take no 
the halibut sculpted there: It’s base 
one in the fish collection. | 

For marine scientists, of course) 
collection serves the more serious] 
pose of helping understand an env) 
ment that remains in many ways 
rious. “Even now,” Pietsch says, “t 
are still about 200 newly 
covered fish species na 
each year.” 

And at the same time 











collection reveals a P; 
Ocean under increasing 
sure from man. As sha 
coastal waters are fished 
commercial fishermen 
ture farther out and : 
their nets deeper. Ironi 
what benefits the collecti 
nets are bringing up spi 
never encountered befor 
bad for the ocean. “Unt! 
cently,” Pietsch says, 
thought the ocean was sc 
we could never wipe any! 
out. We had no examples of specie 
tinction. Now we do. It’s starting.” | 

We go back to admiring the cc 
tion. I find myself drawn to the fe 
angler and her tiny escort. “They li 
deep water,” Pietsch tells me. “The 
never shines. We’ve tried keeping 1 
alive up here. They don’t last more 
a day.” We peer into the jar at the 
linked fish, observing a world stra 
and more vulnerable than you ¢ 
ever have dreamed. @ 


CHUCK PEFLEY 
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The UNIVERSITY OF WASHINGTON 
FISH COLLECTION offers tours for | 
groups; call (206) 543-3816 or chet 
out artedi.fish.washington.edu. 
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FIND YOURSELF HOPING YO; 


i 

South Africa is not a land in which you travel, it is a land through which you roam. Andina country so sat| 
natural splendor, the best way to experience it, is to journey through ata leisurely pace. , 
From steam trains to hot air balloons, occa yachts to horseback trails where even a sallop may be too fast, ase 

ends another begins. Destinations lose their significance and instead become points of departure. Whether i 


through a desert, dril ting up an estuary, or traversing a mountain range, you will be infused with a pioneering s} 
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ith new wonders and great visions. Even a connecting flight in this country is something to look forward to. After 


w youre in a beautiful country when the locals arrive early in the hope of securing a window seat. For South Africa 
2 which you explore and with each discovery you > SOUTH A F RI is _ 

- o - | 
te bound to find a little more of yourself. ee 


Mandela (626-3352) or visit www.satour.org A wor ld in one countr —_— — 



















































travel & 


RECREATION 


Almost alone— 
in Yellowstone 


Geyser-gazing and wildlife-watching are wonderful 
in winter—and the crowds are gone 


BY LORA J. FINNEGAN ¢ PHOTOGRAPHS BY KURT WILSON 


ELK CROSSING: 
One furry 
resident takes 
advantage of 
hay spilled in 
the road near 
the arch at the 
north entrance 





of the park 
(right). A 
boardwalk set 
up near Canary 
Springs (left) 
allows photo 
enthusiasts up- 
close access. 


m It’s A SNOWY LATE AFTERNOON IN YELLOWSTONE NATIONAL PARK. POCKETS OF MIST 
hover low in the dishlike Upper Geyser Basin as we stamp our snowshoe-clad feet, 
waiting beside Old Faithful, alone. In a few minutes, the park’s beloved geyser will 
put on an explosive—and essentially private—show. 

If you’ve seen this towering geyser only in summer, from about the 10th row ina 
at its best. Of 
some 3 million annual visitors to the 2.2-million-acre park in Wyoming’s northwest 


crush of thousands, you’ve never experienced it—or Yellowstone 








corner, only about 120,000 come in winter. Deterred by cold daytime temperatures 








(0°-20°, on average) and limited access (only one road, Mammoth Hot Springs to 





Cooke City via the Lamar Valley, is plowed for autos), the masses clear out of the 








park just when the real show begins. 
All the better to enjoy the park’s winter wonders in relative solitude. Frothy gey- 





sers and hissing fumaroles vent into icy air, huge herds of elk and bison gather in 
low basins for food and warmth, the forest glitters with ice, and a blanket of snow 
brings a rare silence. | 











You can take in all this and more from the comfort of a van or on a nordic ski tour 
from Mammoth Hot Springs, where an expanded schedule of tour offerings is at- 
tracting enthusiasts. What’s more, you can now bunk down at the luxurious new 
Old Faithful Snow Lodge. Winter has never looked better. 
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TRAVEL; RECREATION 


YELLOWSTONE CENTRAL 


Old Faithful and 
the Upper Geyser Basin 


Ranger Tom Hougham is standing in 
front of his favorite geyser, Old Faith- 
ful, in Yellowstone’s Upper Geyser 
Basin. A burly mountain man with a 
full red beard, he has a feel for the 
park’s thermal wonders the way old 
trappers knew their mountains—from 
dogged observation. “When you’re in 
this park, everything starts with Old 
Faithful,” he explains. “It’s somewhat 
predictable, yet constantly changing, 
which you could say about Yellow- 
stone itself.” In a 1-square-mile basin 
that holds more than 200 geysers, Old 
Faithful is the commanding feature. 

At the moment, the geyser is quiet. 
Rivulets of hot water pour off its gray 
slopes into the snow, which tells 
Hougham it erupted not long ago. 
How does he know? He’s a “geyser- 
gazer”’—one who studies and observes 
“We ll 
ready to blow,” 
says, noting that we have time to snow- 


geysers just for the fun of it. 


come back when it’s he 


shoe to Castle Geyser and back. 


ne rea Ving Ae ae 


C) North | wa he oa 7 


Se MONTANA wh 
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to 
\ Bozeman 
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Soon we reach Castle Geyser, which is 
wreathed in mounds of snow and steam, 
with bubbles of mud subtly reshaping its 
chalky white cone. The geyser’s faint ex- 
halations add more layers of ice to the 
silvery branches of brine-encrusted trees 
overhead. Nearby is a series of algae- 
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and mineral-tinted pools surrounded by 
hard, mustard-colored earth. 

“We're really in the middle of a vol- 
cano,” Hougham explains. “The ridges 
behind Old Faithful are part of an old 
lava flow. And the heart of the park sits 
above an ancient caldera—it’s why the 
geysers are here. There are at least 
500 in the park—over half of the 
world’s geysers.” 

We make our way back to Old Faith- 
ful just as it begins to rumble. Despite 


A RIVER OTTER crosses an ice shelf on the Lamar River, which 


runs through the glacier-carved Lamar Valley. 





hearts pounding from the exertion of : 
climbing at over 7,000 feet, we’re 
elated by the possibility of a dramatic 
finish to our day. Then we see it. 

Clouds of steam pour into a pewter 
sky. A frothy column of water shoots 100 
feet high, boiling into the air. The tower 
of water seems frozen before slowly 
subsiding into a series of small spurts 
and steamy hiccups. We’re transfixed. 

We ask Hougham how many times 
he has seen Old Faithful erupt. He 
“About 12,000.” Does it still 
have the power to move him? “It’s one 
of the most spectacular tall geysers in 
he says. “And it’s a different 
experience every time.” 


smiles. 


the world,” 


YELLOWSTONE NORTH 


Mammoth Hot Springs 


Next we’re ready to head to Yellow- 
stone’s north entrance, Mammoth Hot 







































Springs. The park’s interior 
groomed for snow vehicles, so y 
into a jaunty, yellow snowcoach I 
as a Bombardier. Imagine a ta 
nordic skis: It’s noisy and jo in 
warm, with big windows for sp 
wildlife. We see swans in icel 
lakes, fabulous Fountain Paint P. 
gling ocher-colored mud, and 
mobiles—lots of them. . 
That may change after complet 
a new winter-use plan that’s noy 7 
works to m 
growth; snc 
biles are one 
principal 
“Our goal is t 
a range of ¢ 
winter exper 
that don’t “0 
mise the prot 
of the parks, 
park super 
dent Michae 
ley. One hot 
bated alte nt 
proposes pli 
the road fron 
Yellowstone | () 
Faithful for | 
and closing 


il 


transit vehicles, 
snowmobiles. 

At Mammoth Hot Springs, we! 
in at the old Mammoth Hot Si 
Hotel, where we’re presented 
many options: van tours, ice-sk 
cross-country ski and snowshot 
ings. We set out on snowshoes | 
plore nearby Upper Terrace Loo D 
where steaming water spills ov 
hillside at spots like Canary Sprin 

At dawn on our last day, we 
wildlife van tour. On a plowed, | 
road, we drive east over a plateat 
Yellowstone’s northern bout 
cross the Yellowstone River, and | 
into the glacier-carved Lamar Valli 

Soon we encounter some ¢} 
park’s 20,000 elk and 2,400 bise 
son and elk are not typically fou 
gether, Hougham tells us, but in 
when food and habitat are limitec 


get along well enough. Near g¢ 
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www.hilton.com 


1-800-HILTONS 


Create your own escape. Indulge 
your whims at a Hilton resort. Treat 
your loved one to a Hilton Romance 
Package, including champagne and 
breakfast in bed. Or entertain the kids 
gait iy with free games and toys from the 
Lending Desk with Hilton Vacation 
Station” No matter which getaway 
package you choose, you'll find 
complimentary Neutrogena’ products 
in your room. These pure and gentle 
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| 
| aa me Fate ms a ree PY a ee ee 

Eee ; | L O 7° [ Gi 1a 5 ya ye oY hair and body-care products are sure 
- i eS} Bee ~ si to leave you feeling pampered. And at 
Hilton, that’s what we're all about. For 
reservations, visit www.hilton.com. 
Or call your professional travel 
agent or Hilton’s Resort Desk at 


1-800-221-2424. 


Unwinding at the Hilton Oceanfront Resort Hilton Head Island. 


Your personalized getaway awaits you 
at these unique resorts. 
ARIZONA: Phoenix-Squaw Peak Pointe 
Resort; Phoenix-South Mountain Pointe 
Resort; Phoenix-Tapatio Cliffs Pointe 
Resort; Phoenix/Scottsdale Resort 
CALIFORNIA: Anaheim; Huntington 
s Beach-Waterfront Resort; San Diego/ 

eR iueenueurm | a Jolla Torrey Pines; Palm Springs 
wae Resort; San Diego Resort FLORIDA: 
Clearwater Beach Resort; Daytona Beach Resort; Destin/Sandestin 
Hilton Resort; Key West Resort; Marco Island Resort, Miami 
-Fontainebleau Resort; Orlando-WALT DISNEY WORLD® Resort; 
pta/Longboat Key Resort; Palm Beach Area-Singer Island Resort 

IA: Atlanta/Lake Lanier Islands Resort HAWAII: Big Island- 
loa Village; Waikiki Beach-Hawaiian Village NEVADA: Las Vegas: 
Gas-Flamingo; Las Vegas-Hilton Grand Vacations Club Flamingo; Laughlin-Flamingo; Reno; Reno-Flamingo NEW JERSEY 
ic City NEW MEXICO: Santa Fe NEW YORK: Lake Placid Resort SOUTH CAROLINA: Charleston Harbor Resort; Hilton 
island Resort TEXAS: Galveston Island Resort MEXICO: Cancun Beach & Golf Resort 


Os apply. Terms and conditions vary by program. Participating resorts subject to change without notice; not all programs available at Gaming Resorts. Service of 
fe beverages subject to local law. Hilton Vacation Station operates summers; some resorts also offer the program on additional dates. ©2000 Hilton Hotels 






































and hot spots, the ground is warm, the 
snow shallower, and the grass more ac- 
cessible to hungry foragers. 

We pass a small herd of bison 
lounging on a hot spot—a thermal 
area, the ranger has told us, where 
hot water slowly seeps to the surface. 
The bison loll like sunbathers. I'm 
reminded of something he _ has 
explained—that these animals can’t 
stay in the steam long or they’ll get 
wet, freeze, and die. Because the tem- 


perature swings from below 0° to 42°, 


Yellowstone 
travel planner 


accommodations inside the park. 





Getting there 
Gallatin Field in Bozeman, Montana, i 
about a two-hour drive from the park. It 
served by Delta, Horizon Air, and 
Northwest. At the airport you'll find 
car rentals and ground transporta- 
tion to West Yellowstone and Mam- 
moth Hot Springs. Try 4x4 Stage 
($56.50 round trip; 800/517-8243) 
or Karst Stage ($51.50 round trip; 
800/287-4759). 





Getting around 

You can drive one main park road, 
U.S. 212, from Mammoth Hot 
Springs to Cooke City via the Lamar 
Valley. The park’s interior roads are 
open only to snow vehicles through mid 





(406) 646-7701; 
Springs, call (307) 344-7311. 
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Winter season runs from mid-December 
through mid-March. Book well ahead for 


s 


March. To reach key park highlights, rent 
a snowmobile or reserve a snowcoach 
tour from West Yellowstone or Mammoth 
Hot Springs. Snowvan and snowcoach 
(Bombardier) tours (from $79) go to the 
Grand Canyon of the Yellowstone, Old 
Faithful/Upper Geyser Basin, and the 
Madison River, among other destinations. 
To reserve trips from West Yellowstone, 
call the local chamber of commerce at 
from Mammoth Hot 


TRAVEL/]IRECREATION 


: Hougham says, 
: both harshness and opportunity. : 
That’s what you remember when you 
see a half-dozen bald eagles on a bi- 
: son carcass.” ‘ 
: The Lamar Valley spreads out before : 
us, looking like the Serengeti with 


“winter represents : 


snow—a magnet for wildlife. Several 
elk herds cluster in a pine and 
fir-fringed meadow as we pull over to 
spy. A red fox—nose to the ground, tail 
swishing like a feather duster—sniffs ; 
: around the edge of the herd, despite | 


: Touring 
; Guided cross-country ski and snowshoe 
tours are available from West Yellow- 
: stone (406/646-7701) and Mammoth : 
Hot Springs or the Upper Geyser Basin : 
: (307/344-7311). ; 
: 
: Park information 
Entry to Yellowstone National Park costs 
: $20 per automobile; call (307) 344-7381 


S t 


THE BRIGHT NEON LIGHT of the Blue Goose Saloon 


iS a beacon on Park Street in Gardiner, Montana. 





or check www.nps.gov/yell. Travel Mon- 
: tana has more detailed information on : 
: gateway towns. Call (800) 847-4868 or : 
visit www.wintermt.com. Information on : 
dining, lodging, and touring the park is 
available from chambers of commerce in 
: Gardiner, Montana (406/848-7971), and : 
: West Yellowstone (406/646-7701). 


t 


t 
t 


' Dining and lodging 
: Gardiner: This laid-back mountain : 
: town has basic motels and a few above- 
: average B&Bs like Cabin by the River : 


(from $80; 406/848-2223) and the h ne 
some stone Yellowstone Inn (from § 
406/848-7000). The cozy Yellowst 
Suites Bed and Breakfast (from q 
800/948-7937) is run by knowledge 
park employees. 


skating, snowshoeing, and interpré 


few of the many reasons people lik 


Resorts; 
West Yellowstone: This chart 


choices, plus convenient access to 
park via shuttle or snowmobile. Ste 


800/842-2882), a classic rustic Wes 
lodge. Just outside town is the L 
Mountain Ranch (from $1,665 
week; 800/514-5644), 
cross-country skiers, with 24 log cé 
tucked into the woods. # 






































the warning snort of a bull y id 
foot rack of antlers. A coyote dag 
of a nearby copse. I turn my he 
see a few more coyotes sitting ¢ 
snow, waiting. | 

A coyote’s faint howl trails u 
valley. One on the left side of thé 
answers, and two more down 
ley lift their heads and howl in ré 
sets the rest off, all howling, ba 
yipping, singing. It’s a classic ¥ 
time Yellowstone scene, and it t¢ 
a wild spot in our souls. 


if 
, j 


a 
nside the park: Nordic skiing) 


ours and shuttles into Old Faithful 4 


stay in Mammoth Hot Springs. 
Mammoth Hot Springs HI 
(from $51), built in 1911, has| 
toric architecture and an engaj 
staff. And now there’s another| 
urious guest option: the bré 
new Old Faithful Snow Lo} 
(from $121), in Upper Gel 
Basin. The 100-room lodge | 
$19 million to build, and the| 
pense shows in the details. \ 
lodges have great dining roc 
and both offer skiing packal 
For details, call Amfac Park 
(307) 344-7311 or W 
ravelyellowstone.com. 


own has dozens of lodging and di 


al ( in 


he Stage Coach Inn (from $ 


7 ne 


a favorite 


Le 
s of Safety: Air bags. Buckle up. Children in back. Forester shown with optional equipment 


| 
| 
| 
| 


el 


Buc Me 


fired of ordinary sport-utilities? Try the Subaru Forester with full-time All-Wheel Drive, our active safety ingredient. 


Te conaeComue eatin tian protection in bad weather, so wetness is always under control. And since the Forester is easy 
PO ect to load and easy to get into,owning one is really no 


sweat at all. For more information, visit your 
+" ; . 
snowy road Subaru dealer, call 1-800-WANT-AWD or 


veel Driving SS ee Rare ae as anything the road has to tae Na Mellen Ys Sikes www.subaru.cc ym. 


a 





‘A Season of Sensational Wine Country Events 
January 29 - March 25, 2000 


ustards will be showcased alongside a plethora of gourmet products, the sensational 
wine country cuisine of Napa Valley Chefs, world famous wines, and hearty craft brews. This is a 
. «chance to explore the best of Napa SAI mel treet me Cem Oi@ererIUtt Mer n(cRe)micrT meme rcmareReeltren 

t%, irae aatg brilliant gold of mustard in bloom carpets hillsides, valleys and vineyards 


he Market Place Napa Valley Exposition 
Rc yg fa Sunday. | 575 Third Street 

Bvetco » Gar 12 from 11:00 ag +i 00 pm Napa, CA 

AU ees 9020 ) www.mustardfestival.org 
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THERN CALIFORNIA 


walking tour 
this East Bay 
history to life 


William Walker Rich 
Rich’s Chowder 

in 1852, he could 

ast of the fresh 

on his tables. The 
located on the 

ts of the Oakland es- 
the foot of Main 

all Rich had to do 

p out back to dig up 
r the tureen. 
mud flats are 

ain Street is 
adway, and an- 
ast Bay institu- 
erett & Jones 

e, stands near 
of Rich’s restau- 
t the old Chow- 
use’s distinction 














CITY HALL PLAZA is a highlight on walking tours of historic Oakland. Below: Homes in 
Preservation Park date from the 1870s; Everett & Jones Barbeque is the place for ribs. 








in the newest 
ity’s docent-led 
tours. 

Era/New Politics 
minute introduction 
town Oakland, fo- 
mainly on 20th-cen- 
tory but also on ear- 
s. The tour starts at 
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ing buildings. A few blocks 


had a big impact on urban 


away, you'll be introduced culture but who have not ing this city for everyone.” 
to the Paramount Theatre, 


where annual Black Film- 


did the real work of build- | 

| 
received much credit,” says A walking tour on Febru- | 
Robert Haynes of the ary 5 honors Black History 
African American Museum 









ation Park, where 
arn about artist 


Powell. At City Hall 
ear about the poli- 
ts whose names are 
ned on surround- 


makers Hall of Fame events 
take place, and the nearby 
Seventh Street corridor, 
where ballrooms and blues 
clubs kept Oakland 
swingin’. 

“We focus on figures who 


and Library at Oakland, 
which created the tour in 
collaboration with the Oak- 
land Heritage Alliance and 
Oakland Tours Program. 
“These are the people who 


Month; free. For subsequent 
tour schedule: (510) 238- 
3234. Bus tours are on the 
last Saturday of each 
month or by appointment 
for groups; $20. (510) 986- 
0660. — Chiori Santiago 


1 











FEBRUARY 2000 3 | 








I) Ae pe le fe 


Pedaling the 
Presidio 


m You’re riding up Presidio 
Boulevard, winding higher 
and higher on a shady road 
flanked by fragrant eucalyp- 
tus trees, their dry leaves 
crackling under your tires. 
Climbing to the top of the 
hill, you pedal out the Pre- 
sidio Boulevard Gate, strug- 
gle up another short but 
steep ascent, and take ina 
stunning view: the Palace of 
Fine Arts rising in front of 
the glittering bay. Then 
plunge down the hill, back 
through the gate, racing 
along W. Pacific Avenue, 
palatial homes a blur off to 
one side, the Monterey cy- 
press—clad hills of the Pre- 
sidio on the other. 
There are many 
ways to see San Fran- 
cisco. One of the best 
is a bike ride around 
the Presidio, which of- 
fers at least half a 
dozen spectacular vis- 
tas of the city and bay, 
as well as a journey 
through this great ur- 
ban park’s rich history. 
Founded by the 
Spanish in 1776, the 
Presidio remained an 
active military base un- 
til the U.S. Army 
pulled out in 1994, 
leaving 1,480 acres of 
some of the world’s 
most scenic real estate to 
become part of a national 
park, the Golden Gate Na- 
tional Recreation Area. 
Park at the Main Post, in 
the heart of the Presidio, 
and stop in the visitor cen- 


ter. Here you can pick up 
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free hiking and biking maps 


and also walk through two 
centuries of base history in 
about an hour. Across the 
Parade Ground at Lincoln 
Boulevard and Funston Av- 
enue, behind the Old Post 
Hospital, look for two re- 


VIEW from Lincoln Boulevard. Below: A misty day at the 


San Francisco National Cemetery. 


Lincoln 
Blyd. 


: Family 
Lincoln ro 
Blvd. Housing 
Washington i 
Bivd. ee 
0 14 mi Course 


stored (and relocated) cab- 
ins that once housed some 
of the thousands of people 
left homeless by the 1906 
earthquake. 

This is a great place to 
start your ride. From the 
Main Post, ride into the hills 
past the old officers’ quar- 
ters, war memorials, gun 
batteries, and the San Fran- 
cisco National Cemetery, 
where the Army-Navy Memo- 
rial looms large. Along the 
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WHERE: Start at Main Pos 
follow Lincoln Blvd. east (t 
the right as you face the b 
stay right as it turns into P 
sidio Blvd. Go up through | 
sidio Blvd. Gate and left o 
Pacific Ave. for the view. 
Backtrack through the gat¢ 
then go left on W. Pacific al 
uphill to the golf course. Th 
right on Arguello Blvd., folle 
it to the left onto Washingt¢ 
Blvd., turn right at Lincoln, 
and descend to Main Post 
WHEN: Park open 24 hout 
daily. Visitor center, 9-5 da 
DISTANCE: Basic loop, ak 
5 miles. 

DIFFICULTY: Moderate, 
several steep hills. 

FYI: Rent bikes at Start to 
Finish Bicycles ($25 per dai 
2530 Lombard St.; (415) 
202-9830. 

cost: No entry fee. 
CONTACT: Visitor center, | 
Montgomery St. off Lincoln 
Blvd. in the Main Post; (41 
561-4323. 






way you'll catch inte 
views of the jagged Mari 
coast, the Golden Gate 
Bridge leaping out of th®, 
trees, and the skyline of, 
Francisco. Eventually yo) 
descend back to the Mai 
Post, where you can taki) 
final lap around the Pari) 
Ground, imagining wha 
looked like when a grea) 
war machine was assem 
in this most pacific of pl 
— Michael J. Yt 














Ministry 
OPEN ARMS Stewardesses Joan Sandfus, Lina Hallonqvist and Mille esneeie Crystal eared ty 
From the moment you board The Floating Utopian Society of Crystal Cruises, your every 
ant and desire will be met. Whether you long for a freshly baked croissant on your private verandah overlooking 
tilean Fjords or crave a delectable treat as you pass by Alaska’s age-old glaciers, our Six-Star service will rise to the 


on and satisfy your every desire. When you sail aboard Crystal Cruises you will agree: It’s a wonpeErrut world. 


| ees TA SAC RE SES 


nformation, please call your travel agent. Or call 1.800.820.6663 for a free brochure. Visit us on the Web at www.crystalcruises.com. 
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Improv in S.F. 


w February 24-27. Surprise! 
For his company’s fifth an- 
niversary home season 
at Cowell Theater, 
choreographer Robert 
Moses plans a sly game 
of musical chairs. He’s in- 









vited three composers (of 
world music and jazz) and 
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two choreographers 
to create skeletal 
frameworks of music 
and dance. His dancers 
won’t hear the final musi- 
cal scores until opening 
night, and they won’t 
know which music they’ll 
be dancing to until it 












starts. The program also 
includes two world pre- 
mieres. Tickets 
$14.50-$18.50. Cowell 
Theater, Fort Mason 
Center, Buchanan St. 
and Marina Blvd.; (415) 
441-3087 or www. 
fortmason.org. — CS. 


RJ MUNA 


Wright in Marin 


@ Frank Lloyd Wright’s Marin 
County Civic Center has al- 
ways been an eye-catcher. Get 
an inside view of this 1,500- 
foot-long complex, com- 
pleted in 1962 to house gov- 
ernment offices, courtrooms, 
and the main library, on do- 
cent-led tours weekdays or 
self-guided tours weekends. 
Guided tours, 10:30 A.M. 
Wed.; free. From U.S. 101 in 
San Rafael, exit at N. San Pe- 
dro Rd., head east, turn left 
on Civic Center Dr; (415) 
499-6646 or www.co.marin. 
ca.us/pos/cctours. html. 

— Harriot Manley 


February 18-20 
DAVIS 
Pucker up your lips and 
quack. Duck calling is jusi 
one of the skills you can pick 
up when more than 35 wildlife 
organizations celebrate Cali- 
fornia Duck Days with work- 
shops, birding trips, and visits 
to wetlands. (800) 425-5007. 
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BILL OWENS/COURTESY OF SAN JOSE MUSEUM OF ART 


A tale of Tupperware 


@ Through April 2. Manicured lawns, Tupperware par- 
ties, kitchens as temples to Formica: Suburban Seven- 
ties, an exhibit of photographs by San Jose native Bill 
Owens, documents prefab glory days. Check it out at the 
San Jose Museum of Art. 10—5 Tue-Sun, until 8 Thu; $7. 
110 S. Market St., San Jose; (408) 294-2787. — CS. 


February 18-20 

SAN FRANCISCO 
Help preserve your favorite 
whitewater run at the Friends 
of the River's 20th annual 
Rivers Festival at Fort Mason 
Center. Events include fly ty- 
ing, sea kayaking, and more. 
(916) 442-3155, ext. 231, or 
www. friendsoftheriver.org. 


February 25-March 5 
LAKE TAHOE 

More than 12 downhill and 
cross-country resorts host 
events during the 19th annual 
Spring SnowFest. Music, 
fireworks, torchlight parades, 
and the Great Nordic Race are 
open to the public. (775) 832- 
7625 or www.snowfest.org. 


Definite Places: The 
graphs of William Gedi 





Animals in love 


@ February 12-14, 19 
You know that birds do 

And it’s no surprise that 
bees do it. But have yo 
wondered how rhinos d 
If so, grab your sweetie 
head down to the San F 
cisco Zoo’s 11th annua 
Valentine’s Day Sex 
Ride a safari train as staf 
members expound upo 
mating habits of zoo res 
dents. Both education 
humorous, the tour coy} 
everything from monog; 
to birth control. (Sneak 
view: Penguins mate for 
rhino foreplay lasts for 
weeks, and the Pill ain’t 
for humans anymore.) 7 
off your tour with truffle 
and champagne. Ages 1é 
and over. $40 (reservat 
required); (415) 753-71 
or www.sfzoo.org. 
— Catherine Gt 























Through May 1 
SAN FRANCI 
The Haight Ashbury ani 

facets of U.S. culture j 
1960s and ’70s are 
ject of Short Distan 









San Francisco Mus 
Modern Art. (415) 357. 
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DRIFTING IN THE DEEP BLUE of San Pablo Bay, Victorian East Brother Light Station B&B rides above the tides. 


Bright nights 


Sleeping with the light on 
at seven stunningly located 
lighthouses 


BY KARL SAMSON 


Ithough ships now navigate the 
West’s 
with radar and global position- 


treacherous coastline 
ing systems, it wasn’t all that long ago 
that the beam from a lighthouse or the 
blast of a foghorn was the only sure way 
for a ship’s captain to know exactly 
where he was. For more than a century 
the lifesaving beacons were tended by 
lighthouse keepers, but technology 
caught up: with tradition, and by the 
1980s most facilities were automated, 
the keepers’ homes abandoned. 

In recent years there has been a 
movement to restore many of these his- 
toric residences. At lighthouses from 
California to Alaska, a number of former 
keepers’ homes now take in paying 
guests to generate income for their con- 
tinued preservation. Some are operated 
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as antiques-filled B&Bs, some as simply 
furnished vacation homes, and others 
as very basic youth hostels. All are pop- 
ular; for summer weekends you'll need 
to make reservations four to six months 
in advance. Whether you’re on a stu- 
dent budget or wield a platinum card, 
we leave you to ponder this question: 
Isn’t it time you saw the light? 


California 

East Brother Light Station B&B 

“We do offer earplugs, but very few 
people ask for them,” explains First 
Mate Ann, who, with her husband, Cap- 
tain Gary, operates the East Brother 
Light Station B&B on an island in San 
Pablo Bay. Why earplugs? From October 
to March, the foghorn here could be on 
24 hours a day. East Brother is one of 
the West Coast’s most striking light- 
houses, with the light in a tower atop 
the Victorian keeper’s home; it has 
sweeping views of the San Francisco 
Bay Area. Guest rooms are simply 
furnished, with brass beds; water for 
bathing is very limited. 

Five rooms; from $290, including boat 
transportation from Point San Pablo 
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Yacht Harbor, wine and appet 


gourmet dinner, and breakfast. 
812-1207 or www.ebls.org. : 





Pigeon Point Lighthouse Ho " 
On State 1, 50 miles south of San) 
cisco, the Pigeon Point Ligh tt 
Hostel provides oceanfront lod 
Although rooms for couples and) 
lies are available, most accomm 
tions are in dormitories in four ; 
lows that were built in the early 
The hot tub here, open only to I 


4 


guests, has one of the most brea) 
ing settings on the California | 
Proximity to Ano Nuevo State Re 
and its colony of wintering ele| 
seals makes this hostel very poj 
gray whales and harbor seals a 
sighted offshore. ; 
Dorms with 52 beds includi 
private rooms; from $16 per per: 
dorms, add $12 for private roo 
879-0633 or www.norcalhostels.on 

























Point Montara Lighthouse Hos 
Perhaps because the lighthouse I 
built in 1928 and only 30 feet ta 
as picturesque as the towering 








May you wish upon a thousand stars. 


y * May you catch a million fireflies. 


May you return home with loads - 
Oa mt Sa Rem electron iene 
and pink sand. And may you realize — 


US macWmaalelaam elm lea mag Lele) 


look at life through the eyes of a child. 


Go Uae 


Life’s A ay, 


For a free video and list of 


RV dealers and campgrounds: 


2 1-888-Go RVing 


www.GoRVing.com 




























With the Sierra Nevada mountains so close 
you can touch them, Reno/Lake Tahoe is a ski 
vacation made in heaven. We’re within an 
hour of the highest concentra- 


tion of ski resorts in the RENO-LAKE TA 


country, giving you variety and 
quality you can’t get anywhere 
else. And when youv’re finished 
playing outdoors, warm up 





\ 


inside and enjoy our fine ET YOU DIDN’T KNOW. 





OUNTAINS 


dining, big name entertainment and 24-houy 
casino excitement. Don’t worry about wher) 
you're going to sleep either. We have accom 





iplore 





i Marine 


at 
a) (| 





modations available for ever) © 


type of traveler with all a 
the luxury and amenities yor 
want. Discover all there is to d/ 
in Reno/Lake Tahoe. Call us c 
visit our Web site today an! 






receive a free Visitor Planner. | 


http://ski.renolaketahoe.com * 800-FOR-RENO * 800-GO-TAHOE 
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Point just down the coast, this 
ess popular of California’s two 
e hostels. But though the set- 
pth of Half Moon Bay on State 1, 
a tquch less dramatic, the picket 
d old keeper’s home give this 
e a more historic feel. Novem- 
ough April, you can watch gray 
offshore, and any time of year 
explore tidepools in James V. 
ald Marine Reserve. 
with 30 beds plus 4 private 
om $16 per person in dorms, 
for private rooms. (650) 728- 
www.norcalhostels.org. 


Arena Lighthouse 

Mendocino coast 32 hours 
f San Francisco, the Point Arena 
use was completely rebuilt after 
06 San Francisco earthquake. 

thouse keepers’ homes that 
ed here were built in 1960, and 
simply furnished and not as 
Sque as some keepers’ homes, 
e built in an enviable setting 
¢ cliffs of Point Arena with killer 
of the ocean and coast. Guests 
yee seals and nesting seabirds, 


re are miles of sandy beach to 


i 


Bearby. 


acation homes; from $130 per 
two- to three-night minimum). 


(877) 725-4448, (707) 882-2777, or 
www.men.org/1/palight. 


Oregon 

Heceta Lighthouse Bed & Breakfast 
“T’ve never felt threatened by her,” says 
Michelle Korgan, assistant innkeeper 
at the Heceta Lighthouse Bed & Break- 
fast, “but I think I felt her once.” The 
person in question is Rue, the ghost 
at this lighthouse, which perches high 
above the ominously named Devils 
Elbow State Park. A haunted light- 
house? Sounds like a Nancy Drew 
mystery, but don’t expect rattling 
chains. The crashing surf and the 
wind in the trees are all you'll hear at 
this elegantly furnished Victorian 
B&B 10 miles north of Florence on 
U.S. 101. What is truly haunting is the 
unforgettable view of this stunning 
lighthouse on its wild headland above 
the sea. 

Three rooms (one with private bath); 
from $138. (541) 547-3696 or www. 
hecetalighthouse.com. 


Washington 

North Head Lighthouse 

The mouth of the Columbia River has 
been called the “graveyard of the 
Pacific,” so it isn’t surprising that there 
are two lighthouses in Washington’s 





MOODY HEADLANDS are the view from 
Heceta Lighthouse B&B (left), with its 
cozy, antiques-filled rooms. 


Fort Canby State Park at the river’s 
mouth. Adjacent to the North Head 
Lighthouse, two red-roofed, simply fur- 
nished keepers’ homes can be rented. 
You can’t actually see the lighthouse 
from these homes (it’s a short walk 
through the woods), but they are tran- 
quil and secluded. Miles of hiking trails 
meander through the park. 

Two vacation homes; $215 per night (two- 
to three-night minimum). (360) 642- 
3078 or www.parks.wa.gou/ftcanby.htm. 


Alaska 


Alaska is the last frontier when it comes 
to lighthouse stays. Several lighthouses 
here are undergoing restoration by 
nonprofit groups. Rooms are basic, and 
their wild, ruggedly beautiful locations 
can be very expensive to reach, usually 
requiring you to charter a plane or boat. 


Cape St. Elias Lighthouse 

Want to really get away from it all? Cape 
St. Elias Lighthouse, 60 miles southeast 
of Cordova and the most isolated of 
Alaska’s lighthouses, is the perfect 
place. Accommodations are in a rustic 
boathouse, and you'll be sharing the 
beach with sea lions. 

$60 per person; plane transportation 
costs about $500 for as many as three 
people. (907) 424-5182. @ 
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Paradise 
found 


Kauai’s National Tropical 
Botanical Garden has a new 
look and a new visitor center 


BY CAT BIOS EIN TINE BiRENZETE 


e’ve barely started bumping 
down a dirt road high on 
Kauai’s leeward coast when 
the panorama from a curve in the 





road—across the verdant Lawai Valley 
and down into the National Tropical 
Botanical Garden—brings us to a halt. 
Green palms and tree canopies and a 
cobalt blue sea spread out before us, 


making us feel more like birds swoop- 


Botanical garden 
travel planner 


WHERE: The National Tropical Botani- 
cal Garden is about 12 miles southwest 
of Lihue in Poipu; parking is just across 
Lawai Road from Spouting Horn. 
Tours: Visitor center (free) is open 
8:30 to 5 daily. Garden tours (2% 
hours; by reservation only) cost $25, 
$15 ages 13-18, $10 ages 5-12. 
CONTACT: (808) 742-2628 for tours, 
742-2438 for visitor center. 





GIANT, SNAKELIKE ROOTS give this 


Moreton Bay fig in the Allerton 
Garden a centuries-old look, though 
the tree is only 43 years old. 
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POSTCARD-PERFECT roadside view across Lawai Valley takes in a coconut gro 
and other remnants of the former Allerton estate, all part of the botanical garde 


ing in on a coastal breeze than land- 
locked tourists. 

Our guide points to the vivid scarlet 
bougainvilleas that spill down the steep 
slopes. Two of these plants, we are told, 
were planted by Queen Emma, wife of 
Hawaii's King Kamehameha IV, during 
the late 1800s. 

Back in our open-air tram, we head 
farther down the former sugar cane train 
railbed into the valley, the garden unfurl- 
ing around us like an exotic flower. 

The nation’s only congressionally 
chartered tropical botanical garden is 
seductive. Tropical plants from all over 
the world grow here, including More- 
ton Bay fig trees from Australia, whose 
gigantic, trunk-buttressing roots pro- 
vided a backdrop for the movie 
Jurassic Park. The garden also 
has the world’s largest collection 
268 
species, many of them rare and 


of native Hawaiian flora 





endangered. 

This lush growth has been 
only a few years in the making: 
When Hurricane Iniki roared 
through in September ’92, trees 
snapped like toothpicks and hun- 
dreds of native plants were wiped out. 
Fortunately, heroic efforts on the part of 
the staff to propagate, collect, and re- 
place plants have brought back much of 
the garden’s former beauty. There are 
















new attractions as well—a visitor ¢ 





and extensive display gardens. 






Plantation house and 
garden tours 

Tours of the garden start and end 
new Bill and Jean Lane Visitor 
and Gift Shop (named after Su 
former owners, who funded the 






ect), housed in a historic sugar p 
tion cottage restored down to its 
nal floors. The clapboard house a 
adjacent kitchen garden—planted 
pineapple, sweet potato, sugar 
and other crops grown by early p 










tion farmers—showcase the is 





agricultural history. 

The botanical garden offers two 
(specify your choice when you 
reservations). The Lawai Tour (at 
1 on Mondays) includes a walk 
Lawai Beach to the fig tree grovi 
palms, and a drive up the valleys — 
side to view the native Hawaii ¢ 
tion. The Allerton Garden Tour 
10, 1, and 2 on Tuesdays through 
days) includes a walking tour ¢ ’ 
fountains, sculptures, and medij 
pools of the classic 1930s esté 
Robert and John Gregg Allerton 
the ocean. In 1964, Robert AIR) 
helped create the garden, and the a 
has been a part of the national bot}ij|||} 
garden since 1986. a 
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So you re ftaying tonight at the 
cajtle, are you! I'd recommend 
the grilled fjalmon. We re doing 


our best to catch it right now. 


Irish castles aren’t just for looking. Many are for lodging. 


You can also stay in world-class hotels, welcoming B&Bs 


of our visitors, it often travels an extremely short distance. 


For a free Ireland vacation kit and travel planner, call us. 





| 
and traditional Irish cottages. And the food? Unlike some | 
| 


4 ele a VACA MCA aes) an " i, 
f800-SHAMROCK lll Ireland 


vw.shamrock.org Awakentoa different world : a | 

















Anza-Borrego’s hidden wonders 


Explore the lesser-known corners of the West’s largest state park 


aul Ford crouches over a murky 
pond in front of the visitor cen- 
ter at Anza-Borrego Desert State 
Park, searching for rare desert pupfish. 
Spotting a loner hiding in the shadows, 
he uses a stick to point it out to a visitor. 
“Living dinosaurs,” he says. “A remnant 
of the Ice Age. Yet here they are, swim- 
ming in the desert.” Ford stands up and 
asks, “Is this place amazing or what?” 
Ford, who prefers to go by the name 
Borrego Paul, loves the Anza-Borrego 
desert. He owns a company specializing 
in four-wheel-drive desert tours and de- 
lights in showing visitors the quirky 
beauty of this 600,000-acre park about 2 
hours northeast of San Diego. But first he 
takes you to the visitor center. In a quick 


tour, he points out the pupfish pond, a 
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GLORIETA CANYON is an easy drive from Borrego Springs. It’s also the site of brilliant wildflower displays that typically peak in M 


BY DAVID LANSING 


nature trail, and the cactus and native 
plants, all labeled. Inside the cool build- 
ing are exhibits on the natural history of 
the area. Just about everything you might 
want to know about Anza-Borrego can be 
found here—which, according to Ford, is 
both a blessing and a curse. 

“Anza-Borrego is the largest state park 
in the West,” Ford says. “It’s so big that it 
makes up 50 percent of the land mass of 
the California state park system. Yet 
most people stay within just a few miles 
of the visitor center.” He shakes his 
head. “{n order to see the desert, you 
have to get out into the desert.” 

Last spring, I spent three days with 
Borrego Paul, looking for the park’s hid- 
den treasures. I stumbled over a fos- 
silized seashell the size of a dinner plate, 










used a black light to 
reveal dozens of scor- 
pions at night, and — 
squeezed my way through a slot ca 
so narrow in places that I had to tak 
my backpack to continue. But pet 
the most amazing thing was this: W 
a half-hour drive of the visitor cent 
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One bowl of oatmeal a day. 
Two healthy hearts. : 
Lots of inner beauty. 
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We ate Quaker Oatmeal 
for 30 days, and even 

though one of us did it in’ 
“California and one of us 


—_, did it in Colorado, 


tp 


pte ee @RTT orenttd it helped us both lower 
our cholesterol 6 Pari 

We may live hundreds of 
miles apart, but arn hearts 


are in the same place. 
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THE ROCKS of Font’s Point have eroded, but their beauty has not. 


almost any direction, I was alone in an 
immense, undisturbed desert, without a 
single sight or sound of modern civiliza- 
tion. It was bliss. 

Many areas in Anza-Borrego require 
four-wheel-drive vehicles, but I asked 
Ford to take me to places accessible to 
anyone with a willingness to hike and a 
conventional car with good clearance. He 
suggests checking with the visitor center 
for road conditions before starting. Here 
are some of my favorite discoveries. 
Font’s Point. From Borrego Springs, 
take Palm Canyon Drive east until it 
veers sharply north and turns into 
County S-22. You can pass by the Bor- 
rego Badlands, one of the most dramatic 
sights in the desert, without ever getting 
out of your car; better 


yet, just past 


marker 29, drive the 4 miles of dirt road 
to the right to Font’s Point, a spectacular 
bluff where the corrugated hills of the 
desert badlands spread out before you in 
and colors. 


dramatic shapes The dry 


wash is dusty and shouldn’t be at- 
tempted after rain, but the view of what 
was once a primordial lake bed, particu- 
larly at sunset, is worth the trip. 
‘Twenty 


south of Borrego Springs, an unmarked 


Glorieta Canyon. minutes 


road heads from Borrego Springs Road 
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southwest into Glorieta Canyon, another 
The 
a transition 


of the desert’s secret treasures. 





canyon ascends gradually: 
from the flat desert to the rocky slopes of 
Pinyon Ridge. There are few traces of the 
seminomadic Native Americans who 
once passed through here, but the early- 
spring wildflower display is worth a side 
trip. Good winter rains provide a peak 
show in March. Glorieta Canyon Road is 
usually passable with a regular car, but 
check in with the visitor center first for 
road conditions, maps, and directions. 

Calcite Mine Area. It’s about 22 miles 
east of the visitor center, off County S-22. 
Park 
marker. 


at the turnout at the 38-mile 
Hike the four-wheel-drive road 
(Calcite Mine Rd.) down to Palm Wash 
and continue up the other side, follow- 
ing the road through sandstone hills. 
During World War II, optical-quality cal- 
cite crystals were mined here for manu- 
facturing gun sights and rocket launch- 
ers. Most of this 4-mile round-trip tour 
through the bizarre landscape is straight- 
forward, but some sections on the way 
to the mine are uphill and moderately 
strenuous. Great views of the Salton Sea, 
Borrego Badlands, and Signal Mountain 
across the Mexican border are ample re- 


wards. Bring plenty of water. 
















Anza-Borrego 
travel planner 


Anza-Borrego Desert State Park is 4 
proximately 80 miles northeast | 
downtown San Diego via Interstat e 
and County S-2. : 

4 
Visitor information 
The park visitor center is open 9 
daily October through May, weekeni 
and holidays only June through 
tember. Backcountry permits cost § 
per day or $10 for a three-night pa ; 


Lodging 
There are 175 developed campsite 
call (800) 444-7275 for reservation 
Borrego Springs, a community insif 
park boundaries, has a number 
hotels and B&Bs, from the elegant 4 
i 
sita-style rooms of La Casa @ 
Zorro (from $99 through April % 
800/824-1884) to the Southwé 
charm of the newly opened Borreg 
Valley Inn (from $85; 760/767- 03 


Guided tours | 
Borrego Paul offers a number of o} 
road adventures, from sunset tours] aly 
Font’s Point to half-day spelunking tridimaLil! 
to Badlands mud caves, through § er 
Diego Outback Tours (from $£ 


888/295-3377). . 
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Call (760) 767-4205 for park informal) 
tion and road conditions, (760) 76 


4684 for wildflower information. 


i 


F 
Blair Valley Pictograph Trail. Fim 
State 78, it’s about 6 miles southeas 
County S-2 to the Blair Valley turnoff) 
past mile marker 22. Turn east and ¢ 
5 miles over a soft sand road. At the 
of the road, you'll find the starting p 
of a moderately easy 1-mile hike (( 
way) up a gentle slope to a huge, nq 
facing boulder. Note (but do not tog 
the geometric designs painted in mi 
reds and yellows hundreds of years} 
by Native Americans. 






























See how beautiful 
60 can look? 


See how invisible 
osteoporosis 


can be? 





SIM aeRO 0B () 60 or older, there’s a 

y 1 in2 chance you have osteoporosis, 
atter how healthy you look on the outside. 
: use early on, osteoporosis is a silent ae 
BSCAUIUCIRUC ESR OUI E NAIC eSe CRN 
Bam eventually osteoporosis can lead 
)ken bones, or the disfiguring dowager's 
), unless you catch it early enough to 

F id prevent that. 
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nately, there's a simple, painless 
eels l0 tem BL ATIN AN SMUT aera 
sure the health of your bones. Ask your 
§ hcare professional if this test should, 
BOM lmeconeeIeConmCe: 
. mogram and Pap smear. Because if 
Pome CRUem arch ceiuiten 
® ns that can help strengthen them 

Baa ouncontt mon (cieleelatyy 
ieee 


your doctor if a , ae a th f Si RE lak 
M P 4 fe Ons .. Pe , Wii " ae, mi 4 is fs 
> Density Test is right for you. en ae : eis scaseaaoeos.con oP 
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Siate on 
the parks 


Discover four premier 
California state parks just in 
time for a major ballot measure 


erhaps it’s the short days, or the 
chilly nights, or the lingering 
lethargy of football season. What- 
ever it is, this time of year even active 
Californians seem to hibernate. How 
else can you explain why so many of Cal- 
ifornia’s 265 state parks—wildly popular 


the rest of the year 





are sO empty? It 
may be winter, but most parks are still 
open, most are blessedly uncrowded, 
and February typically offers us more 
than our fair share of bright, sunny days. 

Solitude aside, this month is a good 
time to plan a visit for another reason: 
California’s parks will be in the news as 
public debate mounts over Proposition 
12 on the state’s March ballot. 

The official titlhe—“Safe Neighbor- 
hood Parks, Clean Water, Clean Air, and 
Coastal Protection Bond Act of 2000”— 
is a mouthful; fittingly, Proposition 12 
has big ambitions. The first park bond 
act placed on the ballot by the legisla- 
ture since 1988, the measure would 
provide $2.1 billion for California state 
and local parks, coastal conservation, 
wildlife protection, land acquisition, 
and other needs. 

The four parks described here are 
not only great close-to-home winter get- 
aways but also good yardsticks by which 
to measure the value of Proposition 12 
for yourself. — Jeff Phillips 
Marshall Gold Discovery 
State Historic Park 
In February, the Fork 


American River tumbles clear and cold 


South of the 


out of the Sierra Nevada foothills. It 
sweeps in a broad arc past Marshall 
Gold Discovery State Historic Park, per- 


haps depositing more golden nuggets 
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FOREST ARCHITECTURE: Stately columns of redwood trunks in Big Basin. 


near the spot where the California Gold 
Rush began. 

A replica of John Sutter’s sawmill 
stands near that spot. On a quiet winter 
weekend here, you can listen to a 
ranger or docent describe the electrify- 
ing discovery that turned the mill site at 
Coloma into a boomtown of 4,000 and 
eventually led to California statehood. 
Stroll through the 285-acre park on a 
self-guided tour of the town’s remains, 
visit a neat small museum, even rent a 
gold pan and try your luck in the river’s 
shimmering teal waters. 

The sawmill replica, which no longer 
operates, suffers from dry rot and re- 
quires considerable renovation. One of 
the oldest interpretive museums in the 
state park system, built in the 1960s, 
needs extensive remodeling and new 
exhibits. It’s one of California’s most 
important historic sites, and park plan- 
ners hope this much-needed work gets 
funding priority. 

WHERE: From U.S. 50 at Placerville, fol- 
low State 49 north 8 miles to Coloma 
and the park. 
DETAILS: Open 8 A.M.-sunset daily; $5 
per vehicle. 
CONTACT: (530) 622-3470. 

— Lora J. Finnegan 
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Big Basin Redwoods ey fun 
State Park im the dit 
A faint mist and the invigoratidill ful I 
grance of damp bark greet visitors | 
rain. In every direction, towering ¢ 
redwoods spread their deep gi 
canopies over the stillness that has} 
tled on California’s oldest state f¢ 
Between winter storms, the exter] en t 
tangle of redwood grove trails inf Hear 
Basin waits to be explored. 1 for 

A sure bet even in rainy weathyP"\” 
the easy 0.6-mile Redwood Trail lf"! 
Or opt for more expansive views 0! Bork o 
park and the surrounding ridges 0! Belgian 
Santa Cruz Mountains on the mop)" 
ate 2.2-mile climb up Pine Mounf’? 
Trail, which winds through def** lw 
stands of second-growth redwoo¢}" *) 
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Buzzard’s Roost. 7 
Views here sweep toward the yf" \ 
ern edge of the park, where cons¢}" ti 
tionists hope bond funds will alloy}***- 
quisition of the long-sought 581-}""" | 
Cascade Creek property. The pure }"'\) 
would preserve stands of old-grc} 
redwoods as well as nesting sites fo)!” {jj 
endangered marbled murrelet. 2 
WHERE: From Saratoga, follow $f. 
9 about 15 miles west to its junc}* 


with State 236. Follow State 236} 
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ther 9 miles to park headquarters. 
TAILS: Day use (7 A.M.—10 PM.) $6 per 
icle; camping $14. 
NTACT: (831) 338-8861. 
— Christopher Tritto 


arst San Simeon 
te Historical Monument 
derstanding the value of sensational- 
helped William Randolph Hearst 
ild his newspaper empire. When he 
d architect Julia Morgan in 1919, it 
to design a permanent structure on 
family ranch where he loved to 
p. After 28 years of construction, 
hilltop complex that Morgan fash- 
ed could only be described as a cas- 
. Now a state park, it still contains 
arst’s extraordinary collection of art 
antiquities. 
Modeled after a Spanish cathedral, 
2 main house boasts more than 100 
‘ishly furnished rooms. Just stepping 
(0 the dining room is overwhelming: 
lorful Italian Palio banners wave 
ve carved 15th-century choir stalls, 
Jgian tapestries line walls, Irish silver 
kles, and there, next to the English 
ina, are American paper napkins. 
arst was, after all, camping. 
pen to visitors for more than 40 
, Hearst Castle—requiring $20 mil- 
n for maintenance and _ historic 
servation—needs help. Urgent pri- 
ties include restoring the exquisite 
work of the Roman Pool, repairing 
Belgian carillon bells in the tower, 
preserving the 1,800-year-old Muse 
cophagus. 
ERE: Park visitor center is off State 1 
ut 40 miles north of San Luis 
ispo. 
AiLs: At least three different tours 
red daily, starting at 8:20 a.m.; $14, 
ages 6-12. 
NTACT: (800) 444-4445 for tour reser- 
ions; www.hearstcastle.org. — J.P. 


o Hills State Park 
urban entrance to Chino Hills State 
k gives little hint of the rural sur- 
se that awaits you 5 miles up the 
vel road—12,000 acres of pristine, 


SUNSET 








SILENT CARILLON BELLS in the grand towers of Hearst Castle could ring again 


after restoration with Proposition 12 funds. 


hilly Southern California grasslands. It’s 
hard to believe this wildland is within 
a two-hour drive of half of the state’s 
population. 

The park is crisscrossed by well-main- 
tained trails great for runners, hikers, 
and mountain-bikers, but it’s also a 
haven for wildlife. The Upper Aliso 
Canyon Trail is a 4-mile (round-trip) 
streamside walk beneath sycamores, 
oaks, and willows. Roadrunners cross 
the path, and kestrels hover over a 
nearby field. Sometimes visible on the 
trail are footprints of raccoons, deer, 
coyotes, and bobcats. 

What keeps the wildlife in Chino 
Hills healthy in spite of nearby develop- 


ment is a narrow strip of private land 
called Coal Canyon. It connects the 
park to Cleveland National Forest far- 
ther south, allowing bobcat, mountain 
lion, and deer populations essential 
room to roam. Frustrated park planners 
are still looking for funding to purchase 
this vital wildlife corridor before devel- 
opment severs the link. 

WHERE: Follow State 71 to the Soquel 
Canyon Pkwy. exit, then go west to Elin- 
var Rd. Head south on Elinvar three 
blocks to the park entrance. 

DETAILS: Day use (8:00 A.M.—sunset) $5 
per vehicle; camping $8-$9. 

CONTACT: (909) 780-6222. 


— Michael Tennesen 
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-Day Weekend 
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LOVE AT FIRST SIGHT: From Balboa Island, Newport’s waterfront forms a magical backdrop along the channel. 





Lighting up Newport Beach 


Southern California’s “Riviera” is delightfully laid-back in winter 


@ You see those Onassis-style yachts tied 
up in front of the glittering mansions 
that are larger than some hotels. While 
taking a harbor cruise, you 


hear the stories—Humphrey 


Bogart weekended here | .° «# 


oe 


the back rooms of the Balboa Bay 
Club. And you understand how Newport 
Beach long ago helped get this stretch of 
Orange County coast tagged 

i the “California Riviera.” 

f -_ | Gated communities, elegant 


on his Chris-Craft, courting Los Angeles | hotels, teens driving their 


a young Lauren Bacall; John |. - Newport 
Beach - 


Wayne and his’ buddies 
played high-stakes poker in 
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own Beemers—this place 
screams money, right? 
Well, yes and no. It’s 


KAREN MINOT 


there, all right, and you don’t hay 
look hard to see it. But New 
Beach—about an hour south of Lo} 
geles—isn’t nearly as snooty or he 
geneous as you might expect. T/ 
adorable beach cottages packed sl 
der to shoulder on Balboa Island) 
rent to Midwestern families for t 
sands of dollars a week in summef 
now you're likely to find them f/ 








“Il came 


ESS a visit, 
But I stayed for 


Gouda?’ 
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L. happens a lot. One bite of Real California Cheese and 





visitors become residents. Doubters become believers. 





And life sets a little more fun. 
The reason is simple: there sia difference between other cheese and ours. It’s in the milk. 


All Real California Cheeses, from Gouda to Mascarpone, from Cheddar to Cotija, are made 








exclusively from California milk. Milk that is produced remarkably close to where the cheese is made. 





After all, we are the number one dairy state. So is it any wonder that so many of our cheeses have 
an indescribable, fresh dairy taste? 

Sure we have rigorous inspection standards too. But this is California, you'd expect that. 
Once you've experienced it for yourself, you know why the real attraction of California is not the 


lifestyle or the sreat weather. It’s the cheese. 


7H 
cheeses Yap ee ie ee 
prade rrr Cz aes ei « Ty ered Pre 
ELA Faye eT A oe WIT OVWISES. 
Vi ee Ta em ea Vy tL 777 © whfornia 
doesn?t nex AM CAG TY eared Oe 
Vey Vn the seal And be sure. 


©1998 California Milk Advisory Board 
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[heir shower gels 
are gentle and mild...We use 
them everyday instead of 
soap. Our skin feels so soft 


and we love the bubbles! 


We trust shikai 
because we know they use 
only the safest & purest 
ingredients in all their 


products. 











» Our Vacation Planner is. page after. page of valuable trip planning 
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Melewaeoe liane en by dedicated to all the Scar etees Mela reel em sate rcieN 
- Columbiaa unique first-time destination, but also 
to the ‘intriguing regional differences that will 
SUPER, NATURAL 


bring you back again and again. Make the most of eel 
your B.C, holiday and call for your free copy. COLUMBIA 


CANADA 


Know more. 1 888 HELLO BC . www. HelloBC.com 






























3-DAY WEEKEND 


with graduate students from the 
versity of California at Irvine, or 
retirees who bought them as se 
homes decades ago. In truth, Ney 
Beach has always drawn a diverse 
ulation of sailing enthusiasts and 
fishermen, Gatsby wannabes and 
cated surfers, limo owners and bi 
cruiser pedalers. Whatever their 
nomic status, the lure for everyon: 
always been the same: the water. 

Nobody in Southern California’ 
water like Newport Beach. Not Mé 
not Venice, not even Laguna Bi 
Here’s why: Even now, in winter 
have options. Family beaches with 
pools along Big Corona and C 
Cove, and a kayaking and bird ha 
Upper Newport Bay Ecological Res} 
Hard-core surfer? Slip on your we 


can pilot an electric boat past the 
sions of Harbor Island or try to 1a 
halibut next to a nautical mug 
housed in an old stern-wheeler. R 
canoe. Take a sailing lesson. Join a 
day deep-sea fishing charter. Try if 
it’s surprisingly affordable. But if yi 
going to visit Newport Beach, do | 
the locals do: Get in and on the wai 
much as possible. 


aspir 
one ( 
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Great 
b Island 


Hotorho 





d AaK{as 
Get oriented with a quick visit §)\;\; 





Dig in. Also housed in the § 
wheeler. is the Riverboat Restau 
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THING FISHY: Shrimp and scallops and—yes—crab have made the Crab 
ker restaurant a Newport favorite for almost 50 years. 


best chowder this side of New Eng- 


| and the tastiest gumbo west of 
|Orleans. 

jor a spin on the Ferris wheel at the 
| Zone (600 E. Bay Ave., Balboa 
gsula; 12-8 daily; $1-$2 a ride; 673- 
)). Great views of the channel and 


| 


pa Island. Nearby concessionaires 


®motorboats, fishing boats, and wa- 


rooters. Balboa Boat Rentals (510 

lgewater Ave.; 673-7200) puts you 

sailboat for $25 an hour. 

lotsa fish at the Crab Cooker 

) Newport Blvd.; 673-0100), where 

ers of shrimp, scallops, and fresh 
e served on paper plates. 


B 
> % -z WEEK 
kfast Benedicts. Britta’s Cafe 
Main St.; 675-8146) on Balboa 
sula specializes in a number of 
Benedict dishes, including one 
> with portabella mushrooms. 
S over to the island by taking the 
-car ferry from the peninsula to 
pa Island (at Palm and Edgewater 
es on Balboa Peninsula, and at 
». Bay Front on Balboa Island; runs 
A.M.—12 a.M. Sun-Thu; 6:30 a.M.— 
Fri-Sat; $1.25 for car and driver). 


x 





Take a stroll on the boardwalk. See 
some of Newport’s nicest homes while 
cruising around Balboa Island. Try to 
end up at Dad’s (318 Marine Ave.; 673- 
8686) for a Balboa Bar—vanilla ice 
cream on a stick dipped in chocolate 
and rolled in nuts or jimmies. 

Explore Upper Newport Bay. The 
large wetland is home to more than 200 
bird species, best viewed by renting a 
kayak from Resort Watersports in 
Newport Dunes Resort (1131 Back Bay 
Dr.; 729-1150) for $13 an hour, or a ca- 
noe ($15 an hour) or kayak ($10 an 
hour) from Newport Aquatic Center 
(1 Whitecliffs Dr.; 646-7725). Free two- 
hour walking tours of the bay are con- 
ducted by Upper Newport Bay natural- 
ists on the first and third Saturdays of 
the month; 640-6746. 

Fine dining. Arches restaurant (3334 
State 1; 645-7077) is a Newport land- 
mark, serving fresh fish, stone crab 
claws, and high-priced abalone. 


Out on the pier. Walk out to the end of 
the Balboa Pier to Ruby’s Diner (1 Bal- 
boa Pier; 675-7829) for a hearty skillet 
breakfast: scrambled eggs with seasoned 
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oe experienced. 


Never forgotten. 


The unsurpassed natural 
beauty of Maui. 
The unequaled style of a 
world-class resort. 
The unrivaled comfort of 
our magnificent suites. 
You deserve more than 
a little indulgence. 
You deserve Kea Lani. 


Ultimate luxury on the heavenly 


white sands of Wailea 


KEA LANI HOTEL 


Home of Grand C hefs On 7 i our. 


For reservations, call y your trav el planner Ol 


1-800-882-4100 
/www.kealani.c om 


Visit our internet page at http: 
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3-DAY WEEKEND | 
| 


WHERE THE BOYS are 





You'll find plenty of surf and 
sand to recapture your youtt 
near the Newport Pier. 
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atic 





Britain. You don’t know. the half 







Cross it to find a citywide renaissance, new British cuisine and stunning millennium attractions like the British Airways London: 
And now if you fly to London on British Airways from any of our 21 U.S. gateways youll enjoy special land rates. Accommodah” 
starting at $65 per night. Call your travel agent or British Airways at 1-877-4.A VACATION or www.britishairways.con 


? 


9 


ad 
LONDON 





i 





BRITISH AIRWAYS 


HOLIDAYS f 

| 

| Please call the British Tourist Authority for a free vacation planner. I -8 0 0 - ih 58 -5456 www. travelbritain. org/08 or www.London Town. 
Terms & Conditions: See the “Create Your Own Vacation” brochure for full details. Prices valid for travel 5/1-7/15/00. Hotel prices are per person, double occ. Restrictions appl. ©2000 British Airways PLC 
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onions, peppers, salsa, and cheese. 
its to go. Wander down Rock Cod 
} to the Dory Fishing Fleet at the 
‘Wof the Newport Pier. Boats come in 
' 9 a.m. and sell fresh red snapper, 
Prout, sculpin, and mackerel. 

ch the action along the mile-long 
dwalk running between the two 
;. Oceanfront Wheelworks (105 
; 723-6510) rents everything from 
e skates ($6 an hour) to six- 
enger, four-wheel surreys called 
t limos ($25 an hour; no riding on 
oardwalk). 

t running. The ultimate Newport 
rience has to be motoring around 
arbor (preferably while enjoying a 
me of your favorite bubbly) in an 
ic boat with a blue surrey top. 
Electric Boat Co. (from $50 an 
; 2001 State 1; 645-6427) manu- 
es and rents them. 






















WPORT BEACH LODGING 






your inquiries with the Newport 
ach Conference & Visitors Bu- 
u; 722-1611. 

LBOA INN. On the sand near the 
boa Pier. Simple family digs with a 
t location. 34 rooms. Oceanfront 
es have spas. From $139. 105 
in, Balboa Peninsula; 675-3412. 
DORYMAN’S INN BED & BREAK- 
. len-room Victorian is across from 
Newport Pier. Breakfast includes 
pastries and fruit. Rooms have 
places, sunken tubs. From $175. 
V2 W. Ocean Front; 675-7300. 

OUR SEASONS HOTEL. Luxury 
diamond resort on the edge of 
phion Island, Newport’s shopping 
ca. Golf privileges at exclusive 
Hill Golf Club. From $320. 690 
wport Center Dr.; 759-0808. 

YATT NEWPORTER RESORT. 
awling 26-acre resort across from 
Newport Dunes Aquatic Park and 
l|acent to Upper Newport Bay Eco- 
ical Reserve. From $149. 1107 
nboree Rd.; 729-1234. 
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eso 
THAT 


It's the smiles, genuine hospitality and 
southwestern charm. Just a few of the 
reasons why guests have been returning 
to this legendary resort for nearly 70 
years. Other reasons may be our three 
championship golf courses, two of which 


JUST FHeESE RICE ADOBE WALLS 
RADIATE A NATURAL 


WARMTH. 


were designed by Robert Trent Jones, Sr., 
our professional caddie program, the variety 
of golf packages, lagoon-like pools, tennis, 
award-winning restaurants. To reserve your 
place inside these adobe walls, please call 
your travel expert or 1-800-371-0698. 


THE WIGWAM RESORT 
Authentic Arizona’ 


www.wigwamresort.com @ 25 minutes west of Phoenix Sky Harbor Airport 


DISCOVER MARK TWAIN'S AMERICA. 






yy There was a time when the 

eA cry “Steamboat A’ Comin’!” 

f would shake the air and 

stir the soul. As the elegant 
paddlewheeler approached, young and old 
alike would delight in anticipation of exciting 
travels yet to come. [his is your invitation to 
join The Delta Queen Steamboat Co. 

on a journey filled with history, romance 

and discovery. 








Come explore Mark Twain’s America on 
a 3- to 14-night Steamboatin’® vacation on 
the National Historic Landmark, the 
legendary Delta Queen’, the magnificent 
Mississippi Queen’, or the grand American 
Queen®. For reservations, contact your travel 
agent and mention offer code 01T. For a 
free brochure with complete details, call or 
visit us at our Web site. 


1-800-240-3728 


www.deltaqueen.com 














































Current 
7-Day 
Yield? 


9.00" 


MONEY FUND INVESTORS: 


HIGH INCOME 
WITH LIQUIDITY 











T. Rowe Price Prime Reserve Fund (PRRXX). 
Whether you seek a convenient income-producing 
vehicle for your working capital or need a holding 
account for your cash when you're between invest- 
ments, the T. Rowe Price Prime Reserve Fund can 
meet your needs. This no-load money market fund 


m2 is one of the oldest in America and can offer you 
higher yields than bank money market deposit accounts. The fund 
invests in the highest-rated money market securities and has main- 
tained a stable $1.00 share price since inception* $2,500 minimum 
investment. Free checkwriting.** No sales charges. 


T. ROWE PRICE 
INVESTMENT KIT 





Call for your investment 
kit including a fund 
profile or prospectus 


1-800-541-6428 


www.troweprice.com 


Invest With Confidence® 


T:RowePrice 


TSimple yield as of 11/15/99. Past performance cannot guarantee future results. *An investment in the fund is not 
insured or guaranteed by the FDIC or any other government agency. Although the fund seeks to preserve the value 
of your investment at $1.00 per share, it is possible to lose money by investing in the fund. **$500 minimum. For 
more information, including fees and expenses, read the fund profile or prospectuscarefully before investing. 
PRE052224 


T. Rowe Price Investment Services, Inc., Distributor. 


The Indispensable 
Black Travel Dress’ 


pars 











CATALOG 


Travelwear 


Women’s 
Travelwear 


| 
Luggage | 
Petites, 
Large Sizes 
Walking Shoes | 
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Our Indispensable Black Travel Dress is 100% 
wrinkle-proof and tucks snugly in a corner of 
your suitcase. Dress it up with pearls or dress it 
down with flats — it looks great either way. It’s just 
one of over 550 helpful products in our latest catalog 
of uncommon travel gear. The catalog is filled with 
versatile, wrinkle-free, lightweight, easy-to-pack, travel 
clothes for men and women, many of which can double 
for daytime sightseeing or a night on the town. Order 
your free 88 page catalog and discover our wrinkle-free 
blazers, Packable Microfiber Raincoats, and Coolmax® 
polo shirts. We also make exceptional luggage & travel 
tools to assure comfort and convenience even 

when you're roughing it. Call now for your FREE 
CATALOG and FREE OUTFITTING GUIDE 

with suggested packing lists and good, solid 

advice for the trip you’re planning! 

Indispensable Black Travel Dress™ 

Now available in Black, Midnight, Charcoal, and 
Chianti. XS-XL, Regular and Petite #5183 $89 

Plus 9* S&H Also available in above the knee 

(item #5128) or long sleeve mock t-neck (item #5184). 


ITH 
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Golden 


Eureka! We have found 
them! Six new books that 
celebrate California 


BY PETER’ BisitAN® 
AMY McCONNELL 











ow that we’ve safely arriv 

the year 2000, we can tur’ 

attention from Y2K tc! 
celebration of an even more imp¢ 
occasion, at least locally—Califor 
150th birthday. Want to know jm 
about the Golden State? A bevy of | 
new books can help. They range 
useful guidebooks to quirkier vol 
that explore odd corners of this v 
kingdom by the Pacific. | 
@ California Tales: From the Mig 
tains to the Sea, by Phila Rogers: 
is a multimedia production, feat 
two compact discs or cassette | 
meant to be played on your car ¢ 
system as you tour. The recording] 
five fictional tales—set in the 4} 
Borrego Desert, Fort Bragg, the § 
Nevada, Santa Cruz, and the 
Joaquin Valley—that make char 
accompaniments to drives thr 
their respective regions. Along wit 
CDs or cassettes, the boxed set inc 
Golden State Trivia and The Natu 
California, a primer to California 
tats. Sola Publishing, Santa Bar 
$36.95; (805) 687-4095. ae 
m Chavez Ravine, 1949: A Los A 
les Story, by Don Normark. Bigy 
there was Chavez Ravine, hom ; 
Dodger Stadium, there was CI 
Ravine, a close-knit, largely Latino | i 
munity near downtown Los Angeli). 
1948 and 1949, when photograll — 
(and, later, frequent Sunset cont 
tor) Normark began photographin 
people of Chavez Ravine, neithe 
photographer nor his subjects ! ss 
that this bucolic if impoverished ¥ 
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d shortly vanish before the sta- 
-builders’ bulldozers. A half-cen- 
' ater, Normark tracked down many 
| ‘ subjects, showed them his photo- 
shs, and recorded their memories of 
| & lost neighborhood. This is a lovely, 
fative, heartbreaking book. Chroni- 
h ‘ooks, San Francisco; $29.95; (800) 
2057. 
Happened in Northern California, 
in H. Turner. Anything can happen 
orthern California—and we're not 
alking earthquakes and fires. This 
pendium covers everything from 
amiliar (the 1967 Summer of Love, 
x 1978 assassination of George 
eone and Harvey Milk) to the ob- 
>. Thirty short chapters organized 
nologically make for an easy, fun 
| Falcon Publishing, Helena, MT; 
9; (800) 582-2605. 
ie Monterey Bay Shoreline Guide, 
jfetty Emory. Robert Louis Stevenson 
s beauty seep into his masterwork, 
| re Island. Abalone love it, and so 























PORTLAND 





do the sea otters who love abalone. In 
fact, almost anyone who has ever seen 
Monterey Bay has fallen head over heels 
for it. Now the bay has a guidebook 
worthy of its seductive soul. This shore- 
line guide leads you along the bay’s en- 
tire length, giving you the lowdown on 
inhabitants such as the sooty shear- 
water and the great white shark. If you 
can read more than a few pages without 
wanting to head right down to Carmel 
beach—well, you’re stronger than we 
are. University of California Press, 
Berkeley; $35 cloth, $16.95 paper; 
(800) 822-6057. 

m Mojave National Preserve: A Visi- 
tor’s Guide, by Cheri Rae and John 
McKinney. Seemingly desolate, yet teem- 
ing with natural life, ostensibly unpeo- 


pled but bearing a rich and surprising 
human history, the desert landscape of 
the Mojave National Preserve is like no 
place else in the world. This guidebook 
gives you all the essentials you need to 
plan a visit, and it captures the region in 


all its complexity and contradiction. 
Here you'll encounter natural wonders 
like Kelso Dunes and meet Mojave char- 
acters like Curtis Springer, the physician 
who developed Mineral Springs and 
Health Resort and served his home- 
steeped Antediluvian Tea to health seek- 
ers before the Internal Revenue Service 
shut him down for tax evasion. Olympus 
Press, Santa Barbara; $12.95 paper; 
(805) 965-7200. 

m The Great San Francisco Trivia & 
Fact Book, by Janet Bailey. What San 
Francisco street is even more crooked 
than Lombard? Vermont Street, south of 
20th Street, with fewer switchbacks but 
tighter curves. Which Starship Enter- 
prise crew member was born in San 
Francisco? Lieutenant Sulu, as we learn 
in Star Trek IV: The Voyage Home. These 
are but a few of the facts, big and small, 
well-known and surprising, that pepper 
this addictive book. Cumberland House 
Publishing, Nashville, TN; $12.95 pa- 
per; (888) 439-2605. @ 





WINE IS BEST WHEN STORED IN OAK BARRELS. 


People, however, should get out once in a while. 


SAN FRANCISCO 


Few would argue. It’s just human nature 
to explore, travel and have adventures. 
Which raises a few questions. Does it 
still count as an adventure if you indulge 
in afternoon wine tastings? Or if you're 
served delicious meals? And what about 
viewing feature-length movies while 
your kids romp in the Kiddie Car? Why 
not decide for yourself. With one-way 
fares starting at around $100, there's 
never been a better excuse to indulge 
your adventurous side. After all, you're 
only human. For more information, call 
your travel agent or 1-800-USA-RAIL or 


visit our website at www.amtrak.com. 


The COAST 
STARLIGHT 


Amtrak’ 


Los ANGELES 
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rate the season for grilling, oa 


Z ae F ~ Food & Entertaining lditor 
planting, building, traveling, and 


relaxing. Come see our experts 
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in action in Sunset’s backyard 


C 


and discover great ideas for 


enjoying the great outdoors. 
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May 20% & 21° 


Sunset Headquarters 
80 Willow Road, Menlo Park 
California 


D3 -GcGay aor try, 


ivuvu 


SPICE ISLANDS. 


(§) 


SAFEWAY 
FOOD & DRUG 


MONROVIA 


See's. cANDIES. INC. 
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dvertise call 1-800-222-9404 TRAV EL DIRBCTORY 


ALASKA 





ARIZONA BED & BREAKFAST INNS 


Ae ara, 


Mendocino 


OO. h 


ALL ABOARD 
FOR THE 


GRAND CANYON 


Relive the excitement of the Old West. Ride an 


TF - j 
j A iS 


historic train to the Grand Canyon with strolling 
musicians and western characters. Money-saving 


overnight packages available. 


CALL 
NOW! 


ur sense Py adventure 
‘uns a little deeper settee] 





abt to Ey eths discotheque. 


AUSTRALIA 








ith more time in unique ports, expert 


rers and our informative educational 



















es, no other cruise line takes you deeper 





the Alaskan experience. 9-14 night cruises AU § T RAL TA 
at $1,145 per person. For a free brochure, " , 
> the reader response card, contact your 5 NIGHTS FREE * Ocean Views * Fireplaces 


* Full Lavish Breakfast 
“T've found the ultimate B&B” 
San Francisco Examiner 
www.whitegateinn.com * 800-531-7282 


travel agent or call 800-325-2752. 











& 


— oH 
See 
WORLD EXPLORER CRUISES 


Come to know. 









www.wecruise.com 


| as. 4 2 
Active Learning Vacations +o 


in Denali National Park 
CAMP-DENALI SYDNEY from $998 
Roundtrip airfare from L.A. & five nights hotel 


ORTH FACE LODGE 



























Call your travel agent or Qantas Vacations at 
683-2290 www.gorp.com/dnpwild 800-327-3853 ) 
ms OANTAS 
& VACA TIONS Awe-Inspiring Ocean Views 
ARIZONA Simply the Best! * Cottages * Luxury Suites * Fireplaces 


www.searock.com * 1-800-906-0926 


Price is per person based on double occupancy. Valid for travel 
beginning 4/19/00 - 5/31/00. Additional dates for travel: 9/1/99 - 
12/8/99, 3/1/00 - 4/18/00 ($1248) & 12/9/99 - 2/28/00 ($1498), 
subject to blackout dates. Subject to availability. US/foreign taxes 
of approximately $60 not included. Other restrictions apply. 
cst#2001136-50 












“At this French country inn... 


is absolutely fabulous food.” 
Condé Nast Traveler Magazine, Apri! 1999 






BED & BREAKFAST INNS 


a Phare TOWERS 


Bep & BREAKFAST INN 
302 N. Main Street 
Cloverdale, CA 95425 





Packages 
Starting at 


150 









































Come home to Grandma’s house, to be pampered be - 7 i bs 
+ Jet Tubs * Fireplaces * Ocean Views 


+ Full Breakfast 
“The perfect place to relax, thanks” 

Joe & Jennifer Montana 
www.packardhouse.com * 1-888-453-2677 
CALL NOW FOR 
WHALE WATCH SPECIALS 


Some Restrictions 


by oldtime home cooking (big breakfast), charmed 


by the romance of this 19th century 20 room 














° Victorian luxury home while enjoying the creature 
L’Auberge de Sedona” 

BO] L’Auberge Lane  P.0. Box B « Sedona, AZ 86336 
eservations: 1-800/272-6777 or 520/282-1661 


50 plus tax for two persons in Orchards wing room with breakfast for two 
Offer valid now through December 21, 2000. Subject to availability 


comforts of the 21st century. 


Toll Free 888-886-9377 


www. vintagetowers.com 
email: polly @vintagetowers 







ch 
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BED & BREAKFAST INNS 


~! 
Carmel Garden Court inn and its ‘sister Inn, The San 
Antonio Houge with their prize winning gardens, are 
two of Carmel-By-The-Sea’s most charming accom- 
modations. One block from Carmel Beach or in the 
heart of town, each Inn offers quaint Carmel charm. 
Cozy fireplaces and extended continental 
breakfast served to your room, or in the beautiful 
gardens. Each I|nn will make your special getaway a 
time to remember. 
P. O. Box on Carmel-By-The-Sea, CA 93921 
831) 624-6926 











SETTING THE GOLD STANDARD 
For HOSPITALITY 


GOLD COUNTRY 
A 3» 
fe MET LTA THN 
vO INNS 


“ of 
"TUOLUMNE 
CoOuNTY 





For Information ca!! 1-288-465-1849 
www.goldBnBs.com 











Spotted Horse Ranch 


Getaway Winter B & B retreat on the Hoback} 
River. Your own private log cabin and use of our Bi 
main lodge with pool table, TV, saloon, spa and 
sauna, Snowshoe rentals here. Nearby activities 
include downhill & cross country skiing, snowmobil \ 
ing, dogsledding or Elk Refuge sleigh rides. We are | 1 
happy to assist you in making those arrangements, aj ‘ 








ia 


Open through March, For brochure & information 
please call: Spotted Horse Ranch, 12355 S. Hwy 
191, Jackson, WY 83001 


Jackson Hole, 
800-528-2084 www.spottedhorseranch.com wy 
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BED & BREAKFAST INNS 


The eat of the 
Monterey Peninsula 
World-class accommodations, 
mild weather, pristine beaches, unique 
shopping, and fine dining, all in an 
enchanting Victorian atmosphere. 


INN AT 213 17-MiLeE DRIVE 


Stunningly restored Craftsman 
home & cottages 
831-642-9514 


www.innat213-17miledr.com 


THE MARTINE INN 
“One of the 10 Most Romantic Inns in 
the USA”— Vacation Magazine 


831-373-3388 


www.martineinn.com 





Johnson’s Country Inn 
A Bed & Breakfast Establishment 


Northern California 
yO ee mCi 


Quiet Country Estate 


3935 Morehead Ave. 
mee CA 95928 


i 345-7829 (STAY) 


www.chico.com/johnsonsinn 










BED & BREAKFAST INNS |! 


DAVENPORT 


BED & BREAKFAST I 
On the beautiful California Cc 













Halfway between SF & Carma 
(800) 870 1817 ¢ inn@swanton.) 
www.swanton.com/BnuB 


The Inn at Schoolhouse Creek 


"This is a stellar getaway’... 
Tom Stienstra, San Francisco Examiner 


Historic B&B 
Ocean View Cottages 


800-731-5525 - www.binnb.com Seeaue 
Minutes from Historic Mendocino 


CEN 












Romance-Serenity-Elegance-Comfo 
Lockeford - Off Hwy. 88/12 

to Sierras, Wine & Gold Country | 

209-727-5715 A3 Diamond B&B 

www.theinnatlockehouse.com | 





. dws”North Re 
a nae —— 
feeds Cua 


O 
i 


RESERV, 
A Ana ee Natatnmeeste) (800) 95) 


R H a cirae | 
ro , (Try oes | 
ea {rdzn Forest Inn ( 

Ashland’s Premier Theatre-Oriented Inn} 


1-800-460-3912 www.afinn.¢ 
Spring Discounts (Monday - Thursday, 


McOloudiyg 


Actos Hosea the 


slop e of 


Best Ings os California’s Highest | 
L 4 e Best in the hes n” 


The ae of a 17 Room Hoi 
& Hospitality of a BEB 


www.mccloudhotel.com 


800-964-2823 


















) BED & BREAKFAS 
Serenity & Forest Vic} 
Fireplaces & Beach Ace 


1-800-264-4723 


www. victorian: a | 


Built 1877 


ATOCkEe TOS 


Coast Hwy One, Little River * Two Miles South of NOT 


»@ dvertise call 1-800-2 









BED & BREAKFAST INNS 


Historic California Inn 
Tour The Eats weed 


as Ee Rereeerenseera ints 
eee Group Tours Classic Car Clubs 


¥ Weddings Mystery Weekends 


707-764-5683 


~ South of burekus Pree Suw Mill Toure 






CATALINA ISLAND 































One call arranges boat, 
lion Lodge and peers Tues 





CENTRAL VALLEY 


tilmar Cheese 
Visitor fea 


re Sore 





2-9404 


—_——— 


800-225-3764 


WWW.VISITCALAVERAS.ORG 


‘of History 
and 
Recreation 
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GOLD COUNTRY 
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CALAVERAS 
COUNTY 
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MENDOCINO COAST 


Enchanting Mendocino Vacation Rentals 


Gracious Rentals For Discriminating Guests 


COAST GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 


707-937-9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 


CENTRAL COAST 


sito 


apa Cay CASTLE" 


...without the hassle 


Discover California’s beautiful Central Coast, 
visit fabulous Hearst Castle and save money 
with this Value Season Package, including: 


e 2 Night’s Deluxe Lodging 
e Hearst Castle Tickets S$ % 
e Elegant Dinner 
e Continental Breakfast 

Enjoy great shopping, beach walking, wine 

tasting at nearby wineries, and relaxing in our 

lovely gardens. Call today for a free brochure. 
1-800-821-7914 
www.elreygardeninn.com 

Highway 1 

P.O. Box 200 


San Simeon 

CA 93452 

* Per person, 
dbl. occ., some 
restrictions 










MENDOCINO COAST 













DeHaven Valley Farm 


AHi istoric Bed& ees in the cee 


oe Hwy. 1, Westport, CA 95488 - ea 
(707) 961- 166)... 


~ www.dehaven-valley-farm bes NC 


= Deluxe Guest Room 
with Fireplace 


Room-Service 


~ Bicycle or Surrey use 


aa ‘QQ 


“Avail. Sun. -Thurs., excl. holidays. Wknds. higher. Restrictions apply. ernie 2/24/00. 


7800) 662-5545 
www.seaventure.com 
100 Ocean View Ave., Pismo Beach 





FEBRUARY 2000 58A 






































TRAVEL DIRECTOR Yutse Postpaid Reader Service Card or call 1-800-967-3189 for Free Broci 


MENDOCINO COAST 


Vacation Home Rentals 
at Point Arena Lighthouse 


; on the scenic Mendocino Coast . 
& ¢ 3 bedroom, 2 bath, kitchens, x 
& fireplaces, ocean view. 4 
& ¢ Near beaches, restaurants, galleries, 
fishing pier, whale watching, 
charter boat, shops. 


E Point Arena Lighthouse Keepers, Inc. 
® P.O. Box 11S * Point Arena, CA 95468 


Ee Toll Free Reservations - 
R (877) PAG Ha ms 


op ee 
E-mail us: panei: org s 
Ne home page: www. men. org/1/palight 5 


Hill House Inn of Mendocino 


Ocean view New England style Inn. Superb dining. Stroll 
our gardens and beaches, take the famous Skunk Train 
ride. Explore the galleries of fine art while treating your 
pallette with our ilge al wines. Our goal is to ensure a 
mystical and tranquil getaway. Read, relax and drift to 


sleep with the ocean as your lullaby. 800-422-0554 





Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 

www.seafoamlodge.com 


Tain Gees (800) 606-1827 
P.O. Box 68, MENDOCINO, CA 95460 











IRISH BEACH RENTAL HOMES 


1-3 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 








ENDOCIN 


COAST RESERVATIONS 
Vacation Home Rentals 


, Homes+ B&Bs + Spas +ViEWS «FIREPLACES 
FREE BROCHURE 
707-937-5033 + 800-262-7801 


e-mail: mcr@mcn.org 





Slap on your skis, hiking boots, running shoes, waders, or just 
kick back and relax. Cozy cabins with kitchens, wood- 
burning stoves, cafe, sauna, special seasonal activities. 


Located in Hope Valley, gateway to the Alpine Sierra 
A place for simple pleasures. Come unwind! 


Sorensen’s Resort 


14255 Hwy 88, HopeValley, CA 96120 1-800-423-9949 
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HIGH SIERRA 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings « Reunions 


STRAWBERRY INN 
1-800-965-3662 


www. strawberryinn.com 
New Cabins ¢ Furnished 
Fireplaces ¢ Full Kitchens 


CABINS 
1-888-965-0885 
Highway 108 in Strawberry, CA 









HIGH SIERRA PACK TRIPS 

Horseback and hiking trips. Yosemite, 

Ansel Adams, John Muir Wilderness, 

photography, fishing, trail rides, horse 

drive. Red’s Meadow Pack Stations 
(800) 292-7758 





LAKE TAHOE/RENO AREA 


Skiers Special 


Ue Includes: 
+ * One Night Lodging 
* One Adult Lift Ticket 
* Full, Hot Breakfast Buffet 
“Plus tax, per person/double occupancy. Valid daily 4/3/00 thru end of season; and 


midweek, stay Sunday-Thursday and ski Monday-Friday, 1/3/00-4/2/00, Excludes 
holidays. Weekend packages and upgrades available. Some restrictions may apply. 


aia 
Granlibakken 


RESORT & CONFERENCE CENTER * LAKE TAHOE 
Mosit email: reservations@granlibakken.com ay 





TRAVEL 
GUIDE www.granlibakken.com 





HomeES 
Conpos 


Lake’ § CHALETS 


TAHOE = 
Accommopations VIEW & BOOK ON LINE 
www. TahoeAccommodations.com 


VACATION 


800-544-3234 
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fe 
LAKE TAHOE/RENO AREA! 
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RESORT *CASINO ol 
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\vailable Sam-TPhues. excluding holidays and week 
AUDA AWeLa COM CER eae OL ee Ce TAU 
Reservations required. One breaktast ballet per perso 


per She ARSC Iwo pr mn 






y shoeing sightseeing skiing dining oul snow 


TRUCKE] 





aad so much morv 


we.) 
530.587.2757 TRUCKE] 


wwwiruckee.com CHAMBER of COMMER!) 


“Wows pyro bunwyp burvys Buns bunexeyybye 4 


-- 
n 
= 
ey 
\< 
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For more information 


and a FREE gift, call 


obiling sledding shopping tice skating es 


VACATION STATION = 


NORTH TAHOE’S PREMIER VACATION REN’ 
Lakefront & lakeview homes, condos, romantic [i 
& estates. Nightly $75-2600. Best selection and| 

World Class Service * Old Tahoe Hospitalit) 
1-800-841-7443 + .vacationstation a 














7: 








TAHOE RENTAL CONNEC! 


South Lake Tahoe Vacation Ret 


www.tahoerentalconnection.com 
| 2241 James, Suite 3, So. Lake Tahoe, C/ 





















Vacation — "Luxury Houses, Woodsey Ski Cabins, Wat} 
Specialist... Townhouses. Best selections at reasonabi 
For Reservations: 1-800-542-2100 e (530) 542| 
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8) LAKE TAHOE/RENO AREA MONTEREY PENINSULA MONTEREY PENINSULA 
SOUTH LAKE TAHOE i 


Lakefronts ¢ Condos ¢ Cabins 


Affordable Quality Rentals 
| brcr*7->yafl Call for $50 off your rental 


Some restrictions apply 
&ASSOC.,INC. To Preview Vacation Homes see 


. ET, ‘4 8- 68. 5 7 www.2eTaboe.com/mekinney 


MONTEREY’S 
BEST VIEWS 


Hotel Pacific 
Monterey Bay Inn 5% 
O 



















or call for Free Video 
Spindrift Inn 


Victorian Inn 








new Fy i 
SCAPE Monterey means different things to ne new Luropean 
: different people. That's exactly why we | pa, at The Montere 
www.gota hoe.com offer four special hotels ~ one for every 


mood, occasion, and budget. 


Vacation Rentals 
Homes, Condos, Chalets 





to renew 
you, a fit- 


paper’ ness center with the latest 
oat T 
: a. 


equipment to tone you... all 


exclusively for guests at our 


award-winning hotel. We're on 





historic Cannery Row, three 






blocks from the Aquarium and 


Northstar-at-Tahoe 
SKI WEST Tahoe Donner ¢ Donner Lake 
, ON RENIAY Mountain Chalets ¢ Cabins 


Homes and Condominiums 
Luxury to Economy Units : , 
Hot Tubs « Fireplaces DEER HAVEN INN Sumset [nm LARCHWOOD INN 


FALL & WINTER RENTALS SITAZ 
S i. & 


/ Firewood Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 

$59-$109 $59-$99 $49 

MONTEREY PENINSULA Free pass to 17 Mile Drive. 


a short drive to Carmel, 17 
Mile Drive, and championship 


golf. Call now, you’ve waited 





eae etree 


(800) 339-5535 skiwestvacations.com 
Aquarium & Whale Watching Discounts. 
Rates subject to change valid Sun-Thur exp 1/31/00 









F GRAY WHALES/DOLPHINS 
® All trips led by Marine Biologist 


3 hours trips Dec. thru April 
(also: Humpback & Blue Whales/Dolphins May-Nov.) 








(800) 525-3373 


(831) 375-3936 ¢ (831) 373-1114 
740 Crocker Ave. Pacific Grove, CA 
www.montereyinns.com 












www.montereybaywhalewatch.com 








White sand beaches, lush 
Courtyards & peaceful tree-lined 
Streets await you. 

2/22-27 Masters of Food & Wine 
at Highlands Inn 
Winter/Spring Romance & 
Senior Escape Packages available ence 

Call now for a copy of the ae 
1999-2000 Guide to Carmel. 


| 
Meticcee lime) Love. 1-800-550-4333 































400 Cannery Row, pada. CA 93940 
(831) 646-1700 (800) 421-6013 


www.woodsidehotels.com 
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MONTEREY PENINSULA 


Monrterey's NEWEST 
ae SANCTUARY 


Ze ee = sz 


<p ZZ 





Escape to our secluded dunes setting, ten 
miles from Monterey dining & attractions. 


GRAND OPENING 
SPECIAL 119° 


Luxurious, oceanview bungalows with 
balconies & spa tubs 





¢ Fireplace, wet bar & designer touches 


¢ Health spa, pool & fitness room 
MARINA DUNES 


RESORT 


877-944-3863 


3295 Dunes Drive. Marina. CA . 93933 
*Sun.-Fri., liftited roams aliailab 


sara 





MORRO BAY 











sestrictions applyas a 





{ yacape for quiet seclusion to our romantic 
waterfront inn on the edge of Morro Bay. 
Enjoy newly renovated guestrooms with 





soothing spas & deluxe amenities. 


re 7 The bie iy Reete 


* Award-winning bayfront dining 

* Massage Center 

* 18-hole bayview golf 

* Close to Hearst Castle & wineries 





THE NEw 


*NATURE’S COASTAL HIDEAWA 


800-321-9566 


innatmorrobay.com ~ “¥ 
“Sun-Fri., excl. holidays. 











NAPA COUNTY 


The John Muir Inn 
AAA @ @ @ Rated Hotel 
At the Gateway to Napa Wine Country. 





Rooms from $85-$180 per night. 
800-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 
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NAPA COUNTY 


6 4 es bb] 
A time less traveled... 
November 15, 1999 ~ February 29, 2000 


Winter in the Wine Country 
® Deluxe rooms with fireplaces 
® Complimentary continental breakfast 


® $50 gift certificate at NAPA VALLEY GRILLE 
$165 PACKAGE 


Sunday-Friday. Reservations are limited. Restrictions apply. 


YOUNTVILLE INN 


NAPA VALLEY 


www.yountvilleinn.com 800.972.2293 


Timm eed um) mi 
MENA (ay 
PURER 
Yountville... Romantic Inns, 
Fabled Food & Wine 
Exquisite Shops & Galleries 
Taste of Yountville! Mar. 18 
Mustard Festival! Feb. 1 - Mar. 31 
Call for Free Visitors & Events Guide 


PEE 


TAA A MTEC UD 


ere al 
DINING 

ee cusen 

4] YEAR-ROUND 


BRUNCH 


apr : 707-253-2111 


Napa Valley Wine Train 


1275 McKinstry Street, Napa, CA 94559 














4 tz 






















fl 


NAPA COUNTY 


Accommodations ® four outdoor mineral pe 

¢ mud baths * mineral baths * massage. 

1006 Washington Street, Calistoga, CA 94 
707-942-6269 


www.calistogaspa.com 


ie (dagto Srv ey | 
A quiet intimate inn 50% | 
steps from downtown “Hy 

; St. Helena. 
Full breakfast & bountiful amenit 


888 Sadagio 707 963-2: 


I; 
: 7 Gs www.adagioinn.com 


opp Ave 


PRIVATE MUD BATHS FOR COUPLES 
MASSAGE ¢ HERBAL FACIALS 
LODGING ¢ MIDWEEK SPECIALS 
Call for info packet: (707) 942-6793. 
1713 Lake St., Calistoga, CA 94515 
www.napavalley.com/ghspa 











SAN FRANCISCO/BAY AREA 
See 


Hood 
SU 












The newly restored em 
Canterbury Hotel is on 
fashionable Sutter St 
above Union Square. 
Package includes deluxe 
room and knightshirt. 


800-227-4788 






ask for Good Knight Pkg. 


750 Sutter at Taylor 
San Francisco, CA 94109 


415-474-6464 Canterbury 
www.Canterbury-Hotel.com Hotel 












OJAI VALLEY 


a oe 


RAVELER’S READERS ALREADY HAVE. 
0 the Ojai Valley Inn & Spa located in the Reece Ojai Valley, nae eee 
he Pacilic Ocean an Veet cs northwest of Los ANSI ae his Sey Ny Oren 
t lias been rated by readers of Condé Nast. Traveler as a Top California OPO leer 


of rorseback TaOPT STI TTS ACI aie eeem eererccepe retort cert Tia eaten teas 





f the Top 25 Resorts-in atte U.S: Enjoy Oe ODT \UTD RODE ER Te Tans ae 


a [ | . a 
rovineial Cuisine. 


SPA OJAI - AMERICA'S PREEMINENT SPA ~800-422-6524 (OJAI), 


—— 
ae 
| Sse 


www.ojairesort.com 


[advertise call 1-800-222-9404 


REDONDO BEACH 


Rene ere 


stof Southern Calitornia. Ft ye 


mee inhurried & accessible. 


Call for your free Visitors Guide 
1-800-282-0333 
Www.visitredondo.com 


PLUMAS COUNTY 


Portola 
Railroad 
Museum 
operated by 

& Feather River 
4; Rail Society 

Res. 
530-832-4532 


oe oo Info. 
Pisa CO 20.290 4131 


ee E 
Pe 


1950's era loco 
repair & gift shops 


rides weekends Memorial Day-Labor Day 
www.jps.net/fobrehm/index.htm 





SAN DIEGO AREA 


O/ow, Four Seasons 
uxury in a villa rental. 


More information call your travel counselor, 
our Seasons at 800-828-4466 or visit our 
website at: www.fresortclubs.com. 


g 
FOUR SEASONS 
Resort CLUB 


Aina, North Sen Yuego 


VACATION OWNERSHIP 





SAN DIEGO AREA 


Take It Off and Keep It Off 
Camp La Jolla 










The only Exclusive Adult Ladies’ Weight Loss Vacation at the Beach 
in La Jolla, California. Programs for 21-601+ yrs, Separate children’s camps too! 


www.camplajolla.com ].80(0-825-TRIM 


Sa eS so 


SANTA CRUZ COUNTY 


VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 
Vacation in one of our Beautiful Beachfront Homes or 
Condominiums. Play in the sand, Bask in the Sun, Golf 
on nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www.bob-bailey.com 


BOB BAILEY REAL ESTATE/1-800-347-6830 





SAN LUIS OBISPO 


“on A Monterey Bay 


TRAVEL DIRECTORY 


SANTA CRUZ COUNTY 






“sit by 


play tennis 


just relax! 


zd 
Best a Se ital 
Quality vacation homes & condos 
1/888/641-6100 * www.bestofpajaro.com 


Full conference facilities 





pe ary Unsurpassed View! 
3BD/3BA luxurious units 
: week/Winter/$1,500 


week/Summer/$2,600 
408-866-2626 


www.villavista.com 


SAN LUIS OBISPO 


San Luis Obispo County, Califomia . 


San Luis Obispo County 
Visitors & Conference. Bureau 


FREE 72-page Visitors Guide.to 
Avila Beach, Atascadero, Cambria, 


Morro Bay, Paso Robles, Pismo,Beach, 


San Luis Obispo, San’ Simeon 


Tay UM t@) ltt lol Ql iil aad ee 


1-800-634-1414 
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YOSEMITE NATIONAL PARK YOSEMITE NATIONAL PARK 





BADGER PASS SKI AREA 


WHERE YOSEMITE FAMILY VALUES 
PEAK IN MID-WEEK. 


Mid-week is the time to save: 





Stay at the Yosemite Lodge or Wawona Hotel, and a Family Ski 
Package including lodging and lift tickets for a family of 4 is only 
$89 per night. Offer valid January 2 through March 30, excluding 


Family Ski Package 


$89 


holidays. Rates plus room tax. per night 

Enjoy Yosemite Mid-Week Family Value Ski Packages. AQ 

Call for complete details and reservations: * 
YOSEMITE 





Now accepting The 
American Express Card. 





559-253-5665 


Yosemite Concession Services is an authorized National Park Service Concessioner. © 1999 Yosemite Concession Services Corp. 


www. YosemitePark.com 


A Delaware North Company. All rates are taxable and subject to change 


YOSEMITE NATIONAL PARK 


wa) at . oe 


‘at Yose a8 ate 


SANTA BARBARA AREA 


TENAYA LODGE 


Sr Dama AT YOSEMITE s ZDESTINATION 


Pee 80-32-2476 cos cuamcooe'one 


1122 Hwy. 41 + Fish Camp, CA * www.tenayalodge.com 
*Midweek from January 3 through Nk 30, 2000 — call for details 











Discover the warmth and charm of a 
coastal patadise. Santa Barbara. 


SANTA BARBARA AREA 


re nea ee nae 
Resin $1300, Call oyurinvtovenvetoren 
rbara Hotel Reservations 
DORA Ze ELL 


Call for your ae Destination Cue! 
1-800-549-5133 www. 
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YOSEMITE/MARIPOSA COUR 


hi 
} 
\ 
i 


Reservations Availabl 


1-888-554-9009 


http://mariposa.yosemite.net/visi 


MARIPOSA COUNTY VISITORS BUREA 





SONOMA COUNTY 


..- A SPECIAL PLACE 


ond enj 

HOnd and 
fe hat Cole 
therishe 
tions, 
Hin the 
aT st 
Meation 
MS Ot Sop 





HI Us at 


nT 


emote 


A Special Price . : * 7 ‘ ee Hogg 
ee” ee i seman 2h 


Sea Ranch Lodge 
800 732-7262 


www.searanchlodge.com 
Off Rack Rate Sunday thru Thursday Excluding Holidays é 
Special Events * Limited Rooms Available * Exp. 4/30/0¢ 






















SONOMA COUNTY 


ONOMA COAST VILLA 


COUNTRY INN & SPA 





an elegantly casual getaway 


w.scvilla.com 1.888.404.2255 
www.bodegabayvisitors.com 


dega Coast Inn 
0 yards from the water 


ye ere male ele 
Bodega Bay, CA 94923 
(707)°875-2217 
| in Calif: (800) 346-6999... . 
a TCE CSE ential 


ae 


COLORADO 


Colorado’s Favorite 
/ki Resort® for nearly 
sixty years. 


pme and enjoy the 
ditions and char- 
er that Coloradans 
we cherished for 
erations. Not to 








tion the amazing 
ing. To get your 





€ vacation planner, 
tus at 800.977.2867 





visit us at www.skiwinterpark.com. 





Bee citar Ceca 


90 Roan K, Contez, Cotorapo 81321 








iy 


5 dvertise call 1-800-222-940 
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ISLAND OF MAUI 


COLORADO 


LAKE MANCOS RANCH 


A family dude ranch vacation. 
Weekly packages. 


Near Durango & Mesa Verde National Park 
1-800-325-9462 
www.lakemancosranch.com ranchlml@fone.net 
PO Box 2061S, Durango CO 81328 





ISLAND OF MAUI 


Maui Beachfront Cottages 
Award winning seaside dining, 
Nau beachfront cottages. 


aes MAMA'S 
= 1-800-860-HULA (4852) 


http://www.mamasfishhouse.com 





Vacation Rentals in South Maui 
Fully Equipped - from Economy to Luxury 
AA Oceanfront Condominiums-(Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI 96753 
1-800-488-6004 (USA & Canada) ¢ (808) 879-7288 


the Unhurried Way of 

Life” at this low-rise 

resort on 10 acres of 
tropical grounds tucked 
along one end of Napili Bay. 


cw ih thee 1- ee 367- ouone 


lL DE 
/ 


i 

ae 
os deere eal 3 pine 
Discover The Unhurried Way of Life 


Per nt/dbi occ, 5-nt min. “Must be paid with the American Express Card 
Limited Space. Call for dates and restrictions through 2000. 


www.napilikai.com 





Every day, Hawaiian Airlines flies non-stop to Honolulu from Seattle, 
Portland, San Francisco and Los Angeles. On comfortable widebody DC- 10s. 
And once here, we have over 140 daily all-jet flights to all the islands, 


including the Magic Isle of Maui. See your travel 
agent or call us for reservations at 800-367-5320. 


Surf's up at www. hawaiianair.com 


@) HAWAIIAN 
? 


AIRLINES 


Wings of the Islands 
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ISLAND OF MAUI 





Oceanfront, low-rise, luxury 


2 & 3 bedroom condos 
BWA. From $135.00 7th day FREE 
KAHANA VILIAGE MAUI (800) 824-3065 


__WWW.maui. Bee Seema html 


ISLAND OF KAUAI 


V ge wi aa 


eee ea 


Enjoy the best of sunny POIPU BEACH at 
remarkable rates! Nearly 1/3 of our guests 
have stayed in our beautifully maintained 
1-4 bedroom beach resort condos and 
villas two or more times. Aijr, car and 
activity packages also available. Rates as low 
as $135 a night, based on 5 night stay during 
value season. 


800-367-8020 
SUITE PARADISE 


(808-742-7400) www.suite-paradise.com 


BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
our free color brochure 
Kauai Vacation Rentals 


& Real Estate Inc. 
> 3-3311 Kuhio Hwy e Lihue, HI 96766 


1-800-367-5025 


www. KauaiVacationRentals.com 





Hawaii’s 
Best Kept 
Secret 


Secluded elegant condominiums on the Big Island 30 min. south of 
Volcano Nat’! Park. Unhurried play on incredibly beautiful 18-hole 
golf course. Condos & course overlook the ocean. Four Laykold 
tennis courts. Black Sand Beach. Pool, Jacuzzi. Shore Fishing. 
Ancient heiau ruins. The unspoiled Hawaii of long ago. Write or ca 
Sea Mountain, P.O. Box 70, Pahala, HI 96777 
Toll-free: 1-800-488-8301 





ISLAND OF OAHU 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing 
Just minutes from shopping, Waikiki and Honolulu Airport 


Swimming Pool & BBQ. 2 Bdrm. Guest House also available 
Call for color brochure 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.com/hp/kailua/topmost.html 
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CONDOMINIUM/HOME RENTALS 


Vacation Rentals 


From Sand To Snow” 


Looking for a great vacation? Check out 
resortquest.com. You can choose quickly 
and confidently from thousands of privately 
owned vacation homes and condominiums 
in premier resort locations across the 
United States and in Canada. You’re just 


clicks away from where you want to be. 


$e 


RESORT QU Es 


I N-toE RON AJOL OuN Aa 
(toll-free) ee Be eo 


) ResortQuest Interr al, In 





DUDE RANCHES 


Quality Ranch 
Vacations 
Since 1926 


)) ude ecg 
Durectory 


Descriptions of 100+ Ranches 
*12 Western States *Inspected & Approved 


“Ride the West With the Best” 


For FREE DIRECTORY write: 
The Dude Ranchers’ Association 
PO Box 471-U, LaPorte, CO 80535 
or call (970) 223-8440 www.duderanch.org 


MEXICO 


Puerto Vallarta, Cabo, 
Akumal, Cozumel, Cancun. 


Exclusive beachfront vacation homes | | 


|_| with staff, pool, full amenities, some 
all inclusive: car, meals, and refresh- 
ments. Free 72-page full-color 
catalog. Groups of 4+ call: 


1-800-320-0200 
www.villasofmexico.com 




















MEXICO 
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HOUSEBOATS 


houseboats.co 





HH) 
AKE 


Calif 

nT WILE 

Nl ‘ Ualtorn 
nite Hoy 


877-HOUSEBOAT | 








SS ae 
HOUSEBOAT VACATIO! 


SILVERTHORN erates 


MARINA e BAR & GRILL e CABINS me 

P.O. Box 994205, Redding, CA 96099 | 
www.silverthornresort.com i 
1-800-332-3044 





- 






MOTORHOME RENTALS 


Ray ay 
SAL CISA NLS, 
NoYes 2) tae 


sy eet Ato ele hdl 
CALL TOLL FREE 


/-800-337-2147- 


http://www.elmonte.com 


HOUSEBOATS 


ID) Taam. 
-—AKE OROVILLE 


California's Best Kept Secret 

167 MILES OF SCENIC SHORELINE 
tral California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
e Oroville Real Estate (800) 772-1776 
















KE SHASTA HOUSEBOATS 
3 RENTALS 


ei Pictured 56x15", 2-Bath, 2 Refg 
Microwave, Wet Bar, 140 HP I/O 
SHELL Marine Products—Free 
== Brochure 


LAKEVIEW MARINA RESORT 


Box 2272-S, Redding, CA 96099 
Phone (916) 223-3003 


— 


Fish, Hunt, 
Ski and Cruise’ 


N19 as 


ins & 
v reins 
Full Service Marina, Ski Boats 


Restaurant & Bar overlooking lake 
Stock Resort: (530) 286-2225 or 800-982-2279 









be _?; call 1-800-222-9404 
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HOUSEBOATS 


(21 5:4 
on a Seven Crown Resorts 
\. houseboat vacation! 


\ 


HOUSEBOATS 


Lake Mead 
Lake Mohave 
Lake Shasta 


California Delta 


ite 


SEVEN 


CROWN 
RESORTS 





1-800-752-9669 


for information or a free brochure 
www.sevencrown.com 


Authorized concessioner of the National Park Service and the U.S. Forest Service in the Shasta-Trinity National Forest. 


Where Ao you see yourself toAay? 


Herman & Helen's Marina 
Renting: Houseboats 

Ski boats, WaveRunners 

For a free color brochure 
1-800-676-4841 






= * Pool, spay & fitness center 
*24-hour Nevada-style gaming fun 


*Golf, horseback riding, ah 
& more can be arranged 






First-class 
Lodge & Camp 
Rafting 
Adventures 


MONTANA 


Nine Quarter Circle Ranch 


Catering to families for over half a century, the 


Kelsey's invite you to share their historic ranch 
overlooking Yellowstone Park. With our staff 
to care for the children, you'll have time to 
ride or fish our Taylor Fork stream. Log cabins 
with private bath, family style dining, and 
weekly square dance, barbecue, hay ride and pack trips. 5000 
Taylor Fork Road, Gallatin Gateway, MT 59730 (406) 995-4276 





PRT ea tema 800-214-0579 
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MONTANA OREGON COAST 


MONTANA MEMORIES - 


MEMORIES FOR LIFE! 


Averill’s Flathead Lake Lodge Montana's 
Finest Dude Ranch. Family Ranch Vacations 
with Horses, Dinner Rides, Kid's Rodeo, and the 
Great Outdoors. 2000 
acre family owned 
ranch, borders national 
forest. Located on the 
largest fresh water lake 
in the west. Combines 
thrills of an authentic 
dude ranch with 
water sports and 
tennis. Enjoy 
horseback riding, 
floats, canoeing, 
lake cruises, lake 
and stream fishing. 























For a free 
brochure write: 
Flathead Lake Lodge, 
Box 248-S, Bigfork, MT 59911 
or Call: (406) 837-4391. www.averills.com 









NEW MEXICO 


Wherever you go in our spacious 


Bhoto by Mark Wohl : 


state, you’ll be far from the crowd. 


* Put veurself in a State of Enchantment. 


5 LAND OF ENCHANTMENT i ; 


- a wi oF saeedahet Re heka fate Be FeFal af 


White Sands N@tional Monument 


Free travel guides 1-800-733-6396 ext. Wa www.newmexico.org 
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WILLAMETTE VALLEY, OREGC} 





On Trail pioneers were in 


search of “Eden” and they found ia 
pele 


it in the Willamette Valley and 7 


a 


Salem. We invite you to wander 











through the Salem area’s colorful 
gardens, step back in time, and | 

see how Oregon’s capital city was . 

Z settled while delighting in the | a 
| tastes of our part of “Eden”. a 
‘jl 

Eapeicnes the sweet smell of we 

<_ spring by calling for a free Salem 


visitors packet today. 


DEES ye Sy ps eer re ary fy Kg 
E-mail tourism@scva.org (attn: Dept. 
Www.scva.org 


LOUISIANA 






bargin cn 


w Linc ® 


See America. Differently — 
We specialize in adventure, taking you to 
places that are off the beaten path. Places 
that the interstate bypassed, where a river | 
has defined the culture and given a region <j 
sense of place. 

Give us 4 to 10 days and we'll give you a 
whole new way of looking at America. 








e All-inclusive Pricing - No Tipping Allowed! 
e 99 Spacious Staterooms- Ks 
All with a Spectacular View SX J 
e 7 Exciting River Regions a“ ‘y 
to Explore! 
Call your Travel Agent or 


1-888-640- 4807, 


www.riverbarge.com 






ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheertully will send complete infort 
tion, including rates, reservations é 
accommodations upon request. 





) 
y 
1 


t advertise call 1-800-222-9404 





SPECIAL CRUISES 





. 5, or 6 nights aboard the elegant 
erboat Canadian Empress, cruising 
ne calm inland waters of the historic 
St. Lawrence & Ottawa Rivers. 
Experience the 1000 Islands... 

the remarkable International 
Seaway locks...castles, museums, 
sorts, historic villages & world-class 
sé capital cities. 3 = 











mn Tete) CY ter MPL ee MPL T Tan 
SMM malta tH emer] 

jt. Lawrence Cruise Lines, 1-800-267-7868 

tI 









Expire the 
Caribbean 
Aboard a 
Tall Ship 


6 and 13-days from 
$700 per person. 


- Call for your free Great 
*’ Adventure Brochure. 






1-800-327-2601 
www.windjammer.com __ ; ; 
Windjammer F 
pene arnt 5 
). Box 190120, Dept. 33, Miami Beach, FL 33119 P 


_— 


CRUISE PANAMA - BELIZE 


Virgin Islands, St. Martin, Grenada, US Intracoastal. 
Adventure cruises on new small ships. 
Relaxed, casual, smoothwater itineraries. 
It like cruising on your friend's yacht® 
FREE BROCHURE 800-556-7450 
www.accl-smallships.com 
encan CANADIAN CARIBBEAN LINE 
































Discounts on ALL Cruise Lines 


7 (all for your FREE Shoppers Guide To , 


as Se ae 


=| Just Add Water. 


vor Expert Advice & the Best Price plus our 
FREE Cruise Directory 


mall 1-800-378-6422 


ons 
\merica’s Premier Cruise Agency 


vO) INCon 










Certified & Bonded 








TRAVEL DIRECTORY 


SPECIAL CRUISES 


a 
GH 


QUBEN ” at HYRSP 


CRUISING THE GREAT RIVERS OF THE WEST: 


Columbia, Snake & 


Willamette Rivers 
4-Night & 7-Night Cruises 
from Portland, Oregon 


Cruise into History anne the Lewis & Clark 
Route, Oregon Trail & Columbia River Gorge. 


e Nightly Showboat 
Authentic Entertainment & 
Sternwheeler Dancing 


e 73 Spacious Suites & » New, Exclusive 
Staterooms Itineraries & Shore 


: 8 rsion 
e Fine Dining Excursions 


e 4 & 7-Night Cruises 
e Largest & Newest from $645 and $1,075* 
Small Cruiseship 


(*call for details) 


« New, Elegant, 


Call NOW for 
Spectacular 
FREE Brochure 


AMERICAN WEST STEAMBOAT Co. 
601 UNION ST., SUITE 4343 @ SEATTLE, WA 98101 
WWW.COLUMBIARIVERCRUISE.COM 





RAIL TOURS 


Pacific Northwest and Rockies by Rail 


Journey from Portland to the heart of the 
Rockies on board our vintage streamliner train! 
Explore Glacier, Yellowstone and Grand Teton 


national parks and much more. 
Catch the American Spirit! 





SPIRIT 
Call today yr more infe 


(888) 533- 7245 


yww.americanspiritrail.com 





RAIL TOURS 


The only way 
to.see.the 
Or Tarleittet ale (a 












Rocky MOouNTAINEER RAILTOURS® 


To reserve your trip aboard the only all 
daylight rail tour through the spectacular 
Canadian Rockies, visit your local travel 
agent or call 1-800-665-RAIL (7245). 


www.rockymountaineer.com %e 





SEATTLE 


Inn at Harbor Steps 


A luxury inn in the heart of Seattle 


20 Spacious Rooms * Fireplaces 
Gourmet Breakfast ¢ Spa Tubs 
Fitness Center * Indoor Pool 


888-728-8910 


Ask about our 3-night 
Sample Seattle Package! $490 


A FOUuRr SISTERS INN 





SAN JUAN ISLANDS, 
WASHINGTON 


Sail the San Juan Islands 
<— Professional Crew & Gourmet Cuisine 
<— /AiX > Now with a Beautiful 50' Sailboat! 
6 Guests/4 Private Cabins/6 Days 
Kayak in Romantic Coves 
Whales & Wildlife-Our 11th Year! 


www.sts}.com Beochure 800-729-3207 





WASHINGTON e' 
Free Travel Kit 


Rain forest map, 
beach hikes, whale 
watching, art tour 
lodging and more! 
1-800-443-6757 


www.forkswa.com/ss/ 


Discover 


Washington 


The REST of the Olympic Peninsula! 
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Circle the numbers on the post-paid card and mail, call 800-96 


TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


101. Alaska 

102. Alaska Tourism Marketing 
Council 

Camp Denali / North Face 
Lodge 


Arizona 
Grand Canyon Railway 
L’Auberge de Sedona 
Pueblo Grande Museum 
Rancho De Los Caballeros 
Sedona Oak Creek 
Chamber of Commerce 
The Wigwam Resort 


Australia 
Qantas Airways 
Qantas Vacations 


California 
Best of Pajaro Dunes 
Bodega Coast Inn 
Calaveras County Visitors 
Center 
California Division of 
Tourism 
Canterbury Hotel Corp. 
Carmel Garden Court Inn 
Catalina Cruises 
Catalina Express 
Catalina Island Chamber of 
Commerce 
Catalina Island’s Pavilion 
Lodge 
Catalina Passenger Service 
Feather River Rail Society 
Four Seasons Resort Club 
Aviara 
Furnace Creek Inn & Ranch 
Resort 
Granlibakken Resort 
Hilmar Cheese Company 
Inn at Morro Bay 
Irish Beach Rental Agency 
Ironstone Vineyards 
John Muir Inn, Napa 
Lompoc Valley Chamber of 
Commerce 
Long Beach Area Convention 
& Visitors Bureau 


103. 


104. 
105. 
106. 
107. 
108. 
109. 


110. 


111. 
112. 
LTS. 


114. 
115. 
116. 
17. 


118. 


LS. 
120. 
121. 
122. 
123. 


124. 


125. 
126. 
127. 


128. 


129. 
130. 
131. 
132. 
133. 
134. 
ES: 


136. 


iC 


Marina Dunes Resort 
Mariposa County Visitors 
Bureau 

Mendocino Coast Reservations 
Mission Inn Riverside 
Monterey Plaza Hotel 
Napa Valley Lodge 

Napa Valley Wine Train 
Ojai Valley Inn & Spa 
Oxnard Convention & 
Visitors Bureau 

Pismo Beach Conference & 
Visitors Bureau 

Redondo Beach Visitors 
Bureau 

San Antonio Winery 

San Luis Obispo County 
Visitors & Conference Bureau 
Santa Barbara Convention 
& Visitors Bureau 

Santa Barbara Hotels 

Sea Ranch Lodge & Village 
Sea Venture Resort 

Shore Cliff Inn 

Solvang Convention and 
Visitors Bureau 

Sonoma Coast Villa, Bodega 
Bay 

Tenaya Lodge, Yosemite 
Area 

Truckee Donner C of C 
Vacation Village Hotel 
Whitegate Inn 

Yosemite Concession 
Services 

Yountville Chamber of 
Commerce 


157. 
138. 


139. 
140. 
141. 
142. 
143. 
144. 
145. 


146. 
147. 


148. 
149. 


150. 
5. 
152. 
£53: 
154. 
155. 
156. 
157, 
158. 
159. 
160. 
161. 
162. 
163. 
164. 
165. 


166. 
167. 


Canada 
Canadian River Cruise 
Vacations 
Rocky Mountaineer 
Railtours 
Tourism British Columbia 
Vancouver Coast & 
Mountains 


168. Colorado 

169. Crow Canyon Archeological 
Center 

170. Winter Park Resort 


Dude Ranches 
171. National Dude Ranchers 
Association 


Visit www.sunset.com for more information. 


7= 


Uo 


172. Hawaii 

173. Kailua Surf & Sand, Oahi 
174. Kea Lani Hotel 

175. Napili Kai Beach Club 
176. Suite Paradise 


Houseboats 
177. Seven Crown Resorts 


178. 
179. British Tourist Authority 
180. Irish Tourist Board 


Mexico 
181. Tijuana Rosarito & 


. | 
Ensenada Tourism Board 


Montana 
182. Flathead Lake Lodge, 
Bigfork 


183. Motorhomes 
184. El Monte RV Rentals 
185. RVIA - Go RVing 


186. 
187. 
188. 


Nevada 
Bally’s Casino 
Hilton Las Vegas/Grand 
Vacations 
Incline Village/Crystal Bz 
Paris Las Vegas Casino 
Reno Sparks Convention 
Visitors Authority 


189. 
190. 
191. 


New Mexico 
192. New Mexico Department 
Tourism 


1935. Oregon 
194. 
195. 
196. C 
197. 
198. 
199. 
200. 
201. 


Broo Harbor C of € 
ity of Rockaway Beach 
umbia Gorge Hotel | 
CVA of Lane County 
Inn at Cape Kiwanda 


Portland Art Museum 
202. Ridgepine Inc. 
203. Salem CVB 


204. Tours/Cruises/Railro) 
205. American Spirit 


3189 or fax 413-637-4344) 


International Travel > 





Best Western Pier Point |i; | 


McMenamin’s Grand Loc 


206. Coast Starlight by Amtra/ 7 ; 


. Columbia Queen 
208. Columbia & Snake Rivet 
Sternwheeler Cruises 










fe Ve rR 1, ose vieN 


information 


—worth < sending for 


SHOPPING/GARDEN & 
OUTDOOR LIVING 


S . Cruises Inc. 
+210. Crystal Cruises 


211. Delta Queen 244. Aegis Assisted Living 
212. Princess Cruises 245. Baby Jogger 
|} 213. RiverBarge Excursions 246. Burpee.com 
214. World Explorer Cruises 247. Endless Pools 
248. Greco Cedar Homes & 
215. Utah Sunrooms 
216. Moab / Grand County 249. Masagril 
Travel Council 250. Phantom Screens 
217. Utah Travel Council 251. Princessa International 
Fine Cabinetry 
18. Washington 252. Security Systems/ 
219. Bellingham/Whatcom Wireless Driveway Alarms 
CVB 253. Sticky Wickets 
220. Forks Chamber of 254. Sure Fit Slipcovers by 
Commerce - Mail 
221. Snohomish County 255. Swanstone 
Tourism Board 256. The Silver Queen 
257. Touchstone Avocados 


AUTOMOTIVE 

222. Lincoln Navigator 

. Mercury Sable 

. National Merit Insurance 
225. Subaru Passenger Cars 

. Toyota 4Runner 


27. Conseco 
28. First-Penn Pacific 
29. T. Rowe Price 


3 INANCIAL 


FOOD 

230. Farmer John 

231. See’s Candy Shops 
232. SWISS WATER™ 
Decaffeinated Coffee 


OME 

. Asko 

. California Closets 

. Four Seasons Sunrooms 

. Lennox Industries Inc. 

. Retractable ITI Patio 

Covers & Awnings 

. Snorkel Stove 

. Sub Zero Freezer 
Company 

. Supersoil 

. Trex Easy Care Decking 


ISCELLANEOUS 

42. L.L. Bean, Inc 

243. Travelsmith Outfitters: 
Travel Wear Catalog 


57-3189 

















peo UR CED 


where to find it 


The following items shown in pho- 


tographs in this issue are available at 


the retail sources listed below. 





“Fondue Revival,” 
page 102 
French copper fondue pot with stand 
(page 103), 
(page 104), and Italian copper fondue 
pot (page 106), 
(800) 243-0852. 


Le Creuset fondue pot 


all from Sur La Table; 


The Low-Fat Cook, 

page 150 

Rosenthal dessert plate, teacup, and 
saucer, and Bodum teapot (page 150), 
all from Draeger’s Marketplace, San Ma- 


teo, CA; (650) 685-3700. 


“Bowled Over by Rice,” 

page 154 
White square bowl (page 154) and 
both 
(888) 


chopsticks 


white square plate (page 155), 
from Banana Republic Home; 
9006-2800. 
(page 154) and white bowl and blue- 


Silver-tipped 


and-white striped teacup (page 155), all 
from Fillamento, San Francisco; (415) 
931-2224. 
155) from Draeger’s Marketplace, 
Menlo Park, CA; (650) 688-0677. 


Blue dot chopsticks (page 
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OUTDOOR LIVING 


Magnificent 
climbers 


Roses with glorious canopies 
need solid support and 
proper training 


Beso EV ENSR. FORTRON 





LEFT: STEVEN GUNTHER 











NORMAN A. PLATE 


“% ABOVE: White ‘Lace Cascade’ @ IN THE SEEMINGLY DEMURE WORLD OF ROSES, THERE ARE = 
and bicolored“Berries ’n’ towering climbers that reach 20 to 35 feet, with an equa? 
Cream’. RIGHT: Two plants of wider spread, and form canopies big enough to hold a c3™ 

“Cl. Cécile Brunner’ form an reunion under. Just one of these plants may eventually | 

m™ arch overa porch roof. hundreds, even thousands, of blossoms at the same time! 





While it may look well mannered in a nursery container, ™ 








hese young roses can soon produce enough growth to flat- 
|a wimpy trellis. An established plant can generate vegeta- 
n—canes, foliage, and flowers—weighing several hundred 
Pands. That’s why a sturdy arbor is the safest stage for the 
Bzest show-offs. Smaller roses that reach 7 to 12 feet can be 
Hned on a well-anchored trellis or fence. Whatever support 


' a | 
Baie ea \" SO % 


~ 


St Poe oe Ze se 


you use, it must allow free air circulation around plants to 
reduce the risk of diseases. February is a good month to select 
roses and plan a structure. In mild-winter areas along the 
Pacific Coast, you can plant bare-root roses this month (in cold- 
winter areas, hold off until April). It’s best to install the support 
structure before you plant so you won’t disturb the roses later. 
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Choice climbers for 
Western gardens 


For mild-winter areas. 


‘Berries ’n’ Cream’: 10 to 12 feet; ruf- : 
fled semidouble blossoms with swirls of : 


rose pink and cream. 
‘Cl. Cécile Brunner’: 20 feet or more; 
small, soft pink sweetheart buds. 


‘Cl. First Prize’: 12 feet or more; deep : 


pink double blossoms; light fragrance. 
‘Kiftsgate’: To 35 feet; small, white sin- 
gle flowers; sweet fragrance. 
‘Gardenia’: To 20 feet: buff yellow buds 
open to creamy white blooms; light 
fragrance. 

‘Lace Cascade’: 7 feet; cream buds 


open to large white blossoms; pleasant : 


fragrance. 

Lady Banks’ (Rosa banksiae): 20 feet 
or more; 1-inch double flowers in white 
(‘Alba Plena’) or yellow (‘Lutea’). 
‘Lawrence Johnston’: 20 feet; large 


yellow flowers; strong fragrance. 


‘Mermaid’: 15 feet; large, bright yellow : 


single flowers with amber stamens. 
‘Paul’s Himalayan Musk’: 30 feet; shell 
pink double flowers; rich fragrance. 


‘Rambling Rector’: 20 feet; creamy | 


white semidouble flowers; pungent 
fragrance. 

‘Treasure Trove’: 35 feet; soft apricot 
blossoms; strong fragrance. 


: white single flowers tinged with pink. 


: very hardy but don’t reach titanic heights. 


: buds open to ruffled, rich pink blossoms. 


: blush at centers; musk fragrance. 





















‘Wedding Day’: 30 feet or more; creamy 
For cold-winter areas. These roses are : 


‘Altissimo’: 10 feet; blood red single : 
blossoms with golden yellow stamens. 
‘Dream Weaver’: 12 feet; deep coral : 


‘Dublin Bay’: 10 feet; deep red semi- 
double flowers. 
‘Madame Alfred Carriére’: 15 to 20 


TOP LEFT: Just one ‘Gardenia’ cov | 
feet; white double blossoms with pink : 


the entire arbor. TOP RIGHT: ‘Altissil 
climbs a wall. ABOVE: ‘Cl. First Pri | 
has spiral buds that unfold to douk \ 


blossoms. 
' 


‘William Baffin’: 12 feet; strawberry | 
pink semidouble blooms with white : 
centers and golden stamens. =. 


Growing tips 
site. Most roses bloom best when they get at least six hours of full sun every day. 1} 
prefer loose, well-drained soil. | in 
care. Water plants deeply and regularly for the first two years. During the roses’ BI | 

year, feed them lightly with a balanced liquid plant food (such as 12-12-12) in late } : 
and again in mid-July, advises John Clements, owner of Heirloom Old Garden Roseif 
St. Paul, Oregon. The second year, he suggests, feed with '/2 cup of a complete gre 
lar fertilizer around the base of the plant in late February. 

TRAINING. Rose canes don’t climb like vines, so you'll need to train them. As 1} 

grow, tie the canes to supports with sturdy twine, heavy-gauge plastic ties, or plas? 
coated wire. i 

PRUNING. Since it takes plants several years to develop strong climbing canes, prile 
only to remove dead stems, weak growth, and faded flowers for the first two to thé 
years after planting. Prune during the dormant season (November to February) in n + 
winter areas, early spring (April) in cold-winter areas. # 


f 
} 





Ground a Fite too hard? 
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Premium 


Nex Supersoil® Premium 
Planting Mix and Soil Conditioner 


So look for Supersoil 
Planting Mix and Soil Conditioner 
is an affordable, easy-to-use mix-in wherever you find quality gardening 
formula that turns hard, clay supplies. 
ground into soft, rich, fertile soil. After all, isn’t life hard enough 


as it is? 


PREMIUM PLANTING MIx 
AND SOIL CONDITIONER 


; ; into ri ry i Turns hard clay ground into soft, rich soil. 
blend of essential nutrients, includ- | clay ground...j rich soil. 


ing iron, vitamin B-1 and gypsum. 


You'll find it improves soil 
texture, aeration and drainage. 
Plus it nourishes flower beds and 


vegetable gardens alike with its 


; 
\ 
7 _ Ideal forflower beds and vegetable gardens. 


, - bs a 
a ss Contain’ Payne martaneh mitt eatertc plus Iron, Vitamin B-1, and gypsum, 
sy — (0.43 -0.12 -0 
yy a Improves soil texture 
—_ F 
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What I cant control: 


om | The light 
fs e 4 Where my editor sends me 
S, a 7 | 
8 Impossible deadlines 
i“ 


Being knee-deep in goldenrod 


Talk to your doctor about once-a-day, nondrowsy CLARITIN-D* 24 HOUR — for people at en 
12 and up. C\LARITIN-D* 24 HOUR is safe to take as prescribed: one tablet daily. In Hill 


studies, dry mouth was the most commonly reported side effect. Other side effects includif (’ 


drowsiness and sleeplessness occurred about as often as they did with a sugar pill. 7 
Some people should not stake CLARITIN-D’ 24 HOUR. If you have a history of difficulty i | 
swallowing tablets or any y medi ical problems associated with swallowing abnormalities, you 
should not take CLARITIN-D® 24 HOUR. Due to pseudoephedrine (the decongestant i) | 

CLARITIN-D* 24 HOUR tablets and many over-the-counter allergy medications), you | 
hould not take CLARITTIN-D* 24 HOUR if you have glaucoma (abnormally high pressure & 
ur eyes), difficulty urinating, severe high blood pressure, severe heart disease, or are taki| 





\O inhibitors (certain prescription medications that treat depression). 








mr CLARITIN. 


What I can control: 


BB e Sita meme yy eee 
My artistic vision | 


Ooms ee aati tem COR ye Perth errs Gato eae 


——__ 
ee ee 
eee 


ey anes nose, Seat cae eer ae 
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people need to be especially careful using CLARITIN-D’ 24 HOUR. oe take 
ARITIN-D* 24 HOUR with a full glass of water. Also, the tablets must not be chewed or 


ken. Check with your healthcare provider before taking CLARITIN-D* 24 HOUR if you 
high blood pressure; diabetes; heart disease; increased intraocular pressure (eye pressure); 

oid, liver, or kidney problems; enlarged prostate; or if you are pregnant, planning to 

ome pregnant, or nursing a baby. You shouldn't take CLARITIN-D* 24 HOUR with 


® other antihistamines and decongestants, as too much pseudoephedrine sulfate can cause 


ousness, sleeplessness, dizziness, and other related side effects. Please see next page for 
tional important information. Available by prescription only. 


Schering J HEV 


220 - . ‘ - “7 ee os Copyright © 1999, Schering Corporation, Kenilworth, NJ 07033 
$88-833-0003 for more information and a $5.00 rebate certificate. Visit www.claritin.com All rights reserved. CH0574/22620207 2/99 Printed in U.S.A 














CLARITIN-D’ 24 HOUR 


brand of loratadine and 
pseudoephedrine sulfate, USP 


Extended Release Tablets 


BRIEF SUMMARY ; 
(For full Prescribing Information, see package insert.) 


INDICATIONS AND USAGE: CLARITIN-D 24 HOUR Extended Release 
Tablets are indicated for the relief of symptoms of seasonal allergic 
rhinitis. CLARITIN-D 24 HOUR Extended Release Tablets should be 
administered when both the antihistaminic properties of CLARITIN® 
(loratadine) and the nasal decongestant activity of pseudoephedrine 
sulfate are desired (see CLINICAL PHARMACOLOGY section). 


CONTRAINDICATIONS: CLARITIN-D 24 HOUR Extended Release 
Tablets are contraindicated in patients who are hypersensitive to this 
medication or to any of its ingredients. ats 
This product, due to its pseudoephedrine component, is contraindi- 
cated in patients with narrow-angle glaucoma or urinary retention, and 
in patients receiving monoamine oxidase (MAO) inhibitor therapy or 
within fourteen (14) days of stopping such treatment. (See PRECAU- 
TIONS: Drug Interactions section.) It is also contraindicated in 
patients with severe hypertension, severe coronary artery disease, and 
in those who have shown hypersensitivity or idiosyncrasy to its com- 
ponents, to adrenergic agents, or to other drugs of similar chemical 
structures. Manifestations of patient idiosyncrasy to adrenergic agents 
include: insomnia, dizziness, weakness, tremor, or arrhythmias. 


WARNINGS: CLARITIN-D 24 HOUR Extended Release Tablets should 
be used with caution in patients with hypertension, diabetes mellitus, 
ischemic heart disease, increased intraocular pressure, hyperthy- 
roidism, renal impairment, or prostatic hypertrophy. Central nervous 
system stimulation with convulsions or cardiovascular collapse with 
accompanying hypotension may be produced by sympathomimetic 
amines. 


Use in Patients Approximately 60 Years of Age and Older: The safety 
and efficacy of CLARITIN-D 24 HOUR Extended Release Tablets in 
patients greater than 60 years old have not been investigated in 
placebo-controlled clinical trials. The elderly are more likely to have 
adverse reactions to sympathomimetic amines. 


PRECAUTIONS: General: Because there have been reports of 
esophageal obstruction and perforation in patients who have taken a 
previously marketed formulation of CLARITIN-D 24 HOUR Extended 
Release Tablets, it is recommended that patients who have a history of 
difficulty in swallowing tablets or who have known upper gastrointesti- 
nal narrowing or abnormal esophageal peristalsis not use this product. 
Furthermore, since it is not known whether this formulation of 
CLARITIN-D 24 HOUR Extended Release Tablets has the potential for 
this adverse event, it is reasonable to recommend that all patients take 
this product with a full glass of water (see PRECAUTIONS: 
Information for Patients, ADVERSE REACTIONS, DOSAGE AND 
ADMINISTRATION). Because the doses of this fixed combination 
product cannot be individually titrated and hepatic insufficiency results 
in a reduced clearance of loratadine to a much greater extent than 
pseudoephedrine, CLARITIN-D 24 HOUR Extended Release Tablets 
should generally be avoided in patients with hepatic insufficiency. 
Patients with renal insufficiency (GFR <30 mL/min) should be given a 
lower initial dose (one tablet every other day) because they have 
reduced clearance of loratadine and pseudoephedrine. 


Information for Patients: Patients taking CLARITIN-D 24 HOUR 
Extended Release Tablets should receive the following information: 
CLARITIN-D 24 HOUR Extended Release Tablets are prescribed for the 
relief of symptoms of seasonal allergic rhinitis. Patients should be 
instructed to take CLARITIN-D 24 HOUR Extended Release Tablets 
only as prescribed and not to exceed the prescribed dose. Patients 
should also be advised against the concurrent use of CLARITIN-D 
24 HOUR Extended Release Tablets with over-the-counter antihista- 
mines and decongestants. Patients who have a history of difficulty in 
swallowing tablets or who have known upper gastrointestinal narrow- 
ing or abnormal esophageal peristalsis should not use this product. 

This product should not be used by patients who are hypersensitive 
to it or to any of its ingredients. Due to its pseudoephedrine compo- 
nent, this product should not be used by patients with narrow-angle 
glaucoma, urinary retention, or by patients receiving a monoamine 
oxidase (MAO) inhibitor or within 14 days of stopping use of an MAO 
inhibitor. It also should not be used by patients with severe hyperten- 
sion or severe coronary artery disease. 

Patients who are or may become pregnant should be told that this 
product should be used in pregnancy or during lactation only if the 
porana benefit justifies the potential risk to the fetus or nursing 
infant. 

Patients should be instructed not to break or chew the tablet and to 
take it with a full glass of water (see PRECAUTIONS: General, 
ADVERSE REACTIONS, DOSAGE AND ADMINISTRATION). 


Drug Interactions: No specific interaction studies have been con- 
ducted with CLARITIN-D 24 HOUR Extended Release Tablets 
However, loratadine (10 mg once daily) has been safely coadminis- 
tered with therapeutic doses of erythromycin, cimetidine, and keto- 
conazole in controlled clinical pharmacology studies. Although 
increased plasma concentrations (AUC 0-24 hrs) of loratadine and/or 
descarboethoxyloratadine were observed following coadministration 
of loratadine with each of these drugs in normal volunteers (n = 24 in 
each study), there were no clinically relevant changes in the safety 
profile of loratadine, as assessed by electrocardiographic parameters, 
clinical laboratory tests, vital signs, and adverse events. There were no 
significant effects on QT. intervals, and no reports of sedation or syn- 
cope. No effects on plasma concentrations of cimetidine or ketocona- 
zole were observed. Plasma concentrations (AUC 0-24 hrs) of 
erythromycin decreased 15% with coadministration of loratadine rela- 
tive to that observed with erythromycin alone. The clinical relevance of 
this difference is unknown. These above findings are summarized in 
the following table 


Effects on Plasma Concentrations (AUC 0-24 hrs) of Loratadine 
and Descarboethoxyloratadine After 10 Days of Coadministration 
(Loratadine 10 mg) in Normal Volunteers 


Descarboethoxy- 


Loratadine loratadine 
Erythromycin (500 mg Q8h) + 40% +46% 
Cimetidine (300 mg QID) +103% + 6% 
Ketoconazole (200 mg Q12h) +307% +73% 


There does not appear to be an increase in adverse events in subjects 
who received oral contraceptives and loratadine 

CLARITIN-D 24 HOUR Extended Release Tablets (pseudoephedrine 
component) are contraindicated in patients taking monoamine oxidase 
inhibitors and for 2 weeks after stopping use of an MAO inhibitor. 
The antihypertensive effects of beta-adrenergic blocking agents, 





methyldopa, mecamylamine, reserpine, and veratrum alkaloids may be 
reduced by sympathomimetics. Increased ectopic pacemaker activity 
can occur when pseudoephedrine is used concomitantly with digitalis. 


Drug/Laboratory Test Interactions: The in vitro addition of pseu- 
doephedrine to sera containing the cardiac isoenzyme MB of serum 
creatinine phosphokinase progressively inhibits the activity of the 
enzyme. The inhibition becomes complete over 6 hours. 


Carcinogenesis, Mutagenesis, Impairment of Fertility: There are 
no animal or laboratory studies on the combination product loratadine 
and pseudoephedrine sulfate to evaluate carcinogenesis, mutagenesis, 
or impairment of fertility. 4 

In an 18-month carcinogenicity study in mice and a 2-year study in 
rats loratadine was administéred in the diet at doses up to 40 mg/kg 
(mice) and 25 mg/kg (rats). In the carcinogenicity studies pharmaco- 
kinetic assessments were carried out to determine animal exposure to 
the drug. AUC data demonstrated that the exposure of mice given 40 
mg/kg of loratadine was 3.6 (loratadine) and 18 (active metabolite) 
times higher than in humans given the maximum recommended daily 
oral dose. Exposure of rats given 25 mg/kg of loratadine was 28 
(loratadine) and 67 (active metabolite) times higher than in humans 
given the maximum recommended daily oral dose. Male mice given 40 
mg/kg had a significantly higher incidence of hepatocellular tumors 
(combined adenomas and carcinomas) than concurrent controls. In 
rats, a significantly higher incidence of hepatocellular tumors 
(combined adenomas and carcinomas) was observed in males 
given 10 mg/kg and in males and females given 25 mg/kg. The clinical 
significance of these findings during long-term use of loratadine is 
not known. 

Two-year feeding studies in mice and rats conducted under the 
auspices of the National Toxicology Programs (NTP) uncovered no 
evidence of carcinogenic potential of ephedrine sulfate at doses up to 
10 and 27 mg/kg, respectively (approximately 16% and 100% of the 
maximum recommended human daily oral dose of pseudoephedrine 
sulfate on a mg/m’ basis). 

In mutagenicity studies with loratadine alone, there was no evi- 
dence of mutagenic potential in reverse (Ames) or forward point 
mutation (CHO-HGPRT) assays, or in the assay for DNA damage (Rat 
Primary Hepatocyte Unscheduled DNA Assay) or in two assays for 
chromosomal aberrations (Human Peripheral Blood Lymphocyte 
Clastogenesis Assay and the Mouse Bone Marrow Erythrocyte 
Micronucleus Assay). In the Mouse Lymphoma Assay, a positive 
finding occurred in the nonactivated but not the activated phase of 
the study. 

Decreased fertility in male rats, shown by lower female conception 
rates, occurred at 64 mg/kg of loratadine (approximately 50 times the 
maximum recommended human daily oral dose based on mg/m?) and 
was reversible with cessation of dosing. Loratadine had no effect on 
male or female fertility or reproduction in the rat at 24 mg/kg (approxi- 
mately 20 times the maximum recommended human daily oral dose 
on a mg/m’ basis). 


Pregnancy Category B: The combination product loratadine and 
pseudoephedrine sulfate was evaluated for teratogenicity in rats and 
rabbits. There was no evidence of teratogenicity in reproduction stud- 
ies with this combination of the same clinical ratio (1:24) at oral doses 
up to 150 mg/kg (approximately 5 times the maximum recommended 
human daily oral dose on a mg/m’ basis) in rats, and 120 mg/kg (8 
times the maximum recommended human daily oral dose on a mg/m? 
basis) in rabbits. Similarly, no evidence of animal teratogenicity in rats 
and rabbits was reported at oral doses up to 96 mg/kg of loratadine 
alone (approximately 75 and 150 times, respectively, the maximum 
human daily oral dose on a mg/m’ basis). There are, however, no ade- 
quate and well-controlled studies in pregnant women. Because animal 
reproduction studies are not always predictive of human response, 
CLARITIN-D 24 HOUR Extended Release Tablets should be used 
during pregnancy only if clearly needed. 


Nursing Mothers: It is not known if this combination product is 
excreted in human milk. However, loratadine when administered alone 
and its metabolite descarboethoxyloratadine pass easily into breast 
milk and achieve concentrations that are equivalent to plasma levels, 
with an AUC,../AUC usm, fatio of 1.17 and 0.85 for the parent and active 
metabolite, respectively. Following a single oral dose of 40 mg, a small 
amount of loratadine and metabolite was excreted into the breast milk 
(approximately 0.03% of 40 mg over 48 hours). Pseudoephedrine 
administered alone also distributes into breast milk of the lactating 
human female. Pseudoephedrine concentrations in milk are consis- 
tently higher than those in plasma. The total amount of drug in milk as 
judged by the area under the curve (AUC) is 2 to 3 times greater than 
in plasma. The fraction of a pseudoephedrine dose excreted in milk is 
estimated to be 0.4% to 0.7%. A decision should be made whether to 
discontinue nursing or to discontinue the drug, taking into account the 
importance of the drug to the mother. Caution should be exercised 
when CLARITIN-D 24 HOUR Extended Release lablets are adminis- 
tered to a nursing woman. 


Pediatric Use: Safety and effectiveness in children below the age of 
12 years have not been established. 


ADVERSE REACTIONS: Information on adverse reactions is provided 
from placebo-controlled studies involving over 2000 patients, 605 of 
whom received CLARITIN-D 24 HOUR Extended Release Tablets once 
daily for up to 2 weeks. In these studies, the incidence of adverse 
events reported with CLARITIN-D 24 HOUR Extended Release Tablets 
was similar to those reported with twice-daily (q12h) 120 mg 
sustained-release pseudoephedrine alone. 
REPORTED ADVERSE EVENTS WITH AN INCIDENCE OF 
>2% IN CLARITIN-D 24 HOUR EXTENDED RELEASE 
TABLETS TREATMENT GROUP IN DOUBLE-BLIND, RANDOMIZED, 
PLACEBO-CONTROLLED CLINICAL TRIALS 


PERCENT OF PATIENTS REPORTING 


Pseudo- 
ephedrine 
CLARITIN-D® — Loratadine 120 mg 
24 HOUR 10 mg qi2h Placebo 
(n = 605) (n = 449) (n=220)  (n=605) 
Dry Mouth 8 2 7 2 
Somnolence 6 4 5 4 
Insomnia 5 1 9 1 
Pharyngitis a 5 5 5 
Dizziness 4 2 3 2 
Coughing 3 2 3 1 
Fatigue 3 4 1 2 
Nausea 3 2 4 2 
Nervousness 3 1 4 1 
Anorexia 2 <1 2 0 
Dysmenorrhea 2 2 2 1 


Adverse events occurring in greater than or equal to 2% of CLARITIN-D 
24 HOUR Extended Release Tablets-treated patients, but that were more 
common in the placebo-treated group, include headache. 








Adverse events did not appear to significantly differ based 
sex, or race, although the number of non-whites was relatively 

In addition to those adverse events reported above, the fo 
adverse events have been reported in fewer than 2% of patie 
received CLARITIN-D 24 HOUR Extended Release Tablets: 

Autonomic Nervous System: Altered lacrimation, flu) 
increased sweating, mydriasis, thirst. } 

Body As A Whole: Abnormal vision, asthenia, back pain | 
pain, conjunctivitis, earache, eye pain, facial edema, fever, | 
symptoms, leg cramps, lymphadenopathy, malaise, rigors, tinni 

Cardiovascular System: Hypertension, palpitation, tachycar¢ 

Central and Peripheral Nervous System: Convulsions, dys 
hyperkinesis, hypertonia, migraine, paresthesia, tremor. 

Gastrointestinal System: Abdominal distension, alterec 
constipation, diarrhea, dyspepsia, flatulence, gastritis, sto 
tongue ulceration, toothache, vomiting. 

Liver and Biliary System: Cholelithiasis. 

Musculoskeletal System: Arthralgia, musculoskelete 
myalgia, tendinitis. 

Psychiatric: Aavation, depression, emotional lability, irritabi 

Reproductive System: \Vaginitis. j 

Resistance Mechanism: Abscess, viral infection. , 

Respiratory System: Bronchospasm, dyspnea, epistaxis, he: 
sis, nasal congestion, nasal irritation, pleurisy, pneumonia, si 
sputum increased, wheezing. : 

Skin and Appendages: Acne, pruritus. j 

Urinary System: Oliguria, micturition frequency, urinary re 
urinary tract infection. 

Additional adverse events reported with the combination of} 
dine and pseudoephedrine include abnormal hepatic function, ( 
Sive reaction, anxiety, apathy, confusion, euphoria, paroniria, 
hypotension, syncope, urticaria, vertigo, weight gain. 

The following additional adverse events have been reporte) 
CLARITIN Tablets: abdominal distress, alopecia, altered mi 
altered salivation, amnesia, anaphylaxis, angioneurotic ¢ 
blepharospasm, breast enlargement, breast pain, bron) 
decreased libido, dermatitis, dry hair, dry skin, erythema mult) 
hypoesthesia, impaired concentration, impotence, increased a 
laryngitis, menorrhagia, nasal dryness, peripheral edema, phot! 
tivity reaction, purpura, rash, seizures, sneezing, supraven! 
tachyarrhythmias, upper respiratory infection, urinary discolora 

Pseudoephedrine may cause mild CNS stimulation in hype 
patients. Nervousness, excitability, restlessness, dizziness, we | 
or insomnia may occur. Headache, drowsiness, tachycardia, ‘| 
tion, pressor activity, and cardiac arrhythmias have been re) 
Sympathomimetic drugs have also been associated wit! 
untoward effects, such as fear, anxiety, tenseness, tremor, ha 
tions, seizures, pallor, respiratory difficulty, dysuria, and cardi¢ 
lar collapse. 

There have been postmarketing reports of mechanical upper ¢ 
testinal tract obstruction and esophageal perforation in patients 1) 
previously marketed formulation of CLARITIN-D 24 HOUR E 
Release Tablets. In some, but not all, of these cases, patients 
known upper gastrointestinal narrowing or abnormal esophage! 
stalsis. It is not known whether this reformulation of CLAF 
24 HOUR Extended Release Tablets has the potential for this / 
event (see PRECAUTIONS, DOSAGE AND ADMINISTRATION). 


OVERDOSAGE: In the event of overdosage, general symp’ 
and supportive measures should be instituted promp 
maintained for as long as necessary. Treatment of overdosag¢ 
reasonably consist of emesis (ipecac syrup), except in patie’ 
impaired consciousness, followed by the administration of at 
charcoal to absorb any remaining drug. If vomiting is unsucces 
contraindicated, gastric lavage should be performed with 
saline. Saline cathartics may also be of value for rapid dilv: 
bowel contents. Loratadine is not eliminated by hemodialysis. | 
known if loratadine is eliminated by peritoneal dialysis. 

Somnolence, tachycardia, and headache have been | 
doses of 40 to 180 mg of loratadine. In large doses, sympathom 
may give rise to giddiness, headache, nausea, vomiting, $ 
thirst, tachycardia, precordial pain, palpitations, difficulty in 
tion, muscular weakness and tenseness, anxiety, restlessne 
insomnia. Many patients can present a toxic psychosis with dé) 
and hallucinations. Some may develop cardiac arrhythmias, i 
tory collapse, convulsions, coma, and respiratory failure. 

The oral median lethal dose for the mixture of the two dr 
greater than 525 and 1839 mg/kg in mice and rats, respi) 
(approximately 10 and 58 times the maximum recommended 
daily oral dose on a mg/m: basis). The oral median lethal ¢ 
loratadine was greater than 5000 mg/kg in rats and mice (grea! 
2000 times the maximum recommended human daily oral 
mg/m? basis). Single oral doses of loratadine showed no 
rats, mice, and monkeys at doses as high as 10 times the mi 
recommended human daily oral dose on a mg/m? basis. 
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en grapes drop 
ves, trumpet vines 
P over 


jeri Maggiano had al- 


+ wanted a covered 
y ay. “They’re classic 


seir simplicity, yet they 























§ Strolling through one 
most as calming as 
litation. So when Mag- 
0 began looking for a 
40 visually separate one 
lof the garden from the 
‘rat her new home in 
a Ana, she decided on 
el of vines. 
ne arbor, designed and 
by Mike Parsons of 
leback Valley Orna- 
Iron (949/830- 
), consists of a series 
*nt tubular steel arches, 
t wide and spaced 5 
apart, connected with 
bbeams. The arches 
+ sandblasted, coated in 
and painted with 
urethane. “They'll last 
er,” Parsons predicts. 
aggiano took a land- 
er’s suggestion to plant 
ed trumpet vines for 
; ‘Flame’ grape. The 
een trumpet vines 
the arbor covered 
h the grapevines drop 
leaves in winter, and 
ent Maggiano from be- 


arden 


NORTHERN CALIFORNIA 


ing totally inundated with 
grapes. 


“The vines are only a year 


old, but we’ve already had 
tons of fruit,” she says. “It 
was an amazing harvest.” 


— Sharon Cohoon 


cuide 


PLANTING GRAPEVINES Bare-root grapevines are available 
at most nurseries in February. European varieties (‘Flame’, 
for instance) do best in warm inland locations. American 
grapes such as ‘Concord’ are more successful near the 
coast. Plant grapevines in full sun, deep enough so that 
only the two top buds are aboveground. — S.C. 
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STRIPS OF TRANSPARENT 
TAPE form a grid across the 
top of the water-filled vase 
to support the flowers. 


tulips and white Queen 
Anne’s lace fill in around 
them. Pink Oriental lilies 
splashed with red add 
punch, and variegated 
‘Needlepoint’ ivy softens 
vase edges. 

* Mix flower sizes and 
shapes. Buy or cut the bulk 
of your flowers in smaller 


Sweetheart bouquets _ sizes for the support cast, 


and use as few as three or 









@ What’s your valentine’s : flowers yourself (a less ex- four stems of larger flowers 
pleasure? Long-stemmed pensive proposition than a (such as Oriental lilies) as 
red roses from the florist? : florist’s creation), you'll : the stars. 
Camellia blossoms or : have a guaranteed heart- : © To prolong flowers’ vase Ae : ae 
branches of sweetly scented warmer. life, plunge stems into a : *February 25-27 ; 
Chinese witch hazel : Here are tips to make your : bowl of hot water, keeping Francisco. - The 48t 
(Hamamelis mollis) from bouquet a standout. them submerged as you re- 0 
your garden? Or your own * Match the flower colors to move the desired amount of 
mix-and-match arrangement the vase. For the arrange- stem with pruning shears 
of flowers purchased at a . ment pictured above, we (make diagonal cuts). 
grocery store? chose a square vase of red * Arrange the ivy fringe first, 

Any bouquet can bring a glass, then bought flowers then the supporting cast of 
smile to your valentine’s to match. Red tulips echo flowers, and finally the 
face. And if you arrange the "the color of the vase; pink ' stars. — Kathleen N. Brenzel 





Meet the new minis 


@ Standard Transvaal daisies (Gerbera jamesonii) 
bear bold 4-inch flowers atop 1'/2-foot-tall stems. 

Now there’s a petite version—a true miniature with 
small leaves and 1'/2-inch-wide flowers. New from 
Bloom-Rite, these little beauties show off best at close 
range; they’re perfect in pots and tight places. 

Indoors, miniature Transvaal daisies need bright, in- 
direct light. Water plants thoroughly when the soil feels 
almost dry to the touch (avoid getting water on the 
leaves). Apply a dilute solution of liquid fertilizer weekly. 

After the last frost, move daisies outdoors. Grow 
them in full sun (acclimate the plants by slowly intro- 
ducing them to part sun, then full sun, over a period of 
a week or so). Like all gerberas, miniatures demand 
good potting soil with excellent drainage: Plant them so their crowns (where the leaves meet the 
main stem) are about '”2inch above the soil surface. Miniature Transvaal daisies are available this : free. 969 Kiely Bivd.; 
month ($5.50-$6) at floral departments in grocery stores. — Lauren Bonar Swezey ~ 984-3080. 3 





Ree sion een 
2,500 camellia blo 
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| ineyGuard is a different , 





‘re where you are today 
ause you took control 
our financial future. 

can continue that smart 


ing with MoneyGuard 


reap an unexpected 


AVENE 


Here’s how MoneyGuard’ works: 


Example is for a healthy non-smoking female, age 65 


elcome reward. ee 


> of insurance. It links 





Youhave: $150,000 in liquid assets available for 


self-insuring long-term care 
expenses 


You move: $ 50,000 into MoneyGuard as a single 


\benefits of life and 
p-term care insurance You receive: 
valescent care in WA). 
at does that mean for you? 
ou never need long-term 
>, your premium is not 
you still receive all the 


efits of life insurance. 


premium 


$110,000 in immediate death 
benefit or long-term 
care benefit, if needed 


$110,000 in additional long-term 
care benefit* 


$220,000 total long-term care 
benefit” 


Youkeep: $100,000 of your initial liquid assets 


that may now be invested more 
ageressively because those assets 
are better protected against 
long-term care expenses 


*In this example, MoneyGuard pays up to $150 a day for home 
health care, nursing home care or assisted living, 


or up to $75 a day for adult day care. 





Penn-Pacific The MoneyGuard universal life insurance policy has riders that prepay the death benefit and more for long-term care 


2 ance Co expenses. It is underwritten by First Penn-Pacific Life Insurance Co. The illustration and outline of coverage (disclosure 
(OF Lincoln Financial Group statement in WA) describe the benefits, costs, exclusions and limitations of MoneyGuard. Benefits vary by age, health 


status and state availability. This advertisement is not intended for residents of AR, OK, NJ or NY. ©1998 First Penn- 
Wemoneyguard.com Pacific Life Insurance Co. All rights reserved. Policy form number: L-2020 series. Rider form numbers: L-2800 series. 
} 


iL 








Also, when you move a 
portion of your liquid assets 
into MoneyGuard, you may 
want to free up some of your 
remaining funds—to reinvest 
more aggressively or enjoy 

all the bright and sunny 
things you want to do today. 


We’re sure you'll have 
questions, so please call 
1-877-893-9990 today, 

or contact your advisor. 
MoneyGuard is available 
through insurance-licensed 
stockbrokers, independent 
agents, personal bankers and 


financial representatives. 


























MADE FROM FRUIT TREE PRUNINGS, 


this freestanding trellis supports a 


mandevilla. Design: Francoise Kirkman. 


Make a 
rustic trellis 


= Bentwood trellises are pretty, but 
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RUSSELL CHARPENTIER 


most of us don’t have access to the 


green willow saplings you need to 
make them. Dry wood, on the other 
hand, is fairly easy to come by, since 


’ 





: TOOLS AND MATERIALS 
12 straight branches, 
limbs or canes, each ap- 
























DIRECTIONS 
1. Trim from the prur 
ings any side bran 
2. Lay the crosspieces 
horizontally on a 
face, with two of then 
inches apart, and the) 
third 16 inches aboy 

center one. 

3. Lay the centerpi 
vertically across the ef 
pieces. The bottom e 

of the centerpiece she 
overlap the lowest ere 
piece by 4% inches. N 
centerpiece to cross: | 
pieces at center joi Ss 
4. Lay side pieces (C)} 
tically over crosspiecd 
shown, setting them . 
about 32 inches in ff 
the ends of the cross 
pieces. Nail to cross- 
pieces at the joints. — 
5. Place D and E piec 
diagonally between ¢ c 
pieces, slightly overla 

ping the horizontal 
pieces. Nail them tof 
horizontals at the joit 
6. Place top pieces (F 
they cross behind he 
centerpiece (B) and ¢ 
top of the side pie Ss 


: * Two pieces, each 5 feet 
: long (C) 
* Two pieces, each 25 


trees get thinned and excess bamboo 


gets harvested. You can make a simple 


trellis from such prunings, or substi- 


tute 1-by-1 stakes from the nursery or 


proximately 


1” in diame- 
: ter. These include (letters 
: correspond with those 

: on drawing above): 


inches long (D) 


: © Two pieces, each 22 


inches long (E) 


: * Two pieces, each 3912 


inches long (F) 


: One box 13/-inch nails 
: Hammer 


Nail at the joints. i 
7. For additional sta b 
turn structure over 4 a 
nail joints from the b) 
side, then wrap wire 
eral times around the 
main intersections. | 















lumberyard. The finished structure is 7 * Three pieces, each 3 
feet 4'2 inches tall and 3 feet wide. feet long (A) 
Time: About 2'2 hours (plus pruning) * One piece, 6 feet 
cost: $5, $30 if you buy stakes long (B) 
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Get sweet peas 
off to a quick star 


soil. To get them off to ac 
towels for three to four day 


t 


w Hard outer shells make 
sweet pea seeds slow to 
germinate, especially in cool 


ick start, soak them in thick paper 


ight before planting. 


Lay one towel on a water 


evenly over it, allowing plenty 
the seeds with the second to 


SUNSET 


| 


SAL ORR AME S 


' surface. Scatter pea seeds 
of room between seeds. Cover 
. Thoroughly moisten both 


oat OT Aa 









— Sharon Col 





Spool of floral wire 


EPS EY 


towels, then roll them up carefully, so the seeds stay sepa- 
rated. Place the roll in a plastic bag, zip or twist it closed, 10 
set the bag in a warm room. Check the seeds three to four | 
days later to see if they have germinated. Plant them outdoor | 
as soon as they have sprouted (if the seeds are left in the tow: | 
els too long, they will mold). Poke holes in prepared soil and a 
gently drop in each seed, handling it carefully to avoid damac 


ing the root. — Lauren Bonar Swezey 
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‘It’s Not THE View 
| So MucH AS THE Vision. 


of Trex Company. Inc., Winchester. Virginia 


lemarks or trade dress 


ae | [eee 11) 


NY 


SCT 


erved. TREX, the TR 


c. All rights resi 


ive us a call at 1-800-BUY-TREX ext. 470 for a book full of inspiration. a\ The DECK of a Lifetime. 
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| Beyond expected. Where possibilities are wide open. Trex Easy Care EE = 
| Decking. No sealing. No splinters. No limits. Visit www.trex.com or ‘ y eZ 
lg L 
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PLANTING 

[W BARE-ROOT LILACS. Zones 7-9, 
14-17: Call local nurseries this month 
to find those that deal in bare-root 
plants—most nurseries carry lilacs in 
containers at this time of year. In the 
mildest climates (zones 14-17), look 
for low-chill varieties, such as ‘Angel 
White’, ‘Blue Skies’, or ‘Lavender Lady’. 





(WV BULBS. Zones 7-9, 14-17: If you 
discovered a bag of unplanted bulbs 
in your garage or garden shed and the 
bulbs are still firm, don’t toss them 
out; plant them. There’s a good 
chance they'll bloom. Zones 1-2: 
Plant the bulbs in low 6- to 8-inch 
bowls to force in a cool place. Chill 
daffodils for 10 to 12 weeks, tulips for 
12 to 14 weeks, and other bulbs for 8 
to 10 weeks. 


[WEVERGREEN VINES. Zones 7-9, 
14-17: 
against fences and walls, or training 
over sturdy arbors, are fragrant, yel- 
low-flowered Carolina 
(Gelsemium sempervirens), 


Good choices for planting 


jessamine 
white- 
flowered evergreen clematis (C. ar- 
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Northern California Checklist 





IN YOUR GARDEN 












e Eureka 





| 
Redding 

i . 
\ i 
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Sunset “San Francisco 
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[__} Valley (7-9) 
a Inland (14) 
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mandii), pink or purple Hardenber- 
gia violacea ‘Happy Wanderer’, pink 
H.v. ‘Rosea’, fragrant pinkish white 
Jasminum polyanthum, pink or white 
Pandorea jasminoides, and violet 
trumpet vine (Clytostoma calliste- 
gioides). All are very vigorous, grow- 
ing 15 to 20 feet or longer. 


[W TOMATOES FOR INLAND VAL- 
LEYS. Zones 7-9: ‘Early Girl’ is the 
best early-season tomato, but it stops 


How to fertilize 
a lawn 
To apply a dry lawn fertil- 
izer evenly when using a 
spreader: 1. Overlap the 
spreader’s wheel marks, 
so that the swaths of fer- 
tilizer just touch as you 
pass back and forth. 
2. Don’t go over the 
same area twice. Double 
doses kill the grass. 

| Eee 


IN FEBRUAR 


DEBRA LAMBERT 












producing when heat sets in. For lai 
harvests, plant a midseason tome 
such as ‘Ace’ or ‘Celebrity’ (all we 
flavor winners in valley tomato ta 
ings). Seeds are available from Tom j 
Growers (888/478-7333). 







(W VEGETABLES. Zones 1-2: To ge 
jump on the season, start seeds” 
broccoli, cabbage, and cauliflower 
doors or in a greenhouse at the end 
the month. When seedlings are rea 
to plant (in six to eight weeks) and t 
ground can be worked, set them o1 
then drape them with floating rc 
covers. Zones 7-9, 14-17: Set out ai 
chokes and asparagus, and seedlin 
of broccoli, cabbage, cauliflower, c 
ery (only in zones 15-17), gre 
onions, kohlrabi, and lettuce. Fre 
seed, plant beets, carrots, chard, li 
tuce, peas, and spinach. Sow seeds 
eggplant, pepper, and tomato indoc 
using bottom heat to speed germit 
tion (try a heating coil or set contai 
ers On a water heater until seeds gi 
minate, then move them into brig 
light); allow them six to eight weeks : 
reach transplant size. | 

































MAINTENANCE 

Wcur BACK WOODY PLANT 
Zones 7-9, 14-17: To stimulate 1 
lush growth on artemisia, butte 

bush, fuchsia, and Mexican bush sag 
cut back woody stems close to_ 
ground. If left unpruned, plants g) 
leggy and scraggly-looking. 4 















IW MAINTAIN HUMMINGBIRD FEE ' 
ERS. Change nectar and thorougt| 
wash feeders every three to four day) 
To make nectar, mix 4 parts water Wi 
1 part sugar in a pan. Heat to dissol) 
the sugar, then cool. Store leftov 
mixture in the refrigerator. @ 
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Keeping up with Mike's bicycle, 


racing full-tilt doom the path. | 


Playing ahaee with the 
neighbor’ dog for fours. 


Making it into the big lounge 
chair on, the first jumps 





IS YOUR DOG DREAMING OF 
BEING FIT & IRIM? 


FT. 


sD 


How Does Ir Work? 


Ulti-Pro™ is the key. It’s 
the only enhanced protein 
system for dogs. And we put 
it in Fit & Trim because it 
helps your dog retain lean 
muscle mass while he loses 
excess fat. The bottom line ~ 
Ulti-Pro works and only 
Purina has it. 








Purina® Fit & Trim® can give your dog back the physique he only dreams 
of ~ leaner, more fit, able to run and play like he once did. That's because 


Fit & Trim contains Ulti-Pro”™ the enhanced protein system 







specifically designed to help your dog retain lean muscle 








mass as he loses excess fat. It's a weight loss breakthrough oe 
aed 
and put him back in the game with Fit & Trim. YY . 
To learn more, visit our web site at www.purina.com or =i k 
al 


simply pick up a bag. C ei 


CHANGE YOUR DOG FOOD. CHANGE YOUR DOG.™ = rent 


and only Purina has it. Get him off his tired old dog food 


a: 
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: Collectior 
Introducing the roe | 
Sunset Best of the West Collection™ 

from Monrovia, 

plants that Complement the Western lifestyle. 
Specially selected by the EQLICOLS Of SWE? maccune 


these Distinctively Better plants will thrive in 





the diverse climate zones of 
the Western United States and Canada. Look for the 


Sunset Best of the West Collection’ plants at fine garden centers near you. 


MONROVIA’ 


rURAL CRAFTSMEN SINCE 1926 
& 
rer nearest you, call toll free 1-888-Plant It! 


Collection™ are trademarks of Sunset Publishing Corporation. Used under license. 











doesn’t take much to turn a head 
f romaine or a prepacked bag of 
eens into a gourmet first course. 
in a few burgundy, bronze, or ap- 
een leaves to make it pretty. 
, for zest, add a snippet or two of 
thing peppery like arugula, mus- 
Or cress. 

€ same gourmet greens that make 
taurant salad pricey are, surpris- 
among the easiest to grow (they 
xpensive in markets because they 
to be hand-harvested and have a 
shelf life). Their seeds germinate 
y; leaves can be harvested when 
a few inches high. In fact, young 
S taste best. If you use scissors to 
off only the leaves you need, the 
will quickly grow new ones for ad- 


































Salad in a pot 


Perk up your salads with these easy-to-grow crops 


BY SHARON COHOON 


ditional harvests. Keep cutting until the 
greens bolt (go to seed) or turn bitter. 

To find the best salad enhancers, we 
asked greens specialists at three mail- 
order seed companies—Nichols Garden 
Nursery, Shepherd’s Garden Seeds, and 
Territorial Seed Company—to name 
their favorites (listed on page 82). Then 
we planted seeds of these varieties in 
containers as cut-and-come-again crops. 
With regular watering and periodic 
feeding with fish emulsion, the plants 
thrived. 

There’s no excuse for dull salads. If 
you have room for a half-barrel, a win- 
dow box, or even a terra-cotta pot (at 
least 16 inches in diameter), you have 
room to grow your own designer 
salad greens. 


ETTUCES., 
d nasturtiums 
y in salads, 


y aS companions. 


NORMAN A. PLATE 


Two ways to 

grow salad greens 

As a mix. Combine seeds of all the 
greens you want to try, then broadcast 
them over the surface of potting soil for a 
blend similar to the salad mixes found in 
supermarkets. Sow mustard after other 
salad greens have sprouted; this vigorous 
grower can crowd out everything else. 
In rows or blocks, by kind. To cus- 
tomize your salad to your meals—some- 
times piquant, sometimes mellow— 
grow different greens separately. Sow 
seed in individual rows, blocks, or in 
concentric circles. This is a good 
method if you are trying greens you 
haven't tasted before. If there’s one you 
don’t like, it’s easy to replace it. 
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GARDEN 


Pretty 
leaves 


OAKLEAFS. Though all loose- 
leaf lettuces can be grown as 
cutting lettuces, oakleaf vari- 
eties are particularly popular 
because of their distinctive leaf 
shapes, buttery textures, and 
sweet flavor. Many are pretty, 
too, with leaf colors that spark 
up the greens: yellow-green 
varieties such as ‘Salad Bowl’ 
and ‘Pom Pom’, bronzy types 
like ‘Red Sails’ and ‘Cocarde’, 
and real reds like ‘Red Oak- 
leaf’, ‘Red Rebosa’, and ‘New 
Red Fire’. 

ROMAINES. Choices include 
‘Deer Tongue’, an heirloom va- 
riety with thick, succulent lime 
green leaves; ‘Cimarron’, a red- 
shaded romaine; and ‘Freckles’, a green romaine with dark red 
speckles and splotches. 

‘LOLLO ROSSO’ TYPES. These are frilly-leafed lettuces, often 
used as a garnish in restaurants. Leaves of the regular variety are 
chartreuse with burgundy edges. ‘Lovina’, an improved selection, 
has mostly red leaves and is slower to bolt. 


Peppery partners 


ARUGULA. The favorite gourmet green at restaurants. Extremely 
easy to grow. Plants bolt quickly, too, so sow seeds in small 
batches every few weeks. 

MUSTARD. Many varieties; all usually taste pleasant in salads if 
harvested young. ‘Red Giant’ is particularly mild and has the addi- 
tional advantage of burgundy-tinted leaves. 

ITALIAN DANDELION. Tastes pleasantly bitter, like endive or 
chicory, but requires only a fraction of the space. Harvest when 
leaves are 3 to 4 inches tall; later, they’re too tough for salad. 
MOUNTAIN CRESS (also known as peppergrass or garden 
cress). Pleasantly piquant. A quick crop; you can harvest leaves in 
10 to 14 days. Sow seeds frequently in small batches. 
‘WRINKLED, CRINKLED, CRUMPLED CRESS’. A cross be- 


tween mountain cress and broadleaf cress, which is a mustard- 
family green. Adds interesting texture as well as flavor to salads. 
LEEKS AND ONIONS. When harvested young, leaves are tender 


and mild-tasting. 

NASTURTIUMS. Both flowers and leaves are edible and mildly 
peppery. ‘Empress of India’, a scarlet-flowered variety with slightly 
bluish green leaves, is especially handsome. 
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ABOVE: A piquant mix of | 







Italian dandelion, giant rer 
mustard, and onion, with 





some oakleaf lettuce for 

sweetness. Shadecloth o' Qu 

bamboo hoops protects J yy 
The 






greens from afternoon su 


and discourages bolting. Se 
LEFT: Red lettuces such @ ‘ 
ruffly ‘Lollo Rosso’ add di i 
to greens. ! the 
‘Ql 


Where to buy seed 


Plants of some greens mentioned at left, such as arug 
mustard, and ‘Red Sails’ lettuce, are available in cell-pac) Qy 
garden centers. Seeds of other varieties are available by 
from the following sources. 
Nichols Garden Nursery, 1190 N. Pacific Hwy., Albany. sear 
97321; (541) 928-9280 or www.gardennursery.com. ¢ 
‘Cimarron’, ‘Deer Tongue’, ‘Empress of India’ nasturtitl§ yo) 
‘Lovina’, ‘Red Rebosa’, ‘Red Sails’, ‘Salad Bowl’. NX 
Shepherd’s Garden Seeds, 30 Irene St., Torrington, CT 06' 
(860) 482-3638 or www.shepherdseeds.com. Sells “Coca} 
‘Deer Tongue’, ‘Freckles’, ‘Red Oakleaf,’ ‘Wrinkled, Crinl 
Crumpled Cress’. 
Territorial Seed Company, Box 157, Cottage Grove, 
97424; (541) 942-9547 or www.territorial-seed.com. | 
seed of ‘Catalogna Frastagli’ Italian dandelion, ‘New 
Fire’, ‘Pom Pom’, ‘Red Giant’ mustard. # 





Sunset readers will find the lowest term life 
rates in America at Quotesmith.com or we'll 
overnight you $500. More pleasant surprises 

now include instant automobile, family 
medical, group medical, Medicare supplement 

and dental insurance quotes from over 300 

insurance companies! 


$250,000 Term Life Sampler 
Guaranteed Annual Premiums/Guaranteed Level Term Period 


Female Premiums Male Premiums 


YEAR | YEAR | YEAR | YEAR | YEAR be | SS ea YEAR | YEAR | YEAR 
[35 | $ 103 | $ 125[8 145 [$ 163] § 205, 
r 50 [$338 | $ 455 | $ 525 | $ 743 | § 626 | 

r55_[$ 500 | $ 070 | $ 768 | $1040] $2,330 | 

r 60 | $ 763 | $ 990 | $7,005 | $ 3,630] $3,630 _| 

65 $1,330 | $1,050 | $2,693 | $ 5,250 | $ 5,260 _| 

$1,338 | $1,600 | $2,970 | $ 7,220 | 
312.420 


i r for 


odsend for th ’ 
the best deal in insurance.” — Independent Business 


ice." - Nation's Business i i earches." 


- Los Angeles Times 
“Get quotes on the spot. New source for best 
the market." - Kiplinger's Personal Finance - The Wall Street Journal 


"...provides rock-bottom quotes for "The... s as value hose v 
life insurance.” - Forbes i ." - U.S. News & World Report 


Quotesmith.com is the only place on earth where you can get 
instant insurance quotes from over 300 top-rated companies. 


Search the marketplace in seconds. Every quote is guaranteed accurate. Take control of your insurance purchase 
decisions. View the latest claims-paying ability ratings from A.M. Best, Duff & Phelps, Moody's, Standard & Poor's 
—ee===_ and Weiss Ratings, Inc. on every term life quote. Buy from the company of your choice 
Quotesmith.com online when you want and without having to talk to any insurance salesmen! Avoid buying 
mistakes and bad advice. Use the Quotesmith.com high speed insurance price comparison 
service before you buy or renew any insurance policy. It’s lightning fast, easy and free. 


Sut QuoteSMItEH.COM 6.02 25 000 


Final premiums and availability will va egy po age, sex, Slate availability, hazardous activities, personal and family health history. The non-tobacco use premiums 
shown above may include: Banner Life Ins. Co., Rockville, MD, form RT-97; Empire General Life; Brimingham, AL, form TL-06; Jackson National Life, Lansing MI, form L1665; First Penn- 
Pacific Life, Hoffman Estates, IL, form BT-1002AA(2-96), Control #B98-198(3/98); General Life, Edwardsville, IL , form 70006; Midland Life, Columbus, OH, form T376 & T1678; Ohio 
National Life, Cincinnati, OH, form 92-TR-1; Old Line Life, Milwaukee, WI, form 80-RCT 79D; Old Republic Life Ins. Co., Chicago, IL, form 8-1077; Valley Forge/CNA, Chicago, IL, form 
V117-333-A Series; Premium rates shown are not applicable to residents of FL, NJ & NY. Policy forms vary by state. $500 lowest price guarantee not available in SD and has specific 
terms and conditions detailed at www.quotesmith.com. California and Utah dba Quotesmith.com Insurance Services: CA #0827712, #0A13858; UT #90093. Some premiums shown are 
graded premium life policies and/or term-like universal life policies. Term life premium rates always escalate after initial rate guarantee period. r 






















The look of terra-cotta or 
stone with the durability of 


new pots have it all | 


BY JIM McCAUSLAND 


witching parents is a tricky | 

ness. But synthetic garden’ 
tainers seem to have manag 
Originally, when they were just d 
7 » plastic alternatives to terra-cotta, 
SYNTHETIC CONTAINERS pictured here: -— i ») looked like clay’s poor relations 
garland window box ($44) and basic pot , ’ crumbled after a year or two in hoi 
($38) of polyethylene, and stone-colored But now manufacturers are mar 
urn of polyurethane ($75). i aa classic Italian design with modert 

: A terials to produce synthetic offs; 
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Leading universities tested Miracie-Gro Potting Mix against ordinary 
potting soil. The results were remarkable. Plants grown in Miracle-Gro Potting amount of Miracle-Gro Plant Food. It’s a combination that can turn your || f 


Mix were actually twice as large as those grown in ordinary potting soil. plants into potted miracles. In fact, Miracle-Gro guarantees it. r 


With greener, fuller foliage and more blossoms. Only Miracle-Gro Potting Mix — For all kinds of great tips on growing beautiful plants, check out www.miracle-gt 


MIRACLE-GRO POTTING MIX. The Miracle is in the Mix. 


These pots): 


mise Ney 


are plastic?) 


synthetics: These lightweigi""”" 


Dver tot 


combines a premium blend of dark, rich organic ingredients with just thi'g) 
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have all the advantages of terra- 
} or stone, and none of the liabili- 
' These new synthetic containers 
so much like the real thing that 





out hefting might 
r know they’re fakes. 


yese days, the most widely sold syn- 


them—you 


containers are made from poly- 
‘@ane or polyethylene. You can usu- 
ell the difference between the two 


extremely light—10 to 20 percent 
veight of terra-cotta. It has the feel 
irdened styrene foam. 

sis material is a very good insulator, 
ling roots inside from overheating 
mmer, and inhibiting freezing in 
er. Most pots are guaranteed for at 


36 months against chipping, crack- 
pading, and freeze damage. 





ylyethylene pots are more com- 
Planted, they can be indistinguish- 
from terra-cotta. Unplanted, they 
dentifiable by the way the rim is 


urces 


the rim appear as thick as terra-cotta, 
though the wall of the rest of the pot 


Y% to %s inch thick. The 


measures Only 
result is a great-looking pot, but one 
without the insulation that thicker 
polyurethane offers. Still, this material is 
very tough and resists damage from sun 


and frost. 


Getting what you want 

All these materials are available in a full 
palette of textures (some mimic gran- 
ite or sandstone) and colors—from 
white and gray to pale rust and black. 
(Be wary of black polyethylene if you 
live in a hot climate: It can cause the 
soil inside to heat up substantially 
compared with soil inside light-colored 
containers, possibly damaging plant 
roots.) 

While most synthetic containers work 
well right off the shelf, some come with- 
out drain holes, or with drain holes too 
small to make a difference. Fortunately, 
holes are easy to drill, so you can fix the 


problem yourself in minutes. 





THE LARGEST plastic pot is easy to lift. ABOVE RIGHT: A 16%-inch 
sthylene pot with grape-garland motif ($20) has the look of granite. 


stic pots are widely available in garden centers and nurseries around the 

st. Or call manufacturers for catalogs and retail locations. For polyurethane, 
erican Designer Pottery (800/550-5761 or www.amdesignerpottery.com). 
| polyethylene, contact Campania International (215/538-1106 or www. 
npaniainternational.com); Riverside Plastics (606/849-3383 or www. 
rside-plastics.com); Rotocast (800/423-8539 or www.rotocast.com/ 
ducts); or Telcom USA (978/688-6130). 
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NEW HARDER 
CLUMPING. 


FORMULA FOR MULTIPLE CATS. 


PV) d mata 
A for Multiple Cats 
2 bY: 


eo 


scoop 


Ww Trier 
FOR MULTIPLE rN EY) 


TIDY CATS SCOOP 


ER get the scoop @ www.tidycats.com 
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Experience DeVille’s intuitive technologies. Visit cadillac.com or call 1.800.333.4CAD. 


©1999 GMCorp. All rights reserved. Cadillac DeVilleg 
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The All-New DeVille DTS 


+ 


What if you could see in the dark? Up to five times farther than the vehicle’s 
Low-beam headlamps. Suddenly night is illuminated by a Head-Up 
Display that projects infrared images 


of the road ahead. Introducing the 


world’s first car available with Night 





Vision. The all-new DeVille DTS. 





f of 
THE POWER OF &.| Ss) 


THE FUSION OF DESIGN & TECHNOLOGY,, £ 


























GARDEN 


Clusters 
of tasty 
tomatoes 


BY JIM MCCAUSLAND 


unches of ripe tomatoes still 
clinging to the vine have be- 
come a familiar sight at produce 
markets. These so-called cluster toma- 
toes are cultured in hothouses for sale 
during seasons when field-grown crops 
aren’t available. But you can easily grow 
such tomatoes in your summer garden. 
Which are the most rewarding? To find 
out, Sunset grew several varieties last 
summer in Northern California and near 
Puget Sound, Washington. Then we con- 
ducted a tasting, rating each tomato for 
texture, flavor, and sweetness or acidity. 
Our seven favorites are shown and de- 
scribed in the chart at right. 
Some varieties, like ‘Juliet’, are com- 
monly sold as seedlings in nurseries; 
others you'll need to start from seed 
(sources are listed below). Sow seeds 
indoors about six weeks before the av- 
erage date of the last spring frost in 
your area. 
Plant seedlings in full sun and in soil 


amended with plenty of compost, leaf 


mold, or peat moss, plus some low- 
nitrogen fertilizer (5-10-10). You can 
grow plants in a tomato cage or train 
them up stakes. 

Most kinds will start setting fruit in 
two months. Fruit ripens from the base 
of the cluster (closest to the main stem) 
outward to the tip. Pick ripe tomatoes 
one at a time to enjoy the best flavor. 





*SEED SOURCES: JS=Johnny’s Selected Seeds; 
(207) 437-4301 
TG=Tomato Growers Supply; (888) 478-7333 or 
TS=Territorial Seed 
Company; (541) 942-9547 or www.territorial-seed. 
com. TT=Totally Tomatoes; (803) 663-0016 or 
www.totallytomato.com. WC=West Coast Seeds; 


Or www.johnnyseeds.com, 


www.tomatogrowers.com. 


(604) 482-8800 or www.westcoastseeds.com. 
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‘Early Cascade’ 





FRUITS PER CLUSTER: 5-8 
AVERAGE FRUIT LENGTH, WEIGHT: 2’ in., 3% ¢ 02 
NOTES: Large fruit has meaty flesh with well- — 
balanced flavor. 2 
SEED SOURCES:: JS, TG, TS, WC 


‘Garden Peach’ 





FRUITS PER CLUSTER: 6-9 
AVERAGE FRUIT LENGTH, WEIGHT: 1% in., 9% Oz. 
NOTES: These tomatoes look like small peaches 
complete with fuzzy skin. Full flavor. 
SEED SOURCES*: TG, TS 





were] (c1m 


FRUITS PER CLUSTER: 6-9 
AVERAGE FRUIT LENGTH, WEIGHT: 1% in., Y OZ, 
NOTES: First tomato to ripen in our trials, this 19§ 
All-America Selection produced large crops of fir 
acidic fruit. Plant needs sturdy support. . 
SEED SOURCES”: JS, TT 







‘Principe Borghese’ 





FRUITS PER CLUSTER; 6-9 4 
_AVERAGE FRUIT LENGTH, WEIGHT: 1% in., 1% oz, 
NOTES: Standard drying tomato in Italy; its m 
flesh has rich flavor. Plant has a vigorous habit 
SEED SsouRCES”: JS, TG, TS, TT, WC 





‘Santa’ 





FRUITS PER CLUSTER: 6-13 — 
AVERAGE FRUIT LENGTH, WEIGHT: 1 in., %4 Oz. 
NOTES: Rated the most flavorful tomato in our 
tasting, it has a nice sweet-tart balance—al 
fruit doesn’t split. Vigorous vine resists late b 
SEED SOURCES”: JS, TT 








‘Sausalito Cocktail’ 





FRUITS PER CLUSTER: 6-8 
AVERAGE FRUIT LENGTH, WEIGHT: 1%4i in. 
NOTES: Small plant grows well in hang 
since its vines grow to about : net | 
Fruit splits in rain. A ae 
SEED SOURCES*: TG, TS © 


‘Sun Gold’ 


%¢ 


NORMAN A. PLATE (3) 


ROBIN CUSHMAN (4) 


NOTES: Gold-fleshed cherry ve 
candy. Fruit splits i in rain. 
SEED coe JS, 1G, TS, aly Woe 


























IN THE CRISPER. 


GUARANTEED 
NOT TO ROT 
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NORMAN A. PLATE (2) 


Romance is in 
the air at 24 B&Bs 


with magnificent 


settings, historic 
charm, lush gardens. 
And then there’s 
breakfast 


HAT DOES THE WEST’S BEST BED-AND-BREAKFAST LOOK LIKE? CLOSE YOUR 

eyes and you can almost see it—the inviting setting, the garden 

walk leading up to the charming entry, the cozy ambience of your 

room, the savory breakfast. The only problem with this nice little 
image is that no two travelers would describe their ideal B&B in quite the same way. 
Don’t believe us? Just ask your spouse. 

This one-of-a-kind individuality is what makes B&B stays so wildly popular. It is 
also what made our search for the West’s best so challenging. And so much fun. Af- 
ter evaluating hundreds of properties in 13 states, we defined a B&B as having 3 to 
12 guest rooms—then immediately allowed a couple of exceptions. Breakfast, of 
course, had to be included in the price. We further narrowed our focus to proper- 
ties that fit within four categories: romance, natural setting, garden, and historic 
preservation. Finally, we went undercover, so to speak, anonymously spending a 
night at each property on our list of finalists. 

The result: a remarkably diverse collection of 24 outstanding getaways. Some are 
brand-new; others have been so good for so long and are so well known that we’ve 
given them “classic” status. Rates quoted are for double occupancy during February 
(rates often vary by season); many require a two-night minimum stay on weekends. 

One unexpected bonus from all of this research: the delectable breakfast recipes 
beginning on page 100. Even if you can’t get away right now, you can whip up your 


own taste of the “inn” life. — Jeff Phillips 
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WHITEGATE INN, Mendocino, CA 


NLY THE CRUSTIEST OF CURMUDGEONS WOULDN’T SENSE THE ROMANTIC 

atmosphere filling the Whitegate Inn. First, the setting is as idyllic as any- 

thing a romance novelist could dream up: The white Victorian-style inn sits 
on a quiet side street in the seaside village of Mendocino, near rugged, moody head- 
lands, perfumed by ocean air. « Then you step through the gate into a garden burst- 
ing with pink, purple, and violet blooms. Sheltered benches, a cozy gazebo, and cor- 
ner hideaways ensure your privacy. Wine and hors d’oeuvres served each evening in 
the elegant parlor, with a fire crackling and the shadows of flames dancing against a 
soft pink settee, help set a decidedly relaxed mood. « And when you're ready to re- 
tire to the privacy of your own antiques-furnished room, you can slip a CD into the 
player, fire up the gas-log fireplace, and take a nice long soak in a claw-foot tub. Or 
just dive into the enormous carved-wood bed and pull up the fluffy down comforter. 
Whatever you do, vow to rise early fora 
decadent breakfast (perhaps caramel 
apple French toast) served on fine 
china, before taking a long, quiet walk 
on a misty headland trail while you still 
have the coast pretty much to yourself. 
ESSENTIALS: Six rooms plus a cottage, 
all with private baths, fireplaces, cable 
TV, $149-$249 (ask 
about winter getaway packages). 499 
Howard St.; (800) 531-7282, (707) 937- 
4892, or www.whitegateinn.com. 


feather beds. 





— Lora J. Finnegan 





WILLOWS HISTORIC PALM 

SPRINGS INN, Palm Springs, CA 

The Willows unveils its entrance slowly, 
like a sheik pulling back the folds of a 
mysterious desert tent. The Italian-villa 
architecture of the three-story, eight- 
bedroom mansion—owned by New 
York lawyer Samuel Untermyer until his 
in 1940—melds with the San 
Jacinto Mountains themselves. 


death 


The drama of the grand setting and 
Untermyer’s passion for horticulture 


garden. Stone walks weave through a 
profusion of blossoms, spines, and 
rustling leaves stitched together by the 
zip-zip of countless hummingbirds. 
Inside, the restored house has gleam- 
ing oak floors, antique furnishings, and 
the most astonishing element of all— 
a view of a 50-foot-tall waterfall gushing 
down the mountain outside the huge 
glass doors of the garden breakfast room. 


DAVID ZAITZ 


mesh seamlessly in an expansive hillside : 
pool—if, that is, you can roust you 
: from the seductive comfort of \§ 
clouds of sheets, down comforters.| 
white matelassé spreads. 

: ESSENTIALS: Eight rooms with pr 
: baths; four with fireplaces. $275-4) 
412 W. Tahquitz Canyon Way; ( 
: 966-9597, (760) 320-0771, or Y 
thewillowspalmsprings.com. 











DAVID WAKELY (2) 


Days can easily be whiled away b®), 


— Peter Jt 


va 


A DE LAS CHIMENEAS 
NM 





room at the “House of Chimneys” : 
ts the sultry Southwest through : 
designs, warm colors, and hand- ; 
d furniture just right for a hacienda. : 
| afternoon hors d’oeuvres here are 

enough for a light evening meal, : 
enture out? Tiptoe through the 
n for a moonlit soak in the hot tub | 
ply cuddle up by the fire in your : 





room. With innovative main courses like 
wild rice pancakes with sautéed apples, 
breakfast is worth getting up for. 

ESSENTIALS: Eight rooms with private 


entrances, fireplaces, and full baths (four : 
ESSENTIALS: Four rooms and six cot- 
: tages, four with jetted tubs, four with 
fireplaces. Reserve for a romantic din- 
' ner. $85-$130. 7758 County 203; (800) 
: 426-0751, (970) 247-0751, or www. 
appleorchardinn.com. — Doris Kennedy 


with jetted tubs), plus cable TV and 
phones; there’s also a fitness room and 
sauna. $140-$300. 405 Cordoba Rd.; 
(877) 758-4777, (505) 758-4777, or 
www. Visitlaos.com. 

— Jeanie Puleston Fleming 


CLASSICS 


INN AT DEPOT HILL 
Capitola, CA 
We honeymooned at this restored 
1901 Southern Pacific Railroad 
depot overlooking Monterey Bay 
and nearby Capitola. The themed 
rooms (the Italianate Portofino, the 
shoji- and tansu-equipped Kyoto) 
that could have been hokey were, in 
fact, tastefully opulent; the service 
coddled without being intrusive. 
When we returned for our fifth 
anniversary, Depot Hill was_ still 
wonderful. And so, we convinced 
ourselves, were we. That makes a 
classic, in a marriage or an inn. 
ESSENTIALS: Twelve rooms with 
fireplaces, seven with private hot 
tubs. $195-$275. 250 Monterey 
Ave.; (800) 572-2632 or www. 
innatdepothill.com. — Peter Fish 


™ UNION STREET INN 

San Francisco, CA 

Sipping a glass of wine on the love seat 
in the rose garden, shaded by a New 
Zealand tea tree, you'll feel far from the 
urban scene. Garden-side rooms in this 
1903 Edwardian house are quietest, but 
the two street-side rooms are more 
elegant; the Carriage House has its own 
private garden. A lavish breakfast can be 
served in the garden. 

ESSENTIALS: Five rooms in main house 
plus Carriage House. $145-$255. 2229 
Union St.; (415) 346-0424 or www. 
unionstreetinn.com. — Amy McConnell 


® APPLE ORCHARD INN 

Durango, CO 

Yes, there is an old apple orchard on this 
4'2-acre property. A path winds through 


: the gardens to fairy-tale-style cottages, 
: each with its own veranda and swing. 
: Hang your coat in the handcrafted ar- 
: moire before stretching out on the four- 


poster with feather bed and comforter. 
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MOUNTAIN HOME LODGE, Leavenworth, WA 


LICHE COMES EASILY WHEN YOU FIRST SEE THE ALPINE 

views from the lodge entryway. Superlatives like stun- 

ning, magnificent, and even (blush) breathtaking all 
leap to mind. The fact is, the forested country around Moun- 
tain Home Lodge commands your attention whether dressed 
in winter snows or summer greens. « A lofty 1,000 feet above 
the Bavarian-style town of Leavenworth, the contemporary 
lodge overlooks a sloping, 20-acre meadow. In winter it 
becomes a snowy playground where tobogganers sail down a 
1,700-foot sledding track while others try out snowshoes or 
cross-country skis. By May the meadow starts blooming with 
wildflowers and the action is on the tennis court, at the cro- 
quet course, or in the horseshoe pits; hikers are off to explore 
some 40 miles of trails (ski trails in winter). A hot tub beckons 
year-round, as do the stunning 180° views of the majestic 
Stuart Range. « Good thing there are so many ways to burn 
calories. Breakfast could feature a German pancake with 
berries and creme fraiche, and there are always afternoon 
appetizers. « Regardless of season, the antiques, rustic furni- 
ture, and country themes—for example, the Mountain Trout 
Room’s soft-sculpture fish wall art and wrought-iron lamps 
sporting fishermen silhouettes—turn guest rooms into cozy 
retreats. And if winter weather turns stormy, a video room 
offers an alternative to hot chocolate in front of the fire. 
ESSENTIALS: Ten rooms; two cabins. $250-$370, including 
meals and equipment. Mountain Home Rd.; (800) 414-2378, 
(509) 548-7077, or www.mthome.com. — Jena MacPherson 


SKYRIDGE, Torrey, UT 
When Karen Kesler and Sally Elliot fell 
in love with the dramatically eroded red 
rock of Capitol Reef and decided to 
build an inn adjoining that national 
park, their goal was twofold: to pay 
homage to southern Utah’s ranching 
heritage and to create a showcase for 
Kesler’s art and design skills. The re- 
sult? On a ridgetop amid a sea of pinon 
and juniper, a dramatic three-story 
Southwest Territorial building that has 
the look of a ranch house on the out- 
side and a playful eclecticism inside. 

Eclecticism like the fireplace detailed 
with 30 pounds of hammered roofing 
nails that dominates library and art 
gallery. Rooms that have sand-and- 
mud-plastered walls and are individually 


TOM TILL 


decorated with Kesler’s nationally 
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bited art furniture—think Africa : 


s California—which 


with the untamed sunrise or sun- ! 
. dappled acres, this hand-hewn log home 
€ innkeepers offer tips on hikes 
have their own on-site trail) and 















ews from almost every window. 


y smoked trout paté. 


ty is in her bountiful breakfasts, 


y dining room. 
NTIALS: Six view rooms with 
R; three with patios or decks, 


ge. — Nicky Leach 


somehow : 


g in the Torrey area while guests : 
y evening hors d’oeuvres featuring : 
Elliot’s : 


with private hot tubs. Communal 
b. $87-$125. State 12 and State : 
435) 425-3222 or www.bbiu.org/ : 





WILDFLOWER INN, Jackson, WY 


Nestled among shimmering aspens and : 
cottonwoods on 3 secluded, wildflower- : 


serves up a feast for the eyes. In winter 
leafless trees filter a panorama of the 
snow-etched Teton Range. In summer 
you can relax on a deck while watching : 
for moose, deer, coyotes, or foxes to 


whether you’re soaking in the hot tub in : 
the solarium or cozying up in front of : 
; the stone fireplace. Now, breakfast—say, 
baked eggs—is a feast of another sort. 


ESSENTIALS: Five rooms with baths, 
all but one with decks; cable TV. 
$140-$280. Shooting Star Lane; (307) 


733-4710 or www.JacksonholeNet.com/ 
: wildflower. — Bruce Raskin 





NANCY SEFTON 


: meander by. The views are almost as nice : 
as pecan pancakes with cinnamon- : 
P Sausage, served family-style in a : 


CLASSICS 


@ GALISTEO INN, Galisteo, NM 
The simple elegance of adobe, 
wood, and stone suggests this 250- 
year-old hacienda’s heritage. Llamas 
beneath huge cottonwoods in the 
front yard graze in front of high- 
desert ridges stretching beyond the 
stone garden walls. Modern com- 
forts bring the inn stylishly up-to- 
date, with plank floors, carved doors, 
and period furnishings to reinforce 
the Spanish colonial graciousness. 
ESSENTIALS: Twelve rooms, nine 
with private baths, five with fireplaces; 
outdoor hot tub, lap pool. $115- 
$190. 9 La Vega; (505) 466-4000 or 
www.galisteoinn.com. — J.PF 


INN ON MT. ADA 

Santa Catalina Island, CA 
From the veranda of this Georgian colo- 
nial landmark, you can watch the village 
of Avalon some 350 feet below stir to life 
just after dawn. Back in 1921, William 
Wrigley Jr. could have built his man- 
sion—now a grand mountaintop retreat 
where guests can browse a collection of 
books—anywhere. It takes only a glance 
to know that he made the right choice. 
ESSENTIALS: Six rooms, all with ocean 
views, four with fireplaces; casual lunch, 
evening hors d’oeuvres, and use of a golf 
cart (no visitor cars allowed). $210- 
$595. 398 Wrigley Rd.; (310) 510-2030 
or www.catalina.com/mtada. 

— Matthew Jaffe 


APPLE ORCHARD INN 

Sedona, AZ 

Built from native stone, this ranch-style 
inn tucked among a few old apple trees 
backs up to Coconino National Forest. 
You can hike the 3-mile-long Brins Mesa 
Trail, take a dip in the small pool and 
spa, or simply sit among the junipers 
and soak up the red sandstone views of 
Steamboat Rock and Wilson Mountain. 
ESSENTIALS: Seven rooms; six with jetted 
tubs, five with private patios. $135-$230. 
656 Jordan Rd.; (800) 663-6968, (520) 
282-5328, or www.appleorchardbb.com. 


— Nora Burba Trulsson 
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DON GASPAR COMPOUND INN, Santa Fe, NM 


PEN THE MESQUITE DOOR AND ENTER AN ADOBE-WALLED WORLD OF 

flourishing fruit trees, multicolored flower beds, and meandering brick 

paths. Welcome to the Don Gaspar Compound Inn—perhaps the South- 
west’s best example of how far a little ingenuity and a lot of good soil can go. « In the 
heart of Santa Fe’s Historic District, the inn and its garden are the product of years of 
labor by innkeepers Shirley Isgar and David Alford. When they bought the Don 
Gaspar in the ’70s, its original garden had been all but obliterated with gravel, which 
they replaced with good soil. “With each trip to Santa Fe from our Colorado Ranch, 
we would bring a load of aged manure. Friends joked they could smell us coming,” 
Alford remembers. ¢ The healthy soil has worked wonders. During warm-weather 
months, bachelor’s buttons, black-eyed Susans, and calendula line the compound's 
walls; geraniums and pansies spill out of terra- = 
cotta pots; and wisteria cascades down the walls “vee 
like lavender snow. Even in winter there’s an “4 
austere beauty to the bare branches of aspen, apri- 
cot, and apple trees, and the bright-red berries of 
mountain ash. « The main house dates from 1912 
and remains a classic example of mission architec- 
ture. Adjoining suites have Native American art, 


terra-cotta or tile floors, antique furniture, heir- 








loom quilts, and—best of all—garden views. 
ESSENTIALS: Two rooms, seven suites, two Casitas. 
$105-$245. 623 Don Gaspar Ave.; (888) 986-8664, 


(505) 986-8064, or www.dongaspar.com. — A.M. 








UNDER THE GREENWOOD TREE 
Medford, OR 
Pull into the drive, and a hand-lettered 
sign sets the tone: “1 MPH.” Slow comes 
naturally in and around this immaculate 
19th-century farmhouse shaded by mas- 
sive oaks and black walnuts. Wide lawns 
sweep among islands of perennials, a 
cutting garden, iris and rhododendron 
gardens, a stunning 140-bush rose col- 
lection, and a magnolia-bordered pond, 
with hammocks and lounge chairs ap- 
pearing right where you’d want them. 


acre farm. Wander a bit more to meet 
the resident sheep and Harvey the rab- 
bit outside the old three-story barn. 
Worldly, opinionated, gracious host- 
ess Renate Ellam put her designer’s eye 
to work choosing antiques to furnish 





the inn, right down to the Persian car- 


SEAN ARBABI 


and sparked with humor; the beds are 


That’s the civilized corner of this 10- : 


pets. Guest rooms are tastefully fussy : 





simply voluptuous, with elegant s’ 
and freshly ironed pillowcases. | 
forward to afternoon tea and treats 
a three-course breakfast in the d/ 
room. Did I mention that Ellam tri} 
at LEcole Cordon Bleu? 
ESSENTIALS: Five rooms with air-c 
tioning; two with attached S| 
rooms. $115. 3045 Bellinger Lane; | 
776-0000 or www.greenwoodtree.() 
— Bonnie Hend' 


-D MONTEREY INN 


erey, CA 
dazzling flowers, and towering 


ors a handsome English garden. 


arming stone paths meander under : 


opy of magnificent oaks adorned 


walk, with its ivy-covered walls and 


ing fountain, was lined with festive 


places. 
ower-filled pots. Last fall the front : 





: impatiens-filled containers. In spring, a 
: magnificent wisteria cascades down. 
en amid an acre of lush green fo- : 


Inside, Gothic archways, hand-carved 


: balustrades, and painted ceilings charm 
. this 1929 English Tudor manor : 


you on the way to your room, where the 


fire is ready to light. 


ESSENTIALS: Ten rooms; eight with fire- 
$200-$350. 500 Martin St.; 
(800) 350-2344, (831) 375-8284, or 


: www.oldmontereyinn.com. 


— Lauren Bonar Swezey 


JACK DYKINGA (2) 


CLASSICS 


M@ SIMPSON HOUSE INN 

Santa Barbara, CA 

(photos on pages 90 and 91) 

One of the West's grandest B&Bs just 
keeps getting better. Guest rooms in 
the 1874 Eastlake-style main building 
retain period charm without sacri- 
ficing comfort. Lush, fountain-filled 
gardens with private sitting nooks 
and a croquet lawn screen cottages 
furnished to prove that romantic 
whimsy and understated elegance 
can coexist. Breakfast in the garden 
should not be missed. 

ESSENTIALS: Fourteen rooms. 
$195-$500. 121 E. Arrellaga St.; 
(800) 676-1280, (805) 963-7067, or 
www.simpsonhouseinn.com. — J.P 


= MILL ROSE INN 
Half Moon Bay, CA 
Just blocks from the beach, the small, 
colorful front garden cultivated by Eve 
and Terry Baldwin overflows with 
blooms from hundreds of tea roses 
mixed with nicotiana, lilies, and pop- 
pies—irresistibly inviting. Before retir- 
ing to your cozy feather bed in the 
antiques-filled 1902 house, slip out to 
the gazebo-screened hot tub (robe and 
slippers provided). 
ESSENTIALS: Six rooms with private en- 
trances; five with fireplaces. $165-$255. 
615 Mill St.; (800) 900-7673, (650) 726- 
8750, or www.millroseinn.com. 
— Lisa Taggart 


™ FOTHERINGHAM HOUSE 
Spokane, WA 

Nearly 55 varieties of old garden roses, 
many from mid-19th-century plants, are 
the highlight here. Roses peak in mid- 


: June, but the gardens sprout color from 
daffodils and cherry trees in springtime, 
from maples in fall. The 1891 Queen 
Anne Victorian is furnished in period 
antiques. Rooms are feather bed—comfy, 
though the grouchy old plumbing in 
one shared bath can be a nuisance. 

: ESSENTIALS: 
sharing two baths. $90-$105. 2128 W. 
' Second Ave.; (509) 838-1891 or www. 
fotheringham.net. — Julie Fanselow 


Four rooms; three 
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ceiling are in Ann’s likeness and represent the four seasons and four virtues. Visit on a 
solstice and—if the sun shines—you’ll see a beam of light project through ruby-colored 
glass onto that season’s figure. « Colorful original frescoes grace the front parlor; through- 
out the house, period furnishings mix with eclectic accents. The most popular Victorian 
guest rooms are on the second floor, and the master suite with its grand canopy bed has 
views of Mt. Rainier, Puget Sound, and the bay. The small-bathroom limitations of a 


historic house can have their charms— 
even in the room where the antique tin 
tub doesn’t fit in the bathroom. « Stairs 
to upper floors are steep; one unit offers 
ground-floor access. A traditional break- 
fast—assigned seating at 8:30 sharp—is 
served in the cheery yellow dining room. 
ESSENTIALS: Nine 


levels of the main house, plus a cottage 


rooms on three 
with mini-kitchens. 
$92-$155. 744 Clay St.; (800) 321- 
(360) 385-3205, 


starrettmansion.com. —J.M. 


of two. suites 


0644, or www. 





TERRENCE McCARTHY 


BEN WOOLSEY (3) 


ANN STARRETT MANSION, Port Townsend, WA 


HE VICTORIAN MANSION STOPS YOU. ITS TURRET, GABLES, 
and gingerbread trim compel you to whip out your 
camera and start clicking. Don’t put it away, because once 
inside you cannot help but look up and up and up at the extraor- 
dinary free-hung, three-level staircase capped by a rare eight-sided 
dome. Click. ¢ The history of the house—built in 1889 by George Starrett as a wedding gift 
to his wife, Ann—pulls you in, especially when you hear that the figures on the dome’s 





WOLFE KREST, Salt Lake City, UT 


Who says contemporary comfort and his- : 
toric preservation can’t go hand in hand? 
Certainly not Kay Malone, whose 1905 
Georgian revival manor house has been 
restored right down to the moldings 
above its fanlight windows, and is one of 
; remember that the marble portico: 

Malone—wife of Utah Jazz basketball 
great Karl Malone—had no choice but . 
to gut the dilapidated old Wolfe Man- 
sion, which had been converted into 


the city’s newest and most elegant B&Bs. 


apartments and neglected. The new : 
interior acknowledges the building’s : 
classic exterior in the detailed wood- 
work and elegant parquet flooring, but 
the spacious floor plan allows even the 
smallest o. the individually designed 


: guest rooms to feel comfortable. 












Four of the mansion’s rooms } 
look the green swale of City ( 
Canyon (a 2-mile hiking trail : 
across the street) and the flat sf 
of downtown. Enjoying this view 
the living room, you'll find it haj 


state capitol is barely a block | 
Before slipping under the comfort) 
your bed, call down for a nightcap 
ing of ice cream to spoon while Ii! 
ing in the plush chairs or at the | 
desk in each room. Be careful ste) 
out of the jetted tub (all rooms ef} 
the wheelchair-accessible room | 
them); the marble floors can be slij} 

The newness of this operat 
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dined with a rush for emergency 
tornado—convinced us that the 


pointing breakfast buffet should 
uly temporary conditions. 


TIALS: Thirteen rooms; several 
«@ireplaces. $150-$300 (check mid- : depicts the inn’s rich history. 
ESSENTIALS: Ten rooms, some with fire- : 


places and/or oversize tubs; 12 acres of : 


discounts). 273 N. E. Capitol : 
p (800) 669-4525, (801) 521-8710, : 
yw.wolfekrest.com. —/.P 


: apartments. 


® SHIPMAN HOUSE, Hilo, HI 

In a state where tropical climate 
and rampant development have 
not been kind to historic wood 
buildings, the existence of this 
stately 1899 Victorian home is 
remarkable. The fact that it has 
remained in the same family for 
generations, has been lovingly 
restored, and still contains some 
of its original furniture—includ- 
ing a magnificent koa wood din- 
ing room set and the piano that 
Hawaiian Queen Liliuokalani 
played after lunch when visit- 
ing—borders on the miraculous. 
With high ceilings and circling 
fans, uncluttered furnishings, 
and objects of family history in 
every room, this is old Hawaii at 
its simple, yet gracious, best. 
ESSENTIALS: Five rooms; two 
in adjoining cottage. $130-$150. 
131 Kaiulani St.; (800) 627- 
8447, (808) 934-8002, or www. 
hilo-hawaii.com. — J.P 


™ CLARK HOUSE 
Hayden Lake, ID 
The F. Lewis Clark Mansion, a 


National Register of Historic 


: Places, the Clark House blends contem- 
rs last fall after damage from a : porary furnishings and showpiece an- : 
: tiques, both in its spacious public areas : 


slips by a still-green staff and the and in guest rooms that feel like small 


Don’t miss 


: painted by former Hollywood set design 
artist Jack McCullaugh, one of which : 
: friends—Willa 


: grounds with hot tub and croquet. : 


SIFT FLEE 


S—10 to 30 rooms, and an on-site restaurant that serves more than just 


's best. Send a note or e-mail to Sunset Magazine (address on page 16) 





EGO RIO. 





NS 


European-style villa built in 1910, : 
was once one of the Northwest’s 
grandest homes, but by 1989 it 
was doomed to be torched in a : 
fire-fighting exercise until Monty 
Danner rescued it. Listed on the 


the murals : 


: shelves 
* ae 


ja? NEXT: THE WEST’S BEST SMALL INNS. We’re looking for great small |: ESSENTIALS: Ten rooms, one separate 


CLASSICS 


@ CITY HOTEL, Columbia, CA 
With its gourmet restaurant and 
small saloon, this Sierra foothill 
institution is—as when it first opened 
in 1857—a small hotel. Mere techni- 
cality. A carefully restored period 
piece that compromises only by 
bringing plumbing indoors, this is 
about as close as you can get to 
reliving the Gold Rush. 

You enter from tree-lined Main 

Street, where the only vehicles are 
horse-drawn (it’s part of Columbia 
State Historic Park). The high- 
ceilinged second-floor bedrooms 
are simply furnished with mahogany 
or cherry dressers and beds, cheer- 
ful period wallpaper, and quilted 
bedspreads. Sip a glass of sherry in 
the upstairs parlor before dinner, 
and listen for the creakings of the 
resident ghost. 
ESSENTIALS: Ten rooms with half- 
baths; showers down the _ hall. 
$95-$115. Columbia State Historic 
Park; (800) 532-1479 or www. 
cityhotel.com. — Lorraine Reno 


$100-$225. East 4550 S. Hayden Lake 
Rd.; (800) 765-4593, (208) 772-3470, or 
www.clarkhouse.com. — /.F 


™ INN OF THE TURQUOISE BEAR 
Santa Fe, NM 


: The wine and cheese hour is tame 


indeed compared with the bashes that 
poet Witter Bynner hosted in this ram- 
bling adobe home. Still, a stay at this 
Spanish pueblo revival inn, where Byn- 
ner lived from 1921 to 1968, offers a 
glimpse of Santa Fe history. Adobe- 
walled rooms, named after Bynner’s 
Cather D.H. 
Lawrence, among others—have kiva fire- 


and 





places, viga beams, and tiled floors deco- 
rated with colorful throw rugs. Book- 
stocked 


are with Bynner’s 


biography and collected works. 


4 
: from the main house; two with shared 
ast. Tell us your favorite, where it is, and why you think it is one of the 


bath. $95-$250. 342 E. Buena Vista St.; 


: (800) 396-4104, (505) 983-0798, or 
: www.turquoisebear.com. — A.M. 
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ED-AND-BREAKFAST: THE PHRASE PROMISES MORE 
than just cozy comfort and peaceful slumber in 
quaintly elegant lodgings. It implies the irresistible 
aromas that make waking up a pleasure. « Don’t deny your- 
self the pleasures of a special breakfast. As we gathered our 
research for the West’s best B&Bs on pages 90 through 99, 
we also collected recipes that have garnered praise from 
approving guests. Enjoy those compliments at home, when 


you're hosting guests of your own. 


— Linda Lau Anusasananan 


Spice Pancakes with Fresh 
Lemon Sauce 
Honor Mansion, Healdsburg, CA 


PREP AND COOK TIME: About 50 minutes 
NOTES: Subtle spices and a tart lemon 


sauce distinguish these tender pan- 
sion; 800/554-4667). 
MAKES: About 
servings 
3 large eggs, separated 
1° cups buttermilk 


About 3 tablespoons butter or 
margarine, at room temperature 


1 tablespoon sugar 


to 


teaspoons dark molasses 


1'2 cups all-purpose flour 


No 


teaspoons ground ginger 
1 teaspoon baking soda 
| teaspoon baking powder 
1 teaspoon ground cinnamon 
2 teaspoon ground nutmeg 
2 teaspoon salt 
teaspoon ground cloves 
Fresh lemon sauce (recipe follows) 
Lemon wedges (optional) 
Lemon leaves (optional) 
1. In a deep bowl with mixer on high 


speed, whip egg whites until they hold 
distinct moist peaks. 


2. In another large bowl (with unwashed : 
beaters), beat egg yolks, buttermilk, 3 | 
tablespoons butter, sugar, and molasses | 
until blended. Add flour, ginger, baking 


soda, baking powder, cinnamon, nut- : 0g protein; 1g fat (0.6 g sat.); 4.6 g carbo 


meg, salt, and cloves. Beat until smooth. 


100 SUNSET 


qhetend 


cakes by Cathi Fowler (Honor Man- : 


18 pancakes; 4 to 6 


— 


f) 
ad 
pero 


a STACK OF 
_ pancakes 
awaits a 


3. Add whipped whites to batter; fold : 
: gently to blend. 
: 4. On a buttered nonstick griddle or 12- : 
- inch nonstick frying pan over medium- : 
: : PREP AND COOK TIME: About 35 mit 
: NoTES: Arlene Moorehead (q 
: Grindle Inn; 800/474-6353) serves 1) 


high heat, pour batter in '4-cup por- 


tions, spacing so pancakes don’t touch. 


- Cook until tops are full of bubbles, 2 


: to 3 minutes. Turn over and cook until } baked pears to start breakfast. If m: 


: bottoms are golden brown, 1 to 2 min- : up to 1 day ahead, complete thr 


utes. Repeat to cook remaining batter. As _: step 2, then cover and chill; uncoy 
: pancakes are cooked, stack on plates, or : continue. 
: arrange slightly overlapping on baking : 

: sheets and keep warm in a 150° oven. 
: 5. Serve with warm lemon sauce. If de- : 
: sired, garnish with thin lemon slices : 
: and leaves. : 


Per serving: 266 cal., 37% (99 cal.) from fat; 


: 8.8 g protein; 11 g fat (6 g sat.); 32 g carbo 


(0.8 g fiber); 672 mg sodium; 130 mg chol. 


Fresh Lemon Sauce 


: PREP AND COOK TIME: About 10 minutes 
: MAKES: 3 Cups 


: Ina 1- to 2-quart pan, mix 1 cup sugar : 
: and 2 tablespoons cornstarch. Stir in 2 : 
: Cups water. Bring to a boil over high : 
: heat, stirring, about 4 minutes. Remove : 
from heat. Add “4 cup ('% lb.) butter or : 
margarine, 2 tablespoons grated lemon : 


peel, and 4 cup lemon juice. Stir until 
butter melts. Serve warm. 


Per tablespoon: 27 cal., 33% (9 cal.) from fat; 


(0 g fiber); 10 mg sodium; 2.7 mg chol. 


: MAKES: 10 servings 


: core, and stem. Lay pears, cut side d 
: in a single layer on sugar mixture 
: with butter and pour orange juice e 
: over fruit. 
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Spicy Baked Pears 
with Yogurt 


Joshua Grindle Inn, Mendocino, 


lye eg 
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2 cup firmly packed dark brow) 
sugar | 


1 teaspoon ground cinnamon 





’2 teaspoon ground mace 














/s teaspoon ground cloves 

5 firm-ripe pears (each 10 oz.) 

“4 cup (% lb.) butter or margari 

/4 Cup Orange juice 

2 cups vanilla-flavor nonfat yc 
Fresh-grated nutmeg 

1. Ina 9- by 13-inch casserole, mix § 


cinnamon, mace, and cloves and sj 
evenly. 


2. Rinse pears, cut in half length 


3. Bake in a 350° oven until sau 

















pling and pears are hot, about 20 


ites. 


A er pears to shallow bowls and 


of nutmeg. 

erving: 210 cal., 23% (48 cal.) from fat; 
protein; 5.3 g fat (3 g sat.); 40 g carbo 
9 fiber); 85 mg sodium; 14 mg chol. 


Egg Blossoms 
with Hollandaise 


| Castle Marne, Denver 
P AND COOK TIME: About 1° hours 


en, thaw overnight in refrigerator. 
ES: 6 servings 


, cups (about 4 oz.) spinach leaves, 
_ rinsed and crisped 
» sheets filo dough (about 12 
_ by 18 in.) 
) tablespoons melted butter or 
margarine 
4 cup grated parmesan cheese 
aly 
) large eggs 
|) Salt and pepper 
ci 


3) fi 
| 


cup finely chopped green onion 
(including tops) 

| |. cup hollandaise sauce 

cis (recipe follows) 


| Papril 
et 


Unty 


thin slivers. 





ASKET cradles an egg. 


, > s . < 
ci | A 

‘ A ole = 4% 
4 al 


on sauce over them. Top each por- : 
with a dollop of yogurt and a dust- : 
of : 3. Butter 6 muffin or custard cups (2/2 : 
: to 2% in. wide; if using a muffin pan, : 
: butter alternate cups). Press 3 filo : 
: squares into each cup, overlapping, to : 
: line the cavity smoothly; filo edges will : 
: extend above the rim (in muffin pans, : 
: arrange so filo edges don’t touch). 
: 4. Sprinkle 2 teaspoons grated parmesan. : 
: into each filo basket and top with about : 
: 1 tablespoon slivered spinach leaves. : 
[Guests at Castle Marne (800/ : Break 1 egg into each filo basket, lightly 
2763) might anticipate this elegant : SP ieee oe Pac ese Spee 


ion of baked eggs. If filo dough is ually with green-onion. 


: 5. Bake in a 350° oven until filo is 
: golden and eggs are softly set when : 
: gently shaken, 18 to 20 minutes. 


: 6. Meanwhile, mound remaining spinach 
: equally onto dinner plates. Using a 
: spoon and a small spatula, gently lift egg : é 
et eee Gor bakiagicups and | 2. In a food processor, combine cream 
: set 1 on each plate. Add hollandaise to 


: taste. Dust with paprika. 


ack 2 cup spinach leaves and cut : 
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: another filo sheet onto the buttered : 
: piece; brush top lightly with butter. Cut : 
: stack into 6 equal squares; cover with : 
: plastic wrap. Repeat to make a total of 18: 


filo squares. 


Per serving: 326 cal., 72% (234 cal.) from fat; 
: 11g protein; 26 g fat (14 g sat.); 12 g carbo 
: (0.6 g fiber); 427 mg sodium, 315 mg chol. 


Hollandaise Sauce 


MAKES: About 11% cups 


: In a 1- to 2-quart pan over low heat, 
b een ou ee z ly : whisk to blend 2 large egg yolks and 1 : 
utter; cover remaining dough with : bl 1 ee Add ¥. 
tic wrap to prevent drying. Lay : oe Spee eNO JUICE. 2 SUP 
: (% lb.) butter or margarine, in chunks, : quart pan over medium-high heat 


: and whisk until butter melts and sauce : 
: thickens. Use at once. 


Per serving: 96 cal., 94% (90 cal.) from fat; 
: 2.2 g protein; 9.6 g fat (5.5 g sat.); 0.4 g carbo 
: (0 g fiber); 103 mg sodium; 92 mg chol. 


Decadent French 
Toast Souffle 
Foothill House, Calistoga, CA 


: PREP AND COOK TIME: About 1 hour, : 
: plus 8 hours to chill 

: NOTES: Doris Beckert (Foothill House; 
: 800/942-6933) assembles this scrump- 
: tious puffy bread pudding the night be- 


fore. If you don’t have 8 soufflé dishes, 
assemble ingredients in a shallow 2'2- 


minutes longer. 
MAKES: 8 servings 


’2 pound croissants (2 or 3) 


About '2 cup (4 Ib.) butter or 
margarine, at room temperature 


bo 


packages (3 oz. each) cream 
cheese, at room temperature 


1% 
10 


cups maple syrup 

large eggs 

3 cups half-and-half (light cream) 
1 teaspoon ground cinnamon 

2 tablespoons chopped pecans 
Powdered sugar 


Raspberries or edible flowers, 
such as rose petals or nasturtiums, 
rinsed and drained 


: 1. Tear croissants into '2-inch chunks. 
: Whirl in a food processor until coarsely 
: chopped, or chop with a knife. Butter 8 
: soufflé dishes (1- to 1%-cup size) and 
fill equally with croissant pieces. 


: cheese, '2 cup butter, and “4 cup maple 
: syrup; whirl until blended. (Or, in a 
: bowl, beat with a mixer until smoothly 
: blended.) Drop equal portions into 
: each soufflé dish. 


: 3. In a bowl, beat eggs to blend with 
: Y2 cup maple syrup and the half-and- 
half. Pour equally into each soufflé 
: PREP AND COOK TIME: About 10 minutes : 


NoTEs: If you need to hold sauce up to and chill at least 8 hours or up to 1 day. 


: 30 minutes, nest pan in hot tap water : 
: and stir often; add more hot water to : 
: pan to keep warm. 


dish. Sprinkle with cinnamon. Cover 


Set dishes slightly apart in a 10- by 15- 
inch pan. 


: 4. Bake, uncovered, in a 350° oven until 
: pudding-soufflés are richly browned 
: and centers barely jiggle when gently 
: shaken, 45 to 50 minutes. 


: 5. About 5 minutes before pudding- 
: soufflés finish baking, in a 1- to 1%- 


: frequently stir remaining '2 cup maple 
: syrup until hot. Sprinkle pudding-souf- 
: flés with pecans, dust with powdered 
: sugar, garnish with berries or flowers, 
: and add hot syrup to taste. 


Per serving: 666 cal., 61% (405 cal.) from fat; 
: 15 g protein; 45 g fat (25 g sat.); 54 g carbo 
: (0.9 g fiber); 531 mg sodium; 359 mg chol. 


Mildly Decadent French 
Toast Souffle 


: Follow recipe for decadent French 
: toast soufflé (preceding), but use low- 
: fat milk instead of half-and-half, and 
: neufchatel cheese instead of cream 
: cheese. 

to 3-quart baking dish; bake 5 to 15 : 


: Per serving: 566 cal., 51% (288 cal.) from fat; 
: 16 g protein; 32 g fat (17 g sat.); 54 g carbo 
: (0.9 g fiber); 567 mg sodium; 321 mg chol. # 
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FOOD STYLING BY VALERIE AIKMAN-SMITH 


= Flower children, baby boomers: Remember those fondue : 
parties of the ’60s and ’70s? The nights we bonded around : 
melted cheese bubbling away in a fondue pan over an alcohol 
flame, spearing chunks of bread, washing down hot bites 
with chilled jug chablis, while Bob Dylan sang “The Times 
: “What’s New in Fondue,” page 106). The contents of the 


They Are A-Changin’” in the background? 


Well, fondue is making a big comeback. Sleek new fondue 
sets and beautifully revived traditional units are gracing the 
shelves and websites of cookware stores. Generation X is 
discovering, as I did back then, that fondue is a great vehicle 
: fondue arrangement at other tables. Long fondue fi 


for intimate, easy entertaining. 


Today’s take on fondue brings more choices. Swiss cheese : 
is the classic, but, with a Latin variation, fondue bubbles to a 
new beat. The old-time meat fondue, beef chunks sizzling in : 
hot oil, returns in a safer, fresher version that uses broth in- 
stead of oil. And an updated palate of foods to swish through 


BY LINDA LAU ANUSASANANAN ¢ PHOTOGRAPHS BY JAMES CARRIER 














From cheese to caramel, 
dunk-and-dine meal makes 


a splashy comeback 


the simmering broth, then into a bright array of d 
sauces, gives both French and Asian touches to fond ie 
dessert, caramel-rich dulce de leche moves beyond rol 
chocolate fondue to another mantle for fruit and cake. 

Fondue starts with a pan and a heating element! 


determine the foods to use for dunking or cooking, as w 
the peripheral collection of sauces, if any. A single se 
suits a party of two to six—so all have ready access to 
tion. Multiply the scale of the event simply by duplica 


skewers serve as cooking and eating utensils. Each 
needs a plate for collecting tidbits, and plenty of nap 

As a fondue vet, let me share why I still like these p 
do the shopping and chopping, my guests do the coq 
and serving. Now that’s easy. ¥ 























Bouillabaisse Fondue 


PREP AND COOK TIME: About 30 minutes : 


NOTES: Use a cooking pan, metal chaf- 


ing dish without the water bath jacket, : 


a metal fondue pan, or an electric fon- : 2. Meanwhile. rinse fish scallops, and 
: - 7 ’ > 


© shrimp; pat dry. Cut fish into “4-inch- : 
: thick slices about 2 inches long. Cut : 
: scallops crosswise into ‘%4-inch-thick 
: slices. Cut shrimp in half lengthwise. | 
Arrange fish, scallops, and shrimp on a 
© flat dish. 

: 3. In a 3-quart metal chafing dish or pan : 
: over high heat, bring all the broth to a : 
: boil. If using a 2-quart fondue pan, fill it 
: halfway with boiling broth (keep re- 
: maining broth hot; cover and set over : 
: lowest heat on a range). 
: 4. Set container over an ignited alcohol : 
: or canned solid-fuel flame. Adjust for 
: maximum heat. Place potatoes, seafood, : 


due pan with heat turned to high. 
MAKES: 4 to 6 servings 
12 to 18 red thin-skinned potatoes 
(12 in. wide), scrubbed 


2 pound boned, skinned firm- 
flesh fish such as halibut 


¥2 pound sea scallops 


’2 pound shrimp (31 to 40 per lb.), 
shelled and deveined 


Bouillabaisse broth (recipe 
follows) 


Rouille (recipe follows) 


Croutons (recipe follows) 
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1. In a 3- to 4-quart pan over high heat, : 


_ bring about 1 quart water to a boil. Add : 5, spear potatoes or seafood, 1 pie 


: potatoes. Cover and simmer until pota- : 4 time, on fondue forks or thin ske 
: toes are tender when pierced, 15 to 20 : (metal or wood) and immerse in b 
: Cook potatoes until warm or hot 


: seafood until barely opaque in thi 


minutes. Drain; keep warm. 


: rouille onto croutons to eat. If f 


a range burner until boiling. Retu 
: fondue burner. As broth in 2-quar 


: 6. When potatoes and seafood 
: consumed, ladle cooking broth} 
: bowls. Spread any remaining cro1 
: with remaining rouille; eat while 
: ping broth. 

: Per serving: 511 cal., 28% (144 cal.) from 
: 33 g protein; 16 g fat (2.6 g sat.); 49 g cat 


wo 


















rouille, and croutons alongside. ™ 
DU 


ak 


part, 30 seconds to 1 minute. Dif 
foods into rouille to taste, or sf 


stops simmering, return to high he 





evaporates, add remaining broth. — 


Lipo 
Meru 
at, 9 
FUE Sof 
Meas 

uid me 
(2.7 g fiber); 781 mg sodium; 72 mg cholfm. 


y 


| 





iv 
it 


C.J 


(.4 





SoD EES etre 


UE BOUILLABAISSE awaits final touches. Fish, scallops, shrimp, and potatoes 


jt into small bites to quick-cook in simmering saffron-scented broth. 


3roth 


y ; *11 1 . TT) 
i JLil 


Bouillabaisse 
AND COOK TIME: About 30 minutes 


s: If making up to 1 day ahead, 
and chill. 


s: About 6 cups; 4 to 6 servings 


%2- to 3-quart pan over medium-high : 


frequently stir 1 teaspoon olive oil, 
» chopped onion, 1 cup chopped 


and 3 peeled, pressed cloves gar- 


til onion is limp, about 5 minutes. 
cups fat-skimmed chicken broth, 1 


c white wi hgh 
hite wine, 1 tablespoon : juice, and '2 teaspoon cayenne. 


D0 paste, ’2 teaspoon dried thyme, 
16 teaspoon powdered saffron or 1 
bon ground turmeric; bring to a boil. 

€ heat, cover, and simmer until veg- 
*s are soft when pressed, about 15 


es. Measure broth; if less than 6 
add more fat-skimmed chicken : 


f Or water. 
| 
1 


zx 





Per serving: 73 cal., 9.9% (7.2 cal.) from fat; 


: 7.1 g protein; 0.8 g fat (0.1 g sat.); 2.5 g carbo 


(0 g fiber); 96 mg sodium; 0 mg chol. 


PREP TIME: About 5 minutes 


Notes: If making up to 1 day ahead, 
cover and chill. 


MAKES: About 1 cup 


In a small bowl, mix 1 cup reduced-fat ' then resume heating when mixture be- 


: gins to cool. 


or regular mayonnaise, 1 tablespoon 
minced garlic, 1 tablespoon lemon 


Per tablespoon: 41 cal., 66% (27 cal.) from fat; 
0 g protein; 3 g fat (0.5 g sat.); 3.3 g carbo 
(0 g fiber); 120 mg sodium; 0 mg chol 


PREP AND COOK TIME: About 25 minutes 
notes: If making up to 1 day ahead, 





store airtight at room temperature. 
MAKES: 4 to 6 servings 

Slice 1 baguette ('/2 lb.) diagonally 4 
inch thick. Arrange slices in a single 
layer on a 12- by 15-inch baking sheet. 
Brush with 2 tablespoons extra-virgin 
olive oil. Bake in a 400° oven until 
crisp and golden, 8 to 10 minutes. 
Serve warm or cool. 

Per serving: 144 cal., 36% (52 cal.) from fat; 

3.3 g protein; 5.8 g fat (0.9 g sat.); 20 g carbo 
(1 g fiber); 230 mg sodium, 0 mg chol. 


Ss Cheese Fondu 


Noun 74 << leo 
Wik LNSwOG EULICLULE 


WVV a 


PREP AND COOK TIME: About 25 minutes 

Notes: If you use an electric fondue 

pan, turn heat to medium while mixing 

and melting fondue, then turn to low- 

est setting while serving. 

MAKES: About 2’ cups; 8 appetizer or 

3 or 4 main-dish servings 

1 to 1% cups dry white wine 

2, pound Swiss (emmenthal) 
cheese, shredded 


72 pound gruyeére cheese, shredded 


oy 


teaspoons cornstarch 


— 


teaspoon dry mustard 


N 


tablespoons kirsch (optional) 
Fresh-ground nutmeg and pepper 
1 baguette ('” lb.), cut into “4-inch 
cubes 
1. In a 1'%- to 2-quart fondue pan 
(flame-proof ceramic or porcelain- 


: glazed cast-iron) or heavy-bottom metal 
: pan over medium heat, warm 1 cup 
: wine until bubbles form and slowly rise 
: to surface, about 6 minutes. 


2. In a bowl, mix Swiss cheese, gruyeére 
cheese, cornstarch, and mustard. 

3. Add cheese mixture, a handful at a 
time, to hot wine, stirring until fondue 
is smoothly melted and beginning to 


- bubble. Add kirsch and sprinkle fondue 
: with nutmeg and pepper. 


4. Set pan over an ignited alcohol or 
canned solid-fuel flame (if pan is ce- 
ramic, place a heat diffuser between it 
and heat source). Adjust heat so fondue 
bubbles very slowly. Check occasionally 
to be sure fondue is not scorching; if it 
is too hot, reduce or turn off the heat, 


5. Spear bread cubes, 1 at a time, with 
fondue forks or thin skewers (metal or 
wood) and swirl through fondue (stir 
across bottom frequently to prevent 
scorching); lift out and let drip briefly 
over pan, then eat. If fondue gets too 
thick for easy dipping, stir in more 
heated wine, a few tablespoons at a 
time. After fondue is consumed, scrape 
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DUNK CRUSTY BREAD chunks into 
classic Swiss cheese fondue. The 

flame under porcelain-glazed iron 

pan keeps fondue steaming. 





the cheese crust from pan to divide and : 


eat; it’s considered a special treat. 

49% (324 cal.) 
from fat; 38 g protein; 36 g fat (21 g sat.); 35 g 
carbo (1.6 g fiber); 687 


Per main-dish serving: 656 cal., 
mg sodium, 115 mg chol. 


Chili-Cheese Fondue 


PREP AND COOK TIME: About 25 minutes : 
NOTES: For an entrée, you can also dip | 
these foods into the sauce: 3 to 4 cups 
bite-size vegetable pieces (choose 1 to 


4—canned baby corn, cauliflower florets, 
cherry tomatoes, red bell pepper strips, 


chicken, meatballs, shrimp, sausage). 
MAKES: About 2% cups: 8 appetizer or 
3 or 4 main-dish servings 


Follow recipe for Swiss cheese fondue : 
and use : 
milk; omit Swiss cheese and use jack | 


(page 103), but omit wine 


cheese or chili-flavored jack cheese; 


omit gruyére cheese and use sharp : 
increase cornstarch | 
and omit mustard : 
and use crushed cumin seed. After | 


cheddar cheese; 
to 2 tablespoons; 


cheeses are melted, stir in 1 can (4 0z.) 


diced green chilies. Omit kirsch, nut- 
meg, and pepper. Serve with baguette 
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: cubes or 6 to 9 ounces tortilla chips. 


Per main-dish serving: 657 cal., 55% (360 cal.) 
from fat; 35 g protein; 40 g fat (24 g sat.); 


39 g carbo (1.9 g fiber); 1,206 mg sodium; 


128 mg chol. 


Bubbling Asian Fondue 
PREP AND COOK TIME: About 1 hour 
NoTES: If cooking vegetables up to 1 


serving. 
MAKES: 4 to 6 servings 


4 to 6 cups bite-size vegetable 
pieces (choose 2 or 3—asparagus, 
broccoli, green beans) 


2 pound boned, skinned firm-flesh 
fish such as halibut 


2 pound sea scallops 


2 pound shrimp (31 to 40 per lb.), 
shelled and deveined 


Asian broth (recipe follows) 


Sauces (choose 3 or 4—chutney 
yogurt, cilantro mustard, ginger- 
soy, wasabi cream; recipes 
follow) 


2 to 3 cups cooked rice 


1. In 5- to 6-quart pan over high heat, 


in ice water until cool; drain again. 


dry. Cut fish into '4-inch-thick slices, 


about 2 inches long. Cut scallops cross- : 
Cuts: 
: Ina small bowl, mix 2 cup reduce 
: or regular mayonnaise, 2 tablesp 


3 : finely chopped fresh cilantro, 11 
: 3. Ina 3-quart metal chafing dish or pan : Dii d team 
: over high heat, bring all Asian broth toa : spoon Dijon 


wise into 'i-inch-thick slices. 
shrimp in half lengthwise. Arrange fish, 
scallops, and shrimp on a flat dish. 


lowest heat on a range). 


4. Set container on an alcohol or canned : 
: solid-fuel flame or an electric burner set : 
: on high heat. 
zucchini slices) and 3 to 4 cups bite-size : 
pieces cooked meat (choose 1 to 3— 


Arrange vegetables, 
seafood, sauces, and rice near pan. 


pan, add more boiling broth, using all. 


6. After vegetables and seafood are con- : 
ladle remaining broth into : 
bowls and add rice to each portion. Eat : 


sumed, 


with spoons. 

Per serving: 235 cal., 7.7% (18 cal.) from fat; 
32 g protein; 2 g fat ( 0. 3 g sat.); 21 g carbo 
(1.5 g fiber); 212 mg eadiant 72 mg chol. 


NoTEs: If making up to 1 day a 
: cover and chill. 


: In a 2'/2- to 3-quart pan over high 
: bring to a boil 6 cups fat-skim 
: chicken broth, 2 cup thinly s 
: day ahead, cover and chill. Let vegeta- | Sreen onions, 6 slices fresh 


bles warm to room temperature before 
: chilies, and 2 cloves garlic, peelec 


: pressed. Reduce heat, cover, and sif 


: lift out and discard ginger and chi 


sodium; 0 mg chol. 


: PREP TIME: About 5 minutes 


: cover and chill. 


In a small bowl, mix 4 cup 
: chopped mango chutney with y 
: plain nonfat yogurt. 


: 0.5 g protein; 0 g fat; 5.4 g carbo (0 g fib 
: : 64 mg sodium; 0.2 mg chol. 

- bring 2 to 3 quarts water to a boil. Add : 
: vegetables. Cook until they turn bright : 
: green, 2 to 4 minutes. Drain; immerse : 


2. Rinse fish, scallops, and shrimp; pat | NOTES: If making up to 1 day a 


: cover and chill. 


: Asi t il. 
boil. If using a 2-quart fondue pan, fill : Asian: (toasie essa 


halfway with boiling broth (keep re- : 
maining broth hot; cover, and set over : 


: PREP TIME: About 10 minutes 
: Notes: If making up to 1 day 2 


5. Spear foods, 1 piece at a time, with ; Cover and chill. 


fondue forks or thin skewers (metal or : 


ee a mi es en ea : Ina small bowl, mix 2 cup soy sau 
os We wee ey, oa oh ea pa er : tablespoons dry sherry, 2 tablesp 
We Ae os a Te i Ee cae ~~ : minced fresh ginger, 4 teasp 
seconds to 1 minute. Dip hot foods into sugar, and 2 teaspoons mincedials 
sauces and eat. As liquid evaporates in : : i 
: Per tablespoon: 25 cal., 0% (0 cal.) from | 


cover and chill. 





























Asian Broth 


PREP AND COOK TIME: About 25 


MAKES: 6 cups 


(quarter size), 1 or 2 dried hot 


15 to 20 minutes. With a slotted sf 


Per cup: 39 cal., 0% (0 cal.) from fat; 8.2 ¢ 
protein; 0 g fat; 0.9 g carbo (0 g fiber); 77 


Chutney Yogurt 


NoTes: If making up to 1 day 4 


MAKES: About *4 cup 


Per tablespoon: 25 cal., 0% (0 cal.) from f 


Cilantro Mustard 
PREP TIME: About 5 minutes 


MAKEs: About 2 cup 


Per tablespoon: 44 cal., 68% (30 cal.) fror 
0 g protein; 3.3 g fat (0.5 g sat.); 3 g carb 
(0 g fiber); 165 mg sodium; 0 mg chol. 


Ginger-Soy 


MAKES: About 2 cup 


; 


1 g protein; 0 g fat; 4.3 g carbo (0 g fiber, 
1,029 mg sodium; 0 mg chol. i 


fasabi Cream 
PREP TIME: About 5 minutes 


Vai 400 

















a a eer 




















Introducing wine storage as only 















Sub-Zero could make it. Four models, each 





with two distinct temperature zones, provide the ultimate 


ws storage conditions for 46 to 147 bottles. Choose stainless steel door 
styles or match your cabinetry beautifully. For help 
SUB-ZERO 


in picking the right Sub-Zero, and to get our free 


wine storage catalog, call or visit 





: Sub-Zero Distributors, Inc. Roth Distributing Company Bradlee Distributors, Inc. 
Honolulu, HI, 808-485-0909 Aurora, CO, 303-373-9090 Seattle, WA, 206-284-8400 

© Los Angeles, CA, 323-770-3610 Boise, ID, 800-821-6374 ; Spe. . 
Union City, CA, 510-489-4000 Salt Lake City, UT, 801-582-5552 Interwest Appliance Distributing Corporation 


. Spokane, WA, 800-821-6374 Tempe, AZ, 480-921-0900 


Tigard, OR, 503-968-1793 

















revival. 


a 


DULCE DE LECHE, a thick caramel, clings sweetly to bits of cake and fruit. A 
candle under the porcelain-lined copper pan maintains gentle heat. 


MAKES: About 7/2 cup 


In a small bowl, mix 1 tablespoon 


wasabi powder with 2 teaspoons water : 


until smooth. Add '2 cup sour cream 


and 1 tablespoon minced chives or : 


green onions; mix well. Add salt to taste. 


Per tablespoon: 31 cal., 87% (27 cal.) from fat; 
0.5 g protein; 3 g fat (1.9 g sat.); 0.6 g carbo 
(0 g fiber); 7.6 mg sodium: 6.3 mg chol. 


About 
NoTEs: If making up to 1 day ahead, 
cover and chill; reheat to serve. This 
fondue is inclined to scorch, so keep 
heat low. Porcelain-glazed cast-iron and 
ceramic pans used with a heat diffuser, 
and pans nested in hot water, maintain 
the most even temperature. 


PREP AND COOK TIME ’2 hour 


Choose 2 to 4 kinds of fruit—apples, ba- 
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nanas, dried apricots, firm-ripe pears, 


' grapes, pineapples, strawberries. Cut 


fruits that discolor readily just before 
serving, such as apples, bananas, and 
pears, and brush pieces with lemon juice. 
MAKES: About 1 cup; 4 servings 

1 


2 cup finely chopped pecans 
(optional) 


cup sugar 


N 


cup whipping cream 


nN 


to 4 tablespoons rum (optional) 


Oe 


to 4 cups bite-size pieces fruit (see 
notes) 
1 1 


pound cake (optional) 


1. In a 10- to 12-inch nonstick frying : 
pan over medium heat, frequently stir : 
pecans until lightly toasted, 4 to 5 min- : 


utes; pour into a small bowl. 


: shake and tilt sugar often until m 
: and amber-colored, about 3 min} 
: take care not to scorch. 


: ping cream and rum (mixture fo} 
: Return pan to medium heat ang 
: until caramel is dissolved and sm 
: boil vigorously, stirring occasio} 
: until mixture thickly coats a sf} 


: jacket. Set over a votive candle ( 
: nited alcohol or canned solic 
: flame. Adjust heat to lowest settin 
: der fondue pan, to medium under 


on fondue forks or thin skewers ( 
: or wood) and swirl through dul 
quently to prevent scorching), lifi 


: and let drip briefly over pan. Spr 
: bites with a few nuts, as desired. 


cups °i-inch chunks angel food or : 



















2. In the same pan over high 


3. Remove from heat and add ¥ 


about 10 minutes. 


4. Pour into a 1'2- to 2-cup ceramiiG \\, 
: due pan, other heavy metal pa’ ~ 
: metal chafing dish in a water Wi ~ 

the 


ing dish. 
5. Spear fruit or cake, 1 piece ata’ 


leche fondue (stir across botton) 


Per serving: 336 cal., 51% (171 cal.) from| 
2.1 g protein; 19 g fat (12 g sat.); 43 g cal) 
(2 g fiber); 22 mg sodium; 66 mg chol. 


(Tableware source on pa¢ 


| ong associated with cheese fon: 
i__due, thick ceramic pans now 

come in several sizes and colors, as 
well as the established earthen tonemm (; 


These containers sit on denatured al ; 








cohol or canned solid-fuel burners, | 
over votive candles, and work well § "© 
with cheese and dessert fondues, 
which need low to moderate heat. | 
Some sets come with heat diffusers: 
that provide better control and prote 
the ceramic from breaking. Prices fc 
a 1- to 2-quart ceramic fondue set | 
range from $60 to $150. | 
For broth and the traditional oil fe} 
dues, you need a metal container tr 
can take high heat. Some units have) Y 
electric burners with adjustable con) # 
trols. Prices for these fondue sets 
range from $20 to about $300. 
Porcelain-glazed cast-iron pans 
work for all types of fondues. Metal | 
chafing dishes, with or without their) 
water bath jackets, also make suital| 
containers for fondue. Or you can ir 
provise with pans over portable bur 
ers; just be sure the setup is stable |) 
enough to be safe. 


a 


eat \) 


The VICAULCSL things in life 


can also be the SIITIDICS 






Making great meals has never been easier—just look for the new Great Meal Ideas center in the meat department 
of your neighborhood Safeway store! No need to plan ahead: in one place you'll find quick and easy recipes tested in 


the Sunset kitchens, plus the ingredients you need to make simple, super meals any day of the week. Io find a 
Safeway Great Meal Ideas center near you, call (877) 326-1186. And see just how effortless serving great meals can be. 





Baked Pork Chops Dijon _ 





_ Baked Fish with Tapenade & Tomatoes 
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; Visit Lo find your nearest 
reat Meal Ideas On-line Center 


at Www.sunset.com. 





participating Safeway store call 


(877) 326-1186 
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How skillful placement can make the most of any room 


BY MARY JO BOWLING ¢ PHOTOGRAPHS BY JAMES FREDERICK HOUSEL 


m The key to great interior design is not what you 
have but how you use it. As interior stylist Mary 
Brown of Seattle and San Diego puts it, “Many 
people think they need new things to make a room 
look good. But the issue is usually placement.” 

That was certainly true for her clients Jeffrey and 
Cheryl Kyllo, who had recently moved into a new 
lakefront home. “It was a challenge,” says Cheryl. 
“We moved from a formal house to a more casual 
home. We wanted the furniture we bought for the 
old house to work in very different rooms.” The liv- 
ing room boasted a great view but seemed too small 
for the Kyllos’ furniture. They needed to improve 
the way the furniture worked with the room and 
wanted to create more space for entertaining. 

First, Brown helped Cheryl jazz up the neutral- 
colored walls. “When she moved in, the walls 
weren't tied to the furniture,” says Brown. “Color 
on the walls is like the string that holds loose pearls 
in a necklace.” For the living room, they chose a soft 


moss green found in one of the Kyllos’ paintings. 


BEFORE 





Next, Brown removed everything but what she calls 
“the bones of the room”: a sofa, a love seat, and two 
chairs. They would establish the room’s framework. 

The Kyllos had tried two furniture arrange- 
ments—one centering on the fireplace (blocking 
the view) and another oriented to the view (block- 
ing the fireplace). Brown resituated the furniture at 
an angle, taking advantage of both the fireplace and 
the view. This arrangement also created intimate 
conversation areas and improved the traffic flow. 

She tied the furniture together visually with a col- 
orful area rug on the neutral carpet. “The rug adds 
color and gives the furniture a base,” says Brown. 
Accessories are positioned to enliven the room. 

Every seating area now has a lamp and table. 
“When you are sitting, you usually are doing some- 
thing,” says Brown. “Here, you can read in any seat 
and have a place to put a pair of glasses.” The coffee 
table has a new, larger top for drinks and plates. 
DESIGN: Mary L. Brown, One-Day Design, Seattie 
and San Diego (206/985-2744) 


guidelines for 
furniture placemet 


*CREATE CONVERSATION AREAS. Of 
nally, as shown at left, the seats were | 
apart, making gatherings awkward. “Il 
easy to converse from a distance, so’ 
pulled the furniture together,” says Brow 
“People worry that this will make the r} 
look smaller. In fact, pulling the furnitu’ 
away from the walls makes it seem bi 


AFTER 
SUBTLE 
CHANGES 
make all the 
difference ir 
this living ro 
Furniture is 
oriented to 
fireplace; a 
larger glass| 
expands the 
coffee table| 
rug helps 
define the 
conversatio 


area. 






BEFORE: The room lacked focus, af! 
a carved screen blocked the view. | 


a ar ar 



























IGHT THE FOCAL POINTS. Brown to create a rectangular seating area. Think e¢TIE IT TOGETHER WITH COLOR. A com- 
ned the furniture so the view and of the seating area as a diamond set within mon color can unify different furniture and 

















q place are the focal points. Of the larger rectangle of the room. accessory styles. Brown keyed acces- 
E, She says, “it isn’t possible to make BALANCE THE LIGHT. “You don’t want all sories like the red pillows to colors in the 
eat a view seat—one chair does the light coming from one corner of the rug. “Your eye will go around the room from 
S Dack to the window. But we made ___ room. It makes one area bright and the oth-_ — one bright color to the next and then out to | 
’s the smallest chair.” ers too dim,” Brown says. “One solution is the beautiful view,” she says. “It creates a 
SIDER ANGLING THE FURNITURE. to position lamps in a triangle, spreading sense of harmony.” 
are much more interesting than the light throughout the room.” Here, Brown *USE PLANTS AS FILLERS. Pulling the fur- 
nt lines of furniture,” says Brown. She __ used uplights for balance, placing them be- niture away from the wall left some empty 
PS pulling the largest piece of furniture neath plants in the corners. “The light and corners. Brown filled them with plants. 
om the wall and rotating it 45° while — the plant shadows bring the eye up,” she “These plants are like the frame on a pic- 
g it oriented to the room’s focal says. “Uplights make a room better lit, more —_ ture; they enhance the room and keep the 
then adding the rest of the furniture comfortable, and more interesting.” corners from being gloomy,” she says. 
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Outdoing everything 
while out doing everything. — 


Dodge Durango ts the only 4x4 sport utility in its class* with a choice of two Magnum® V-8 engines: 
anew, “Next Generation” 4.7 liter V-8 with the most standard power in its class, or a 5.9 liter V-8 that 
boasts the most available towing. Durango has the longest wheelbase and widest track, too, giving it 
the most standard passenger room, and the most cargo room with the rear seats folded down. 


\Il comparisons are vs. compact SUVs designed and built in North America, excluding other DaimlerChrysler Corp. vehicles. Always use seat belts. Remember a backseat is the safest place 
for children. Properly secure all cargo. 



































, It’s the only vehicle in its class* 


oo Dodge Durango 4 Different. 


1g0's outdoing the competition. 800-4-A-DODGE or www.4adodge.com | 

















Medici Fresco’ 
Inlay Collection 
Maya Romanoff Corp., 
Chicago 
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Swedish Country Collection 

_,,Color Tree Designs 

_ Eisenhart Wallcoverings Co., 
‘Hanover, PA 







Wallpaper — 
is back : 


Nature-inspired patterns and textures give 
today’s wall coverings an updated look 





Hampton Court Collection 
Ashford House, 
Eisenhart Wallcoverings Co. 










BY JANE HORN e INTERIOR PHOTOGRAPHS BY JAMIE HADLEY 


WALLPAPER SAMPLE PHOTOGRAPHS BY NORMAN A. PLATE 


@ AFTER TAKING A BACKSEAT TO PAINT, PARTICULARLY FAUX FINISHES, WALLPAPER IS 1] 
fashionable comeback. No longer a wallflower, it’s now avidly wooed by di 
and savvy homeowners because of its warmth and personality. “My clien 
want to furnish, they want to decorate; they want a look,” says designe 
Stocking of retailer Ethan Allen. “They consider wallpaper a decorator to 
ties it all together.” Wallpaper, he says, is instant rejuvenation. 

Florals, stripes, and country toiles have been updated in fresh, clean ‘ 
rich hues like brick red and olive green, and soft neutrals. But along with § 
during classics, subtle patterns are being used to add depth and dimensior 

According to Tina Gonsalves, marketing director for the Wallcoverings 
tion, today’s look is natural and textured, with delicate Asian influences, muti} 
ors, and leafy patterns such as bamboo. 

oe Designers appreciate the new textured papers, often described as “2 
Ss! (color: Light Sand) —tural’”---because they enhance both cutting-edge and traditional decors- 
Md nO eg “transitional,” meaning they effectively bridge the gap between old and new 
Mill Valley, CA ee eh | rating schemes. _/ 
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D PAPER: This embossed wallpaper comes 
hite; it’s designed to be painted—in this 
vith a soft yellow shade. The wallpaper’s 
iS similar to that of stucco. Anaglypta Classics 


hon, Ethan Allen. 
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HOME;|DECORATING 


COMBED OR STRIATED EFFECTS on 
wallpapers are especially suitable for 
classically styled rooms. Pompeii 
Collection, Ethan Allen. 


Most of the new designs are inspired 


by nature. Some resemble granite or | 
other stones, with a look so real that | 


you have to touch the wall to deter- 


mine what it really is. Other papers : 


copy wood grain or use real wood 


veneers. There also are burnished 


metallics and grass cloths in boldly : 


scaled weaves. 


Custom finishes 

At the very high end are custom pat- 
terns hand-painted on everything from 
vinyl to the finest rice paper to a non- 
woven rocket-science material that 
went up in the space shuttle. These pa- 
pers can be expensive, but they result in 
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a beautifully customized wall that’s : 
: surements to the shop or showro 


comparable in price to a professional 
faux-finishing job. 


Wallpaper artist Sondra Alexander 
reports an upsurge of interest in her 
hand-painted and hand-textured pa- 
pers. “People are buying them for the 
warmth; they like having something on 
the wall. And they really seem to res- 
onate with the fact that we do paper by 
hand. It’s a human touch in a high- 
wallpapers and borders. 


tech world.” 
Designers also favor hand-finished 


paper because it allows them to ex- : 
: especially with the new archite} 
: textures. Forget the accent walls. 


plore new dimensions in decorating. 
“Some of these papers go up in blocks,” 


: says designer Geoffrey de Sousa. “They : 


colors, and the blocks themselvj 
: be cut into different shapes to } 
: patterns, the edges overlapped tc§ 


sign possibilities, reinforcing the ¢ 
: of depth and texture. 


: People are reacting positively ¢ 
new looks in wallpapers. “We h 
: paper in the front of our show 
: that looks like small squares of oy 


: flew out. We couldn’t keep up wi 
: demand.” 


: different shades of a color have be 
corporated into a pattern. For exe 
a wallpaper featuring two sha 
: green (pictured on page 116) is; 
: dated variation of the classic 
Anaglyptic papers—heavily emb 
white papers designed to be pi 


whirl, consider these tips from d) 
: ers, retailers, showrooms, and £m 
sional paperhangers. Our guid 
will help you estimate how much: 


: Tips for easy dress-ups 































are available in hundreds of dif- 


a grid.” This makes for all kinds 


Stepping out 


ping silver leaf,” Stocking recall 





In addition to the textured d 
manufacturers are also reporting ¢ 
interest in tone-on-tone looks, } 


rr” 


over—are also becoming popular 
If you’d like to give wallpa 


to buy. 10 re 


IS ine 
*Start right. Bring color sample) a 
ric swatches, photos, and room# ty 
*Mix patterns with savvy. YO 
vary the pattern if you keep col 
same or complementary; for exé 
use a gold vine border on a wal 
of gold harlequin diamonds. 
*Add a border. Use a border at) 
height, down about 1 foot like a 
ing, or as a chair rail. To coordini; 
joining rooms, pair subtle tone-0| 


*Paper the entire room. The | 
look now is a room that’s fully pa} 


* Hang it yourself. A retailer can) 














n your list of life’s most 
daily priorities, 
are your roof doesn’t 
po highly. Until it leaks, 
collapses or becomes the 
| neighborhood eyesore. 
| ately, if you choose 
LITE roof tile, you'll 
ave to replace it once. 


d its incredibly realistic 


life. And its Fully 
erable Limited Lifetime 


remains intact even 











Peace of mind has never looked this good. 
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THE REAL BEAUTY OF 


CEDARLITE 


IS THAT IT’S THE 


LAST ROOF 


YOU'LL EVER NEED. 
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NM MonierLifetile 


AMERICA’S #1 SELLING ROOF TILE.” 
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if you sell your home. So, in 
addition to protecting your home 
from fire, wind, rain and hail, 
Cedarlite does an equally 
remarkable job of protecting its 
value. To discover the real beauty 
of Cedarlite for yourself, call 
1-800-2-RE-ROOF. Never 
before could a piece of tile give 


you so much peace of mind. 





7575 Irvine Center Drive, Suite 100 © Irvine, CA 92618 @ tel: 800.571.TILE © fax: 949.756.2401 © www-monierlifetile.com 





































‘Agate’ (color: 
Terra Cotta 
12008) 
Yangki, 

San Francisco 


‘Normandy’ 
(color: Amber 400-07) 
Yangki 


‘Home Colours’ 
by Alexander Julian 
Imperial, Cleveland 


A. 





‘Cloisonne’ (color: 
Jade/Bronze 6001 9) 


* 
| Yangki 
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as these olive and slate greens. Esquire Collection, Ethan Allen. 


Dre ClORVAVISIENEG 


information, offer clinics, even rent out 


: videos. Many books are available to 


guide you through the steps. Start in a 
big room with flat walls, open spaces, 
and few architectural features. Leave 


the kitchen or bathroom for later, or for : 


a pro. Avoid tricky patterns whose de- 
signs have to be aligned and papers like 


grass cloth and foil—because of their 


texture, they require more specialized 
skills to paste effectively. 

*Get help. Hire a pro if the paper is 
very expensive, if the room is full of ob- 


structions like cabinets and fixtures, if : 


STRIPES are being reinterpreted in tone-on-tone colors, such 











Rs Oe Ue ee 


care, and more. 


your roll of wallpaper. (Note: Ame@ 


your calculations based on a spt 
: wallpaper selection. Pattern repea 


with awkward angles can changt 


Wallcoverings Association, 401 N. Michigan Ave., Chicago, IL 60611; (312) 644-66 
or www.wallcoverings.org. Everything about wallpaper: the how-tos, trends, tem 


































the paper is a foil or glossy that wil) 
the wall like a second skin (requifi 
ultra-smooth surface), or for your 
convenience. 
*Most important: Order enoug} 
per. It’s disastrous if you need mor 
can’t get the same dye lot. 


Covering the costs 
Prices range from a few dollars pe 
gle roll (machine-printed) to 
(hand-painted). Other factors: 
mum orders, preparation of less-} 
perfect walls, and professional i 
tion, if you don’t hang it yourself z 
to $50 per single roll. That said, 
pared with flat-out redecorating, y 
per remains a very cost-effective i 
face-lift for any room. Plus, accordi 
industry statistics, wallpaper las | 
siderably longer than other wal 
ishes—a life span of 7 to 10 years ¥ 
2 to 3 years for paint. 


Easy measurements 
Here’s how to estimate how much 
paper you need. 

*Measure the height and widt 
every wall, rounding off to the 
highest foot. You can subtract for 
dows and doors, but especiall 
novice paperhangers, it’s better to# 
too much paper than not enough. 
tiply these numbers to get the sc 
footage of the room, then divide tf 
sult by the number of square fe 


wallpapers are usually sold in 30- 
single rolls; imported European wi 
per rolls are usually 25 sq. ft.) 
*Important: Ask the dealer to cot 


above-normal wastage for certail 
pers (grass cloth, for one) or 1# 


numbers. @ 






























carpet from’ 


GALAXY . WUNDAWEVE |] 
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fstyle is what ‘decorating is all about: And a good place to 
even’ though ‘this WundaWeve® 
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SLA, 


HE MOHAWK FAMILY OF FINE CARPETS ~ 
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ORIZON... WORLD 
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the options are truly limitless. Call 1-800-2-MOHAWK for a> 


ght Choice Carpet Guide. Or visit our website at www.mohawkind.com,’ 
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So how do you feel about 
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ey say your home says a lot about you. 
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den 
om 


prefabricated 
nhouse 


perfect winter room 
be One that’s bright 
ate at the same 
a place where you 
up beside a blazing 





fire even as you absorb the 
last rays of sunshine. This 
handsome glass-enclosed 
sitting room—complete 
with fireplace—deftly com- 
bines such seemingly con- 
tradictory characteristics. 
The challenge was to add 
a room between the kitchen 
and the garage that would 
function as an informal liv- 
ing space and maximize the 








light without creating a jar- 
ring contrast to the house’s 
turn-of-the-century cottage 
ambience. The solution was 
to use a traditional green- 
house, ordered from a cata- 
log, as the basis for the de- 
sign, and to install a new 
rustic stone fireplace as the 
focal point, with a chimney 
rising to the peak of the 
greenhouse roof. For venti- 


COZY, YET AIRY, 
the glass-roofed 
space creates an 
outdoor feeling 
indoors. The slate 
floor absorbs 
warmth from 
sunlight to help 
keep the room 
comfortable into 
cool evenings. 


JAY GRAHAM 


lation and flexibility in 
shading, roof panels and 
sunshades can be opened 
and closed electrically. The 
transparent roof brings na- 
ture into the room. 
DESIGN: Jarvis Architects, 
Oakland, CA (510/654-6755) 
GREENHOUSE: West Coast 
distributor Amdega Pacific, 
St. Helena, CA (707/967- 
1938) — Daniel Gregory 
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@ You can put a home of- 
fice almost anywhere— 





even in the living room—as 
long as you like looking at 
it. But here’s another way 
to go: a home office you 
can hide. It has been incor- 
porated into a closetlike 


space along one wall of the 
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NORMAN A. PLATE 
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living/dining room in this 
new house on Washing- 
ton’s Lopez Island. 

The 2-foot-deep by 13- 
foot-long space is divided 
into two sections: One con- 
tains a built-in desk with 
shelving, the other sports 
floor-to-ceiling book- 


shelves. A large wood door, 
salvaged from a Seattle 
building, slides on a barn- 
door track from one open- 
ing to the other, alternately 
concealing the “office” or 
the “library.” The track ex- 
tends across the room’s en- 
trance, so on particularly 


Billiard ball coatrack 


@ This hat- and coatrack takes its “cue,” if you'll pardon the pun, from t 
games of pool and billiards. | made the rack out of the games’ setup traf 
gle (purchased from a sporting goods store), green felt (from a fabric 
store), and colorful billiard ball drawer pulls (from a specialty hardware 
store). | cut a piece of %2-inch-thick plywood to fit snugly inside the rack, | 
then drilled holes in it to receive the threaded pulls. After wrapping the 
front and sides of the plywood in a piece of felt, | slipped it into the rack |) 
flush with the front edge, fastened it with finishing nails countersunk in thi! 
sides of the rack, and attached the pulls through the drilled holes. 

e Drawer pulls: Bauerware, San Francisco (415/864-3886) 











cold days, the owners | 
use the door to cut dc} 
on drafts. When the di 
covers the entry, the o 
and library can be acc! 
simultaneously. 

DESIGN: Joseph Gree 
chitect, Lopez Island, | 


(360/468-3655) — D.G 
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— Peter O. White 
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| REAL LAMB 


MP APE D IN FOIL 


[ Now that’s a Joggte bag. | 


t = 

e of our Purina O.N.E® brand Dog Formulas is made with real lamb, real beef or real poultry as its number 
; 
hredient. But thats just the beginning of what makes Purina ON" With high-quality 


\ ° , : 
ir exceptional nutrition and a taste your dog will love, Purina O.N.E. is the ultimate doggie bag. 
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PURINAI Discover For Yourself  WWW.PURINAONE.COM 





PURINA 
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SECOND TO 
NONE 
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Make cylinders 
and cubes for 
seating 


Here’s a new twist on the 
old beanbag chair idea: the 
stuffed stool. You can use it 
as a Seat On its Own or as an 
ottoman to accompany an 
easy chair or a sofa. 

Our cubes and cylinders 
have muslin liners that 
make them sturdy and pre- 
vent the stuffing pellets 
from spilling should the 
fabric rip or tear. Made 
from cotton sateen, the 
bright outer covers can be 
removed for easy cleaning. 
Other materials suitable for 
seat covers are poplin, twill, 
denim, and any washable 
upholstery fabric 
Time: About three hours 
per cube 
cost: About $32 each, de- 
pending on fabric 
DESIGN: Francoise Kirkman 
MATERIALS (for one seat) 
«Kraft or tissue paper 


¢ Pencil 
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¢Ruler 

¢ Scissors 

°1'4 yards of 54-inch-wide 
fabric, or 1°4 yards of 
45-inch-wide fabric 

° 1% yards of 45-inch-wide 
muslin 

° Straight pins 

«Sewing machine 

elron 

¢ Thread to match fabric 

¢ 24-inch or 16-inch zipper 
¢ Safety pins 

* Large funnel with wide 
neck 

e Large measuring cup 

¢3 cubic feet of beanbag 
filler (from a foam or fabric 
store) 

«Needle 

TIPS 

* Wash and machine-dry 
cover fabric before starting. 
* Beanbag filler can be very 
messy to use. When stuffing 
your seat, work in an area 
that will contain stray filler, 
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such as a bathtub with se- 
curely sealed drain. 
DIRECTIONS FOR CYLINDER 
1. Using kraft or tissue pa- 
per, measure and cut a 20- 
inch-diameter pattern. 

2. Cut two circles and one 
17'2- by 61-inch rectangle 
from both the cover fabric 
and the muslin. 

3. To sew the liner, pin to- 
gether short ends of muslin 
rectangle, right sides facing; 
stitch with a *%-inch seam. 
Press seam open. Right 
sides facing, pin a muslin 
circle to the top edge and 


20” 
qe 


172" 





circumference 
“ 
































stitch in place; repeat} 
second muslin circle « 
bottom edge, leaving 
5-inch opening. 
4. Similarly construct 
cover shell, but (follo} 
manufacturer’s instru 
tions) install a 24-incl} 
per between one of tt 
cles and one edge oft 
rectangle. 
DIRECTIONS FOR CUB 
1. Using kraft or tissu’ 
per, measure and cut | 
172-inch-square patti 
2. Cut six squares eac) 
cover fabric and musi, 
3. To sew the liner, pi, 
muslin squares side b 
right sides together, fi 
ing a 68'/2-inch-long s. 
fabric. Pin short ends | 
strip together, and stil) 
¥s-inch seam on all pili 
edges. Press seams or! 
With right sides togetl | 
pin a fifth square to tt| i 
edges of your muslin @ 
and stitch in place; re 
with sixth muslin squi 
bottom edge, leaving § 
inch opening. 
4. Similarly construct § 
cover shell, but (folloy) 
manufacturer’s instew’ 
install a 16-inch zippe’ 
tween two squares of 
cover fabric. 
DIRECTIONS FOR BOTS 
1. If desired, topstitct| 
each side of cover seal 
a more finished look. 
2. Turn liner right sid! 
and place inside the § 
cover; fasten opening! 
gether with safety pin’ 
3. Using funnel and 1 
suring cup, fill liner ¥ 
beanbag filler. Remov 
safety pins and hand- 
liner opening closed. 
seat cover closed. 

— Ann Bertei 
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© 2000 California Closet Company. All rights reserved. Each franchise independently owned and operated. 
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Where do you put the stuff that you’re about? All that you are? Tell us. We're listening. 
And this is how we start to create your custom solution. 


Call us for your complimentary in-home consultation at 888.336.9704 
in the US and Canada or visit us at www.calclosets.com. 


CALIFORNIA CLOSETS 
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TUBE ISLAND: Facing a built-in couch, 


the kitchen island houses the television 
next to a display shelf. For viewing, 

the panel slides to the side on tracks 
mounted in the cabinet. DESIGN: Fu-Tung 
Cheng, Cheng Design, Berkeley 
(510/849-3272) 





Hiding the TV 


Two thoughtful approaches to 
a classic love-hate relationship 


BY ANN BERTELSEN 
ANIDIRETER OO, Vir eia= Y 


he blank gray screen of a televi- 


sion doesn’t add much to a 
room’s decor. You can camou- 
flage your TV by putting it in an armoire 








1 | | or other freestanding cabinet, but that - 
DEFTLY CONCEALED int 
dead space between ail 
kitchen sink and a wal 
pantry, this television 
behind doors that mate 
upper cabinets in the kit 
When the doors are ope} 
television can be seen fr} 
both the kitchen and the 
room. DESIGN: Jim O’Né 
OZ Architects, Missoula 
(406/728-3013) | 





can take up a lot of room. Another 
Vy || approach is to create a built-in hiding 






place that’s part of a room’s decorative 










scheme, as these two examples illustrate. 
Well situated in the kitchen, these tele- 












vision sets can be watched from adjacent 






living spaces, then disappear from view. 
One design makes use of an under-the- 





counter storage compartment in an is- 





land; the other takes advantage of a cab- 
| inet built into a wall. The TVs plug into 


sockets installed inside the cabinets. 
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en in three rows of leather-trimme 
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} LincoIn Navigator. American Luxury. 














In praise of 
fences 


For privacy, security, 
and aesthetic delight, 
fences serve well 











EOE Ol Win Mellen ¢ 


on’t just stand there—do 
something! This familiar com- 
mand seems to be the activat- 
ing impulse behind every good fence. 
Participating in the landscape it inhabits, 
a fence can contribute qualities such as 
color, texture, scale, and levels of privacy. 
The wood fences here and on pages 
127 and 128 have personality—some re- 
strained, others exuberant—that comple- 
ments the architecture of a house and the 
design of a garden. But the role of a fence 
can vary with location or need. Some 
serve as unobtrusive backdrops for plants 
along property lines, while others step 
more prominently on stage by dividing 
gardens into zones or by editing views. 
Functionally, these fences range from 
solid, unbroken surfaces that provide 
privacy to structures that are almost 
transparent. All help transform yards 


into intriguing Outdoor rooms. 





A HORIZONTAL SIDING becomes a 


giant canvas for a painted morning glory 
vine. DESIGN: Turner/Alvet Fine Art 
Studio, Los Angeles; (800) 995-8533. 
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A A LONG, TALL SIDE-YARD FENCE, made of Western red cedar, is composeq 
orderly grids of 1-by-2s between massive turned logs. Custom-fabricated rust 
steel caps cover the log ends, which act as a base for a sturdy arbor; eventually 


4 


vines will cover the grids and sprawl across the arbor. DESIGN: Todd Soli Arch) 


Langley, WA; (860) 221-6557. | 


/ 





» . Po | 
A VERTICAL AND HORIZONTAL BANDING establishes a graceful rhythm in this 


stately gray-stained arbor fence. Set across a rear corner of a garden, it screel| ; 
{ey 
work area in addition to serving as a gracious backdrop for plants and a pond.| : 


DESIGN: Landscape architects John Herbst Jr. & Associates, Portland; (503) 246) . 


DECO METAL RATTLESNAKE— 
nthe top band of a 6-foot-tall 
d fence—adds a distinctive, 
ed accent. The verdigris color 
ake contrasts with the warm 

* the wood, which blends 
surfaced lumber and the 
texture of split grapestakes. 

: Martin Reutinger, Reutinger 
Albany, CA; (510) 528-2000. 





SSURE-TREATED POLES of soft yellow-green unite this combination of fence, 





eae Cat 
4 as) Ce 





A A WHITE-PAINTED FORMAL 
FENCE separating a driveway from 
a brick patio has an inset panel of 
band saw-cut curves that establish 
fluid rhythm. The posts support a 
slender arbor; solid panels below 












ensure privacy for patio seating. 


and shallow trellis that divides a slender yard into zones. The top band of the DESIGN: Landscape architect Bill 
hoes the proportions of the square openings in the taller screen. DESIGN: Derringer, Derringer & Associates, 
ape architect Richard William Wogisch, San Francisco; (415) 522-1335. Atherton, CA; (650) 854-5111. 


ALLAN MANDELL 


A STEPPING IN AND OUT, rather than running arrow-straight along the property line, 
this fence forms little alcoves. The side-wall grids allow angled views to the street, 
but when seen straight on, the fence presents a solid surface broken only by an open 
horizontal grid on the upper section. DESIGN: Kevin Lane, Portland; (503) 233-1818. 
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A LIKE A CLOTH SUSPENDED between posts, the 


top of this fence forms a graceful arcing line below 
an orderly grid of 2-by-2s. The fence shields a 
front-yard deck on a sloping San Francisco site. 
DESIGN: Josephine Zeitlin Landscapes, Kentfield, 
CA; (415) 461-2429. 






















A DESIGN AND SAFETY are combined in this fence. It steps down, 
becomes more transparent, and jogs inward the closer it gets to them 


corner, all of which allows drivers to see cars approaching on the 


ANDREW DRAKE 


msm ( 
intersecting street. The fence framework is filled with green-gray- ~ste} 


board-and-batten and grids of overlapping 1-by-2s (stained a contri) 
Flex 
Stu 














light gray). DESIGN: Chris Jacobson and Beverly Sarjeant, Gardenai 
Gatos, CA; (415) 664-5913. 


PREFABRICATED CEDAR PANELS called Ventwood boast clean 
architectural lines that blend with the heavier framework of the 
surrounding arbor to form the light and airy “walls” of this garden. 
panels provide a sense of enclosure and screen angled vistas from 
passersby, without blocking all views. DESIGN: Architect David Hall, 
Klein Partnership, Mt. Vernon, WA; (860) 336-2155. VENTWOOD: 


Manufacturing Company, Kent, WA; (253) 395-7161. 
Buil 


<q BUILT FOR PRIVACY, thi) 
brightly painted houselilg 
fence boasts a board-a) 
batten facade with ung} 
window-shaped openin 
extending above the fer I i 


line for visual surprise. - 
fence angles away fro 





living room window of é| 
ranch-style house in Of’ T 
to block views of a 

cumbersome neighboril 
structure. The fence cre ; : 
a backdrop for luxuriant 
plantings. DESIGN: 





Landscape architect Ric ™ 
William Wogisch, San 
Francisco; (415) 522-13 if 
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Shadelree 


Retractable Deck & Pa ye 


Turn your hot patio into a cool 





“outdoor room” ...in only seconds! 


IT’S A HOMEOWNER’S DREAM 


...an economical way to shade your deck 
or patio that also adds value, excitement 
and hours of enjoyment to your home. 
Whether you're seeking shelter from the 
sun's intense rays or simply jazzing up the 
backyard, you'll appreciate the many 
benefits of ShadeTree® Canopies. 


¢ Shades all or part of your deck or patio 
... for an amazingly affordable price! 


¢ Turns patios into exciting “outdoor rooms” 
¢ Canopies extend or retract in seconds 

° New vinyl system spans up to 21’ 

¢ Easy do-it-yourself installation* 


¢ Protective wind-release mechanism 


¢ Financing available (90 days same as cash 
- payments as lows as $25 a month!) 


¢ 33 handsome fabric styles (including 
Sunbrella® 5-year warranty fade-proof fabrics) 
« Installation service available. 
Call 800-894-3801 for a dealer in your area. 


The ShadeTree® Canopy 
Collection is one of the exciting 
new Outdoor Living Products 
from CertainTeed, including 
low-maintenance vinyl DECK 
RAILING, FENCE and decorative 
GARDEN collections. A beauti- 
ful ensemble when combined 
with ShadeTree® Canopies! 












Canopies glide easily on overhead tracks 


Call for FREE Catalog & Video 


1-888-31-SHADE 


1-888-317-4233) 
FAX 614-844-5991 


Visit our website! 
www.shadetreecanopies.com 


fOr mail this coupon today. = == = = 


a 
i 
I 
6317 Busch Blvd e Dept. 1035 | 
i 
: 
{ 
I 
t 
} 
i 


ShadeTree® Canopies 
Certainleed Hi 


Columbus, OH 43229 
_) YES! Please send a FREE 
Catalog & Video. 
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Before & After 


BY DANIEL GREGORY *« “PHOTOGRAPHS BY BEN W GloumereEE 


BEFORE 


Changing places 


® Good remodeling is about realizing a 
house’s full potential. After 30 years of 
insensitive alterations and additions, 
this turn-of-the-century cottage over- 
looking a 180° view of Puget Sound was 
suffering from a case of arrested devel- 
opment with cramped, cluttered, and 
dark interior spaces that took little or no 


advantage of the view. Architect Tom 
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THE CHANGING WESTERN HOME 














AFTER 






DRAMATIC Vi 
through the ff 
from the slat! 
entry to ther 
kitchen/famil 
was made pi 
by removing 
and rearrang 
floor plan. S 
fagade (belo! 












a face-lift wil 






expanded gé 
and a rebuilt 











privacy deck 
the front doc 


Transcend the whims of pop culture. Dismiss the flavor-of-the-month design 
mentality. Instead, surround yourself with the traditional, antique look of the 
Jasmine collection from Oriental Weavers. Inspired by designs of the old world, 
the collection combines a distinctive palette of rich, deep colors and a 
gracefully muted finish to create a classically aged appearance. Crafted of 
luxuriously thick New Zealand wool in Egypt. Exclusively at Macy’s. 


i 
f. 







































































Before & After 


Lawrence’s job was to adapt the house 


for easy indoor-outdoor living while cap- 
italizing on the spectacular sight lines. 
He did so by removing the cumber- 
some additions—as well as some interior 
walls—which turned the main floor into 
a single open space oriented to the vistas 
at front and back; by adding a spacious 
house-wide dining deck at the rear; and, 
most important, by switching kitchen 
and living room. The biggest architec- 
tural move, the room reversal made it 
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possible to open the kitchen to the new 
dining deck, where the owners can 
watch boat traffic during informal meals. 

Now filling the front of the house, the 
living room opens to a small rebuilt deck 
with an equally vivid view of downtown 
Seattle. A dining area occupies the center 
of the first floor, between living room 
and kitchen. Off to one side is the stair- 
way, which is partially screened by an 
open grid of ceiling-high, vertical dowels. 

Lawrence emphasized the house’s 










ELEGANTLY GROUPED in 
threes, vertical dowels mark 

the edge of the stair while letting 
in light from adjacent spaces 
(left). The kitchen island doubles 
as a breakfast bar (below left). 
The plan shows how the 
kitchen/family room opens to 
the dining deck. 





garage 





track, and bay window toward it 
railings on the dining deck) 
glimpses of the sound from as f2| 
as the front door. And a high, fi 
wood railing on the living roor 
functions as a buffer from the st.§ 
short, it’s a house that has final) 
beautifully, reached its full may 
DESIGN: Lawrence Architecture, | 
(206/525-7942) @ 















The New X5 Sports Activity Vehicle 


























Feel more 











ee 


ergonomic. An interior sculpted from the finest materials. Spaciousness without 


P Bulk. Every detail of the new BMW X5 is designed to make you a better, more 


able driver. We call it purposeful luxury. Of course, you'll also savor its renowned 


The Ultimate 


mating and braking power, as well as its intuitive responsiveness. The new X5 
Driving Machine’ 





ACtivity Vehicle from BMW. It drives, and feels, like no other all-wheel-drive vehicle. 





See your local BMW X5 SAV center. 
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TOM SUNDHEIM, owner of Architectural Artifacts in Denver, is surrounded by rescued 


relics. Smaller items, like the antique hardware shown here, are also sold at the store. 


Shopping in the past 


Salvage-yard treasures can add instant character to your home 


BY AIMEE OSCAMOU * PHOTOGRAPHS BY PAUL BOUSQUET 


hand-carved pediment from a 
public library, nearly 100 years 
old, beckons from a shadowy 
corner in a large warehouse. Nearby, 
two numbered theater seats, dusty but 
sturdy, wait on the sidelines. Surely, 
these relics from buildings past could 
find their place in a new home? Two 
shoppers spy the pediment and realize it 
would make a perfect mantelpiece for 
their great room. And the seats could 
serve as a bench in their entryway. 
Within minutes, they've snapped up 
both—another salvage success story. 
Architectural salvage outlets are not 
new, but they are experiencing a new- 


found popularity. It’s based on an appre- 


ciation of the craftsmanship of bygone 
eras, an earth-friendly preference for 
reuse over refuse, and homeowners’ de- 


sires for architecturally appropriate re- 


modeling. As savvy designers, architects, 
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and homeowners discover the creative 
possibilities of salvage, more yards are 
opening, in more accessible locations. 
Salvage shopping can be done through a 
range of outlets, from downscale yards 
offering everything and the kitchen sink 
to boutiques displaying select merchan- 
dise in attractive settings (see “Salvage 
Shopping Styles,” page 135). 


A passion for history 

But behind any salvage storefront, you'll 
find a dealer with a passionate dedica- 
tion to protecting the environment for 
the future while preserving the artistry 
of the past. “If you can save anything 
from a landfill, that’s a good thing,” says 
Beverly Duhon of Savvy Salvage in Oak- 
land, California. “I guess I’m also look- 
ing for a connection to the past. We 
work in such a high-tech world now that 
it’s easy to lose that.” 





































David Allen at Artefact Desig ‘ 
vage in Menlo Park, California, ¢ 
“These things are irreplaceabh 
we're losing a little more of our 
with every old building that’s k 
down. It’s really saving lost art 
thing I appreciate now that | 
what’s not around anymore.” 


Salvage networks 
Dealers conduct their architectu) 


tacts, including demolition co 
remodeling contractors, indep) 
salvage “pickers,” and walk-ins 
fer items that might otherwise | 
tined for the nearest landfill. Mai 
ers also head out on their own. 
missions. 

Allen, for instance, plans as ni) 
10 two-week road trips a year. i 
the good stuff, you’ve really go 
out there when the demolitio 
pens,” he says. 

Dealers’ displays tend to be m| 
In many cases, they want to pi 
unique patinas and textures, so | 
flaws are left on the items for aut 
ity. Some dealers do limited but p, 
repairs, such as rewiring old light) 
tures. Most will also connect cus) 
with restoration services for mot 
plex jobs. | 

Whatever the scope of the me 
dise, there’s one constant in the 
tectural salvage business: Every d 
stock is constantly changing. Nev®@® 
arrive almost daily, and sometim) 
only minutes to sell. Paul Mobil 
Santa Fe Wrecking Company in I 
geles recalls one particularly rari 
tub, a center-drain, side-fill mod 
hadn’t even gotten it off the @ 
wash it yet, and someone came fi§}. 
and bought it!” ! 

Such split-second buying dec 
are common, but dealers recon) 
being prepared if you’re searchil 
specific decorating or remo 
items. “Bring in all your dimensi(R 
in the case of replacements, all th 
and pieces you're trying to match 
Kurt Petrauskas of Seattle’s Ear! 








ent 
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‘Sp hilding Materials. 
Gin Miller of Hippo Hardware in 
4g recommends looking closely at 


ha 


(5,1 


ity and construction of a piece, 
jz the requirements of your local 
™ codes, and understanding the 

and costs associated with an in- 
mn. “People should also keep in 
iat what they’re purchasing is not 
| piece, but the individuality of 
le it will go into.” 

+ all, dealers invite customers to 
h architectural salvage with an 
ind and a sense of fun—the same 
s that inspire them on a daily ba- 

Wat I like most about this business 
meople that we deal with—they’re 
tive, imaginative, wonderful peo- 
ss Tom Sundheim, owner of both 

)lity Architectural Salvage and Ar- 

pral Artifacts in Denver. “I’m always 
by them and all the great things 
with the old merchandise we sal- 

Adds Hippo Hardware’s Miller: 

e best business in the world. It’s 
@iding in one place and having the 
ie to you!” 


PPING 


Salvage shopping styles 

No matter what your shopping style, 
there’s an architectural salvage outlet 
for you. Here’s a key to the general cat- 
egories of salvage dealers. 

*Down and dirty yard or ware- 
house. Visit public, general-purpose 
architectural salvage yards for great 
deals on a huge variety of items, from 
kitchen sinks, tubs, and plumbing 
supplies to windows and doors. 
Bring along work gloves and your 
imagination. 

* Salvage studios. For more focused se- 
lections and unique items, check out 
the wares of dealers specializing in cer- 
tain product categories or vintages. Re- 
production merchandise, fabrication 
and conversion services, and custom 
searches are often available. 
*Architectural boutiques. Shop at 
these stores for immediate gratifica- 
tion. Architectural finds are displayed 
with new items in a setting that ap- 
proximates the home. All you have to 
do is fall in love with a piece, buy it, 
take it home, and enjoy. 


op these salvage specialists for architectural treasures. Some offer mail order of 
production items; otherwise, all rnerchandise is sold only on the premises. 
=Yard/Warehouse, S=Studio, B=Boutique 


ER 


ectural Artifacts (S), (803) 292-6012 


ectural Salvage (S), (303) 321-0200 
pn City Architectural Salvage (Y), 
296-0925 


R LOS ANGELES 
pean Reclamation by LaVoy Con- 
ion (Y/S), Los Angeles, (818) 241- 
or Www.historictile.com 
Rogers Designs (B), Santa Monica, 
1396-9294 
Antique Hardware (S), Los Angeles, 
939-4403 or www.lahardware.com 
la Fe Wrecking Company (Y), Los 
(213) 623-3119 


NIX 
Antiques (B), (602) 266-1967 


‘LAND 

0 Hardware (Y), (603) 231-1444 or 
hipponet.com 

enation House Parts (S), (503) 238- 


1900 or www.rejuvenation.com 


RENO 
eAnything & Everything (Y), 
(775) 324-4080 


SAN FRANCISCO BAY AREA 
eArtefact Design & Salvage (S), Menlo 
Park, (650) 321-0907 

*Be Civilized (B), San Jose, (408) 292- 
6161 or www.becivilized.com 
eOhmega Salvage (Y), Berkeley, (510) 
843-7368 or www.ohmegasalvage.com 
eOhmega Salvage General Store (S), 
Berkeley, (610) 204-0767 or 
www.ohmegasalvage.com 

eSavwvy Salvage (B), Oakland, 

(510) 655-8877 


SEATTLE 
eEarthwise Used Building Materials (Y), 
(206) 624-4510 


VANCOUVER, WA 
eNorthwest Salvage (Y), (360) 694-0662 # 
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With enough knowledge 


any problem can be solved. 


Engineering the best-sounding 
automotive music systems 
requires Pa Tereciey 

And that research creates better 
systems for your home, too. 
Knowledge. It’s the foundation 


of every Bose product. 


product is bést for yol 


‘T- 800 ASK BOSE 
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ask.bose.com/ca484 
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SINLOUE DU Kies 


Flavor and color treats are hiding inside 
these familiar-looking fruits. Here’s how to use them 


BY ANDREW BAKER 


PHOTOGRAPHS BY RICHARD JUNG 


(Ole Orly] 
navel 


blood 
nae Melogold 


ke ete 
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times, things are not what they : 


ual glance at the citrus at left | 
reveal their true identities. Cara | 

el oranges present no surface 
= that their segments are a rosy : 
e pummelo resembles an over- : 
pefruit, but beneath its thick : 
he segments are sweet and 
ithout a trace of grapefruit bit- 

Melogolds and Oroblancos, : 
pefruit ringers, taste sweet. And : . 
ranges hint at their uniqueness 
casionally, when their skin is : 







and other less familiar citrus va- : 
e at their seasonal peak now. : 
> as versatile as their less exotic : 


red. TARTS get a double burst of citrus— 


in pastry cream and fruit topping. 





1 recipe’s worth citrus pastry 

cream (recipe follows) 

Mint sprigs 
: 1. In a food processor or a bowl, com- 
: bine flour and sugar. Add butter, cut 
: into small pieces. Whirl or rub with 
: your fingers until fine crumbs form. 
: Add egg yolk; whirl or mix with a fork 
: until dough holds together. Pat dough 
: into a ball. 
: 2. Divide dough into 6 equal portions. 
: Firmly press each portion over bottom 
: and sides of a 41-inch tart pan with re- 
: movable rim. 
: 3. Bake in a 300° oven until pale gold, 
: about 25 minutes; let cool. 
; 4. Meanwhile, peel and segment Melo- 
: gold, blood oranges, and navel oranges 
: as directed on page 138. 
: 5. Spread pastry cream equally in baked 

















parts, but each brings a bonus of : 
olor, or textural nuances. Make : 


nese extras in the recipes that fol- : 
pate a blood orange filling for a : ahead, bake, cool, wrap airtight, and let : 
Bow off the individuality of the stand at room temperature; freeze to : 

: store longer. Thaw unwrapped, then fill. : 


Citrus Tarts 


Notes: If making crust up to 1 day 


: crusts. Drain citrus segments; save juice 
; : for other uses. Arrange an equal portion 
PREP AND COOK TIME: About 50 minutes ' of Melogold, blood orange, and navel 
: Orange segments decoratively on each 


: filled pastry. Garnish with mint sprigs. 


Serve or cover and chill up to 1 hour. 


y mild pummelo and sweet Mel- eee G servings 


gments onto tender green herbs : 
rant salad. Or enjoy a refreshing : 


1 
ooled by citrus juice ice cubes. ‘4 cup sugar 


1% cups all-purpose flour 


: Per serving: 442 cal., 35% (153 cal.) from fat; 
: 5.3 g protein; 17 g fat (10 g sat.); 68 g carbo 
: (3 g fiber); 161 mg sodium; 112 mg chol. 


Citrus Pastry Cream 


se these citrus fruits as you “2 cup (“% Ib.) butter or margarine 3 PREP AND COOK TIME: About 20 min- 
y other. The fruit should feel : 1 large egg yolk : utes, plus at least 15 minutes to chill 

or its size, be firm (no soft ; 1 Melogold or white grapefruit NOTES: If making up to 1 day ahead, 
and show no signs of spoilage : (about 1 Ib.) : cover and Sis the cooked mixture. For 

: the most vibrant color, use blood or- 
ee no  OrAObes Cee 2 blood oranges or navel oranges = anges or ruby grapefruit. Other citrus 
vels, eo and Oroblan- (about 10 oz. total) : juices that work well include Cara Cara 
ally contain few or no seeds; 2 Cara Cara navel or regular navel : navel orange, Melogold, pummelo, 


oes usually have seeds. 


IN G 


Te 
SE PES SE 


i Oranges are named for their red juice. The peel may be plain 
je or tinged with a red blush: Coloration is characteristic of 
Varieties or may be due to environment; it’s also affected by 
pason. The flesh may be ruby-red, an orange and red mix, or 
red at all—for the same reasons. Generally, the flavor of 
Oranges is tarter than that of regular juice or navel oranges. 
Ost common variety, Moro, usually has the reddest flesh; 
S are Sanguinelli and Tarocco. Blood oranges are available 
Early December to mid-May. 
Cera navel oranges, a natural mutation of the navel orange, 
Been grown in California and Florida since the late 1980s. 
eel is orange, the flesh is pinkish to rosy orange, and the fla- 
alittle sweeter than that of the regular navel. These oranges 
failable from early December to April. 


golds and Oroblancos are different hybrids from pummelo 
na 


oranges (about | lb. total) 


: tangelo, and navel or juice orange. Use 


See UN US A CUT RUS 


and grapefruit parents. The fruit is harvested at its flavor prime, 
which may be while the peel is still green (but it will turn yellow). 
Melogolds are larger, heavier, and thinner-skinned than Oroblan- 
cos. While neither has the bitter bite of grapefruit, Oroblancos are 
juicier and sweeter than Melogolds. They are available from De- 
cember to mid-April. 


ePummeloes are a citrus variety often mistaken for grapefruit, but 
the fruit can be much, much larger, and either is round or has a 
peaked top. Under the peel, pale to medium yellow, is a very thick 
layer of white pith. The fruit segments, encased in papery mem- 
branes, are firm, pale yellow or slightly pink, and composed of dis- 
tinct large juice sacs (vesicles) that can be gently separated. Ex- 
tracting the segments requires some patience. The fruit’s refreshing 
flavor has no bitterness, and it can be sweeter than that of grape- 
fruit. Pummeloes are available from mid-November to March. 
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5 pummeloes 











FOOD|ENTERTAINING 







gee 


With a sharp knife, cut thick peel and 
white membrane from each end of a 
pummelo, exposing fruit. Set fruit on 1 
end and, with knife, cut and discard peel 
and membrane from sides of the fruit. 


3 With segments still attached, cut 
off the thick center membrane 
ridge at the tapered end of each piece. 


other citrus 


4 With a sharp knife, cut and discard 
peel and white membrane from 
citrus fruit. 
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Grasping fruit in both hands, pull 
from center with equal pressure to 
split pummelo in half. 





Starting at a narrow edge, carefully 
pull segment away from membrane; 
avoid breaking fruit. Discard membrane. 





* 


‘ 


Over a bowl, cut between membranes — 
< and fruit to release fruit segments into 
bowl. Squeeze juice from membrane into 
bowl. Discard membrane. 


Se 


Ri 


arenas 


LAL AO: 


~ : peel from your fruit choice to flay 
_: pastry cream. Fill tarts (page 137 
: the pastry cream or, for a quick di 
: spread the cream thickly onto 
: bread cookies. 


: MAKES: 1/72 cups 








: 1. In a 1'%2- to 2-quart pan, mix. 
: cornstarch, peel, juice, and egg 
: Stir over high heat until boiling, al 
: minutes. 

_: 2. Nest pan in ice water and sti 
: sionally until cool, about 10° 
: Or cover and chill until cold, ak 

: hours. Stir before using. 

Per tablespoon: 28 cal., 6.4% (1.8 cal.) 

: fat; 0.2 g protein; 0.2 g fat (0.1 g sat.); 6 

carbo (0 g fiber); 0.5 mg sodium; 8.9 ms 


: PREP AND COOK TIME: About 20 mi‘ 
: MAKES: 4 servings 


1. Rinse chicken, pat dry, and cu 
: 2-inch chunks. 

: 2. In a 12-inch nonstick frying pai 
: 5- to 6-quart nonstick pan over’ 
: heat, stir chicken in oil until | 
: browned and no longer pink in cet 
: thickest part (cut to test), 4 to 5 mil) 
: 3. Add blood orange sauce and sti 
: boiling, 1 to 2 minutes. | 
: 4. Spoon chicken and sauce ont 
: Sprinkle with green onions and s 
: to taste with soy sauce. 

: Per serving: 479 cal., 4.8% (23 cal.) from} 
: 31g protein; 2.6 g fat (0.6 g sat.); 80 g Ce 
: (0.9 g fiber); 78 mg sodium; 66 mg chol, 





: PREP AND COOK TIME: About 20 mij 
: NoTES: If making sauce up to 2 

























2 cup sugar 
2 tablespoons cornstarch 


1 tablespoon thinly shredded ¢ 
peel (see notes) 


1% cups citrus juice (see notes 


1 large egg yolk 


Sichuan Orange Chicke 


1 pound boned, skinned 
chicken breasts 


2 teaspoon salad oil 


Blood orange sauce 
(recipe follows) 


4 cups hot cooked white rice | 


V¥, cup chopped green onions | 
(including tops) 


Soy sauce 


Blood Orange Sauce | 


ahead, cover and chill. It also mé) 











1/2 


— DO 


— 


1/2 
1/2 


Campbell’s® Chicken & Broccoli Alfredo 
Prep/Cook Time: 20 min. 

pkg. linguine or spaghetti (8.02.) 
cup fresh or frozen broccoli 
flowerets 

tbsp. butter 

lb. boneless chicken breasts, 
cubed 

can (10 3/4 oz.) Campbell’s® 
Cream of Mushroom or 98% Fat 
Free Cream of Mushroom Soup 
cup milk 

cup grated Parmesan ch eese 
tsp. pepper 





a 
d 


Add aceem for last 4 min. of 





| Cook | ing uine according to 0 pack 1g 
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refreshing dressing for a green salad or : 
: Stir over high. heat until mixture returns : 
: to a rolling boil. Add remaining sugar 
: and stir until mixture returns to a 
rolling boil. Stir and boil exactly 1 
: minute. Remove from heat. 


_ 7. At once, ladle marmalade mixture : rected on page 138. 


: into clean canning jars (1-cup size) to : 
> within 
: clean. Set a new flat canning lid on each : 
: jar. Screw on bands. 


: 8. Protecting hands with pot holders, : 3. Rinse saintly aia 
invert filled jars on a towel for 5 min- : basil; gently pat dry. Stale ba 
- utes, then turn lid side up. Let mar- : ad ine crosswise ante! eae 
: malade cool at least 24 hours. Check : herb leavesteenn basil. anual 

seals by pressing firmly on centers of : Moundhart Tee equally onl 


grapefruit segments. 

MAKES: About 1 cup 
cups blood orange juice or 
regular orange juice 
2 cup sugar 

teaspoons minced or pressed 
garlic 

1 tablespoon minced fresh ginger 
“4 to ¥2 teaspoon hot chili flakes 


In a 10- to 12-inch nonstick frying pan 


over high heat, mix orange juice, sugar, 
garlic, ginger, and chili flakes to taste. 


Boil until reduced to 1 cup, about 10 : 
: the lids. If a lid pops back, it’s not : 


ene Ae wl, mix reserved 3 
: sealed; store unsealed marmalade in : In a small bowl, mix reserved 


: the refrigerator. 


minutes; stir often. Use hot or cold. 
Per tablespoon: 35 cal., 0% (0 cal.) from fat; 
0.2 g protein; 0 g fat; 8.8 g carbo (0 g fiber); 
0.4 mg sodium; 0 mg chol. 
Meyer Lemon—Blood 
Orange Marmalade 


PREP AND COOK TIME: About 1/4 hours 


NOTES: Theresa Liu of Alameda, Califor- : 
nia, says her “harshest food critics”’— : 
her sons—give “a big thumbs-up” to : 


this sweet-tart marmalade she created. 
MAKES: 7 to 8 jars, 1 cup each 

’2 pound Meyer lemons 

About 8 pounds blood oranges 


1 package (1.75 oz.) low-sugar 
powdered pectin 


4 cups sugar 


1. Rinse lemons and oranges. Using a : 
vegetable peeler, cut colored part only : 
from 2 of the lemons and 4 of the or- : 
anges. Finely chop peel. Put 2 table- : 
spoons lemon peel, 6 tablespoons or- : 
ange peel, and 1 cup water in a 6- to : 


8-quart pan; discard remaining peel. 


2. With a sharp knife, cut and discard : 
remaining peel and membrane from the : 
lemons and 10 of the oranges. Cut fruit : 


into chunks, discarding seeds. 


3. In a blender or food processor, whirl : 
lemons, then oranges, a portion at a : 
2, cupspthat sare’: 
: salmon. 


time, until you have 
smoothly puréed. Pour purée into pan. 
4. Whirl rub 


remaining fruit, 


cups; add juice to pan 


5. Place pan over high heat and bring to : 


a boil, stirring often. Continue to boil, 
stirring often, until reduced to 5 cups, 
about 8 minutes. 


6. In a small bowl, mix pectin and “% | 
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juice | 
through a strainer into a bowl, and mea- 
sure. Squeeze enough juice from re- : 
maining oranges to make a total of 4 : 


ENE Rei AENSIINEG 


cup sugar. Add pectin mixture to pan. 


1 


Per tablespoon: 37 cal., 0% (0 cal.) from fat; 


: 0.2 g protein; 0 g fat; 9.5 g carbo (0.5 g fiber); 


5.6 mg sodium; 0 mg chol. 


PUMMELO, Oroblanco, and herbs 
complement skewered lamb. 


Citrus Herb Salad 


MAKES: 4 servings 

1 pummelo (about 1°% Ib.) or pink 
grapefruit 

1 Melogold (about 11% lb.) or white 
grapefruit 

/2 cup fresh mint leaves 

1 cup fresh tarragon leaves 


3 cup fresh chervil leaves or 4 cup 
parsley sprigs 


el ne ye ae ae 2. Peel and segment Melogold’ 
8 CD OED eee © rected am page 138. Reserve 3 
: Spoons juice; save the remainc 


: other uses. 


: spoons Melogold juice and oil. J 
: half the dressing evenly over hert 
: 5. Arrange pummelo and Melogo 
: ments on_ herbs. 
: equally with remaining dressinj 
: salt and pepper to taste. 
: Per serving: 142 cal., 36% (51 cal.) fro: 
: 3.5 g protein; 5.7 g fat (0.7 g sat.); 23g 


: PREP AND COOK TIME: About 2( 
: utes, plus 2 hours to freeze 


: MAKES: 4 servings 


cube trays to just below divider 
: Freeze until solid, at least 2 hours) 
: 2. Meanwhile, in a 1'%2- to 2-qua) 
| PREP AND COOK TIME: About 30 minutes : OV°T alg? Bee ie a nee “ 
; u ixtu H 
NoTEs: The bold flavors of this whole- : oe Gane d-about 5 mina 
leaf salad go well with grilled foods, : pe eo ea and chill, aaa 
such as skewered lamb, beef steaks, or : hours. Or nest pan if ice wateaal 


: often until cold, about 10 minute!) 
: 3. Remove frozen juice cubes fron! 
: and divide cubes equally among ¢ 


: tions of Melogold juice and the «| 
: fruit juice syrup into each glass, th 
: to rim with club soda. Garnish 
blood orange slices. 


Per serving: 285 cal., 0.9% (2.7 cal.) fron 


(0.6 g fiber); 27 mg sodium; 0 mg chol. 




































’2 cup fresh basil leaves 
3 tablespoons minced fresh ¢ 
1'2 tablespoons olive oil 


Salt and pepper 


1. Peei and segment pummelo 


i 


Drizzle seg 


(1.7 g fiber); 9.3 mg sodium; 0 mg chol 


Citrus Spritzer 


1% cups blood orange juice or 

regular orange juice 

2 cups Melogold or white 
grapefruit juice 

1 cup sugar 

2 cups club soda 


4 blood orange or regular 
orange slices 


(about 2 cups each). Pour equa’ 


1.3 g protein; 0.3 g fat (0 g sat.); 72 g ca 
| 


"ear your safety belt and secure children in the rear seat. 















The new 2000 Mercury Sable has foot pedals that move 
forward or backward at the push of a button* So they’re never 
too close or too far away. Plus airbags‘ that adjust to your 
height, shock-absorbing safety belts and other smart ideas that 


make the new Sable one highly accommodating automobile. 


Mercury 
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\ 
‘ 
\ Now Farmer John puts 
\ 


the whole world ony 

plate with new Go . 
Sausages. So, you 4 
have a fresh taste 


} 
adventure at evel 


They come in fi’ 
distinctly intern| 


flavors like Mex i 


Jalapefio Herb, ( F 
Peppers and Lim, 


Italian, Provengafl« 
Scallion Herb, ani 
Tuscan Sun Dried 
Each one is sure to 
any meal into an ady 


Farmer John Sausages <i 


available in the meat or ¢| 
section of your supermarkelf 


are perfect for a variety of rec 





And they always taste great right a 
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Metis grill. It’s a world of fresh flavor, right’ 


kitchen. For a world of recipe ideas, log oj] 


www.farmerjohn.com. 
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New Gourmet Sausages. r 


A World Of Fresh Flavors ge 


Nothing makes a meal like Farmer John" Fr 




























the Aztec 
to 
n-day Las Vegas 


ges of my favorite 
e for Mexican 
Mexican Cook 
American Homes, 
wed with age and 
ith use. Josefina 
de Leon, former 
of the Culinary Arts 
in Mexico City, 
more than 40 years 
she says, “Among 
‘st and most famous 
| genuine Mexican 
mole de guajolote, 
the days of the 
pire before the 

t. The word mole 
from molli or 

ich meant sauce.” 
lote—turkey—is 
partner for the 
also associates 
y meats and takes 
le forms—classic 
rwise—with ingre- 
long or short. 

les begin as thick 
different colors) 
d chilies, masa, 

. And some moles 
canned. The “se- 
ipe for the highly 

le in one house- 
ited in Mexico City 
actually started 

of Dona Maria 
lano—in which 

is a constituent. 
Vegas recently, I 


odg 


ole” means sauce 


came across another mole, 
almost as simple as the 
Mexico City one, as I sought 
refuge from the swarming 
Strip. It was my second visit 
to this famous city. I'd come 
to celebrate the midcentury 
birthday of a dear friend, 
Wolfgang Puck. (He was an 
infant the last time I’d been 
to Vegas. But since he has 
become a regular in town, 





uide 
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PHOTOGRAPHS BY JAMES CARRIER 


getting a good meal isn’t 
the gamble it once was.) 
This richly flavored pork 
stew, which I enjoyed for 
lunch before the party, was 
created by Chef Saul Garcia 
at Z’ Tejas Grill; it was in it- 
self a reason to celebrate. 


Mole Pork 


PREP AND COOK TIME: About 
37/4 hours 


V-EIGIG HO 





NoTEs: If making up to 1 day 
ahead, chill meat with sauce 
airtight. To reheat, stir often 
over medium heat until 
steaming. Serve with hot 
cooked rice or black beans. 
Add sour cream flavored to 
taste with more of the 
canned chipotle chili, minced 
or mashed. Garnish with sliv- 
ered green onions (including 
tops) or fresh cilantro leaves 
and lime wedges. 


MAKES: 8 to 10 servings 
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1 boned, tied pork 
shoulder or butt 
(about 4 lb.) 


1 onion ('” lb.), peeled 
and chopped 


1 firm-ripe tomato 
(2 lb.), rinsed, cored, 
and chopped 


2 cups tomato juice 


1 cup fat-skimmed 
chicken broth 


2 tablespoons firmly 
packed brown sugar 


1 dried ancho or 
dried pasilla chili 
(about '2 0z.) 


1 tablespoon 
chopped canned 
chipotle chili 


1. Rinse pork and put in a 
5- to 6-quart pan. Add 


broth, and brown sugar. 
Rinse dried chili, break off 
stem, and shake seeds from 
pod. Add dried chili and 
chipotle chili to pan. 


2. Cover and bring to a boil 
over high heat; reduce heat 


is very tender when pierced, 
3 to 32 hours, occasionally 
pushing meat aside and stir- 
ring sauce to be sure it’s not 
sticking. 


3. Supporting meat with 2 


8- or 9-inch-wide pan, fat up. 
4. Bake meat in a 350° oven 
until very well browned, 

30 to 40 minutes. Cut and 
discard string. With 2 forks, 
tear meat into large chunks; 
keep warm. 

5. Meanwhile, skim and dis- 
card fat from meat juices. 
Boil juices over high heat 
until reduced to 3 cups, 
about 30 minutes. Whirl, a 
portion at a time, ina 
blender until smooth. 

6. Put pork in a bowl: pour 
sauce Over meat 











Per serving: 363 cal., 64% (234 
cal.) from fat; 24 g protein; 

26 g fat (9.6 g sat.); 8.5 & carbo 
(1.3 g fiber); 256 mg sodium; 
85 mg chol 
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onion, tomato, tomato juice, : 


to low and simmer until meat : 


slotted spoons, transfer to an : 





Stable | 
as a wok 


= A wok is much too useful to relegate # | { 
to a single cuisine. And as the pan has = 
been adopted in contemporary Western 7 e > 
kitchens, it has been adapted in materials and 
shape. A prime example is the Buffalo five-ply 
stainless steel wok. This pan has a three-layer core of 

aluminum and aluminum alloy sealed between layers of 
stainless steel. The aluminum provides good heat distribution, while 
the stainless steel functions at high temperatures without wear and tear (unlike many 
nonstick-finished woks), won't rust, and doesn't affect the colors or taste of foods—a comin 
fault of standard cold-rolled-steel woks, which turn artichokes black and impart a metallic fla 
some foods. @ In addition, the Buffalo wok, which comes in 11- to 16-inch diameters, has a| 
flattened bottom—enough to give stability on a regular burner, but not enough to take awat | 
advantages of a bowl-shaped pan. ¢ The model | find big enough to be useful but not too la 
maneuver is 15 inches wide (8 qt. to the rim), with two handles for easy lifting, and a domed! 
that provides needed space for steaming foods. Prices are in the fancy-pan range, from $11 q 
$249. But if you shop at (888) 833-8833 or www.chinesewok.com, you save about 20 pei of 



























Spinach with Lemon 
and Currants 
PREP AND COOK TIME: About 10 mi ut| 


MAKES: About 11/2 cups; 4 servings 


; 


1 tablespoon butter or olive oil 
“4 cup dried currants 
Y4 cup minced lemon (including pe| 

1 teaspoon sugar 


1 pound (about 3 qt.) spinach 
leaves, rinsed and drained 


2 teaspoon fresh-grated or ground | 
nutmeg 


Of Marco Polo | salt 
and spinach : 


1. In a 14- to 15-inch wok or 6- to 8-qui 
pan over high heat, stir butter, curr 


gm The epicenter of ancient trade routes, 
Venice retains a complex array of fra- 
grances and flavors in its cuisine. In my 
imagination, this spinach dish, which I 
tasted in a little restaurant alongside a rel- 
atively quiet canal, just might be able to 
trace its heritage to the spice-laden cara- 
vans of Marco Polo’s time. To make the 
journey full circle, use a Chinese wok— 
it’s the perfect pan for quickly wilting the 
voluminous fluff of dark green leaves. 


: with brown, about 3 minutes. Scrape ill 


wok. Stir often over high heat 1 


lemon, and sugar until lemon is tif 










a bowl. 
2. Add spinach leaves and nutme 


spinach is wilted and browned bit 
pan are released, 2 to 3 minutes. St 
currant mixture and salt to taste. | 
into a bowl. 


Per serving: 84 cal., 37% (31 cal.) from fat; : 
protein; 3.4 g fat (1.9 g sat.); 13 g carbo (3.4 
fiber); 120 mg sodium; 7.8 mg chol. 
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May 1, 1986. Passed from grandmother to mother to you. You lose it. 
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Train of thought 


g@ Great Northern, the railway company, 
faded away in a merger in 1970. But its 
name is preserved at Denver’s Great 


Braidman couldn't resist reinforcing the 
thought of the train. He has Great North- 


with dried beans, then adds them to the 
seasoned broth and vegetables. But be- 
cause he’s a mile high, dried beans take 
up to four hours to simmer until tender. 


schedule—at any altitude. 


Great Northern Bean Soup 


PREP AND COOK TIME: About 50 minutes 
MAKES: 15 cups; 6 to 8 servings 








¥2 pound bacon, diced 
1 onion (‘2 lb.), peeled and diced 


4 cup diced celery 


Northern Tavern. And clearly, chef Peter 


ern beans (a variety) on the menu ina : 
warming soup. He starts from scratch : 


Canned beans keep this soup on a tighter 


FO 0: D: |*G.Uel Dye 


1% 
3/4, 


carrot (1 lb.), peeled 
and diced 


cloves garlic, minced 


tablespoons dried 
oregano 


tablespoon minced 
fresh jalapeno chili 


quarts fat-skimmed 
chicken broth 


cups beer (12 oz.) 
teaspoon coarse- 
ground pepper 
teaspoons 
Worcestershire 

cups drained canned 
or cooked Great 
Northern or other 
small white beans 
cup chopped fresh cilantro 


Salt 


1. In a 5- to 6-quart pan over medium- : 
high heat, frequently stir bacon until al- : 
most crisp, 10 to 12 minutes. Discard : 
all but about 2 tablespoons fat. Add : 
onion, celery, carrot, and garlic. 










2. Stir often until vegetables are 
about 15 minutes. Add oregano 
broth, beer, pepper, Worceste} 
and beans. Bring to a boil, co ve 
simmer to blend flavors, 20 to 3! 
utes. Add cilantro, then salt to ta ! 
Per serving: 370 cal., 18% (67 cal.) fron 
26 g protein; 7.4 g fat (2.4 g sat.); 48 8 

| 


s 


(12 g fiber); 257 mg sodium; 9 mg cho 














His nibs 

@ When John Scharffen- 
berger makes chocolate, 
he starts with the cocoa 

_ beans. And my favorite 
stop when he showed me 
through his factory was 
the cocoa bean roaster. 
cf Here the beans tumble 

_ and toast at just the de- 
gree of heat that brings 
out the flavor we antici- 
pate in chocolate. The 
aroma was heavenly. John 
slid open a little door, 
pulled out a few hot 





i 
5 
; 
\ 
k 
‘ 
Be 
OF 
ae 


ASSESS. 


SES 


beans, and cracked open 
their papery shells. Inside, 
the beans were so brittle 
they crumbled into tiny 
chunks—technically nibs. 
“Taste,” ordered John. I 
did. The nibs were a para- 
dox—crunchy and silken, 
dark and mellow, slightly 
bitter but faintly sweet—if 
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only by way of my mental 
bridge to chocolate con- 
fections. I was hooked. 
But not until the past 
few months have Sharffen 
Berger Cacao Nibs be- 
come available for all to 
enjoy—for munching, to 
sprinkle over ice cream or 
into cookies, to use like 
nuts in salads, or even, if 
you follow package in- 
structions, to turn into 
chocolate (more for fun— 
especially for curious chil- 


dren—than for creamy 
perfection). 

Scharffen Berger Cacao 
Nibs (roasted shelled co- 
coa beans) are sold in 
fancy and specialty food 
stores; a 6-ounce tin costs 
about $8. You can also or- 
der at (800) 930-4528 or 
www.scharffen-berger.com. 


Chocolate Niblets 


PREP AND COOK TIME: 5 
minutes, plus 15 to 20 
minutes to chill 


NOTES: In Parisian restau- 
rants where I dined last 
fall, the petite sweets that 
accompanied coffee in- 
variably included little 
rounds of white chocolate 
sprinkled with cocoa nibs. 
They are embarrassingly 
easy to make; start with a 
white candy bar. 


MAKES: 24 pieces 


1 tablespoon cocoa 


nibs (roasted shelled ; 


cocoa beans) 


SaaS 


















3 ounces white can 
with cocoa buti 
chopped | 


1. Put cocoa nibs ina | 
heavy plastic food bag 
coarsely crush witha | 
rolling pin. a 
2. In a microwave-safe 
bowl, heat white cand 
full power (100%), sti 
at 15-second intervals 
til soft and smooth, abo 
45 seconds total. | 
3. Drop candy in '2-te 
spoon portions about 
inches apart on a she 
foil. While candy is sti 
soft, use a small spatula) 
spread each portion int 
14-inch round. Sp 
crushed cocoa nibs 
over soft candy. Chill) 
firm, 15 to 20 minute 
4. Peel candy from foi 
Serve, or store airtigh 
to 2 weeks. : 


Per piece: 21 cal., 62% (13¢ 
from fat; 0.2 g protein; 1.4 
fat (0.9 g sat.); 2 g carbo © 
(0 g fiber); 4.2 mg sodium 
0.4 mg chol. @ 
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How to throw a 
wine-tasting party 


w At the Culinary Institute of America at 
Greystone in Napa Valley, I teach a week- 
long course on wine. It’s fun, interac- 





tive—and hard. After all, most of us usu- 
ally concentrate on one or two wines a 
week. Imagine focusing on 100! 

On the last day, my students invariably 
ask how they can continue to learn about 
wine. My response: Taste more than one 
wine at a time, and taste with others. 


Think about 
SUNSET’S STEAL 


OF THE MONTH 

Handley Gewurztra- 
miner 1998 (Ander- 
son Valley, CA), $13. 
Absolutely delicious 
spicy tropical flavors 
with a hint of spritz. 


it: If you taste 
only a wine or 
two a week, 
your knowl- 
edge progress- 
es slowly. But 
if you taste 
— KAREN MacNEIL-FIFE oe 
with 


at once, 
friends, not only do you get an idea of, 
say, the differences among California, 
Australian, and French Chardonnays, but 
you also expand your thinking about 
wine by hearing what others have to say. 
Here’s how to throw a productive 
wine-tasting party. 
Select a group of friends. Six is ideal 
because everyone can sit around a fairly 
small table. Choose people who have 
relatively the same extent of wine 
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The Wine G 


RICK MARIANI 


BiY” K A’R E Ne (MeAge UN GE sees oe 


knowledge; so no one feels intimidated. 
Choose a theme. You could, for exam- 
ple, taste wines from one grape variety 
such as Merlot, and compare Merlots 
from around the world. Or choose a type 
of wine or a wine region you don’t yet 
know very much about. How about 
Barolo? Rioja? Sancerre? You could also 
focus on wines from a country you’d like 
to get to know—maybe New Zealand, Ar- 
gentina, or South Africa. Finally, you 
could choose an idea, such as “white va- 
rieties we've never tasted” or “rosé 
champagnes for Valentine’s Day.” 

Give everyone an assignment. Ask 
each friend to bring one bottle of wine 
that fits the theme. So that everyone will 
bring wines of similar quality, set a price 
range: Zinfandels between $12 and $18, 
for example. If you’ve chosen a white 
wine theme, don’t forget to have every- 
one bring their bottles already chilled. 
Get ready for the tasting. Have a few 
good corkscrews on hand. Also, every 
person will need a napkin, a pencil and 
paper to take notes, a water glass, and a 
spit cup (paper or plastic works fine— 
that’s often what professionals use). 
“Spit cups?” you might be wondering. 
Yes, in the beginning of the evening, 
when everyone is forming opinions, it’s 
best not to swallow as you taste. Later 
on, abandon the cups and just enjoy. 

As for wine glasses, each person will 
need one for each wine. Since few of us 
have that many glasses, ask tasters to 
bring their own. Again, even profession- 
als do this—and it saves you from wash- 
ing 36 wine glasses later! Don’t worry 
about having properly shaped glasses for 
white wine versus red. Just make sure 
everyone brings glasses with generous 
bowls so you can swirl the wines. 

Don’t worry about food—until later. 
Wine tasting requires you to use your 
senses intensely to pick up flavor differ- 
ences, so it’s best not to make the task 
difficult by distracting your palate with 
food or cheese. During the tasting itself, 
all you'll need are some plain crackers or 
bread (not sourdough), just in case 
someone wants to nibble something 


uide 





















A THEME TO GET STAF 


Choosing wines for many themes 
easy. Each person can simply go 
wine shop and, with the help of tl 
merchant, pick out a wine that fit 
theme and price range. Luckily, 
seldom bring duplicates. Selectin 
wines for some unfamiliar themes 
ever, can be more challenging. He 
list of wine suggestions for a fairly 
cult one: “California’s Rhéne-style 
wines.” The reds are made prime 
from Syrah, Mourvedre, and Grer 


WHITES 
= Kunde Viognier 1998 (Sonoma 
ley), $20. Beautifully aromatic, with 
ing light apricot and honeysuckle flay 
= McDowell Valley Viognier 19 98 
(Mendocino), $16. Apple-fresh, wi 
light quincelike flavors. 4 
REDS ¥ 
= Beaulieu Vineyards “Ensemb le 
(California), $25. Fairly powerful é 
structured, with meaty black-frui 
= Jade Mountain “La Provengal o 
1997 (California), $17. Black chen 
with game, smoke, and tar. oa 
= Joseph Phelps “Le Mistral” 19 
(California), $25. Woodsy and ear 
with cherry and forest-floor aro 
=Zaca Mesa “Z Cuvee” 1997 (Salam 
Barbara County), $17. Rustic, me; bil 
and spicy, with big fruit flavors. zs aif 
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neutral between wines. Of course, 
end of the tasting, everyone will be 
ing, so by all means have some che 
appetizers ready to pull out then. 
Set up to pour. Have everyone a 
their glasses in a semicircle in fr 
them. The glass on each person’s | 
is glass number one. The glass on 
right is six. Number the wines fro) 
to six, writing each number on th, 


tle’s label with a marker. Then pou®... 
wine into the corresponding glassy}; 


The fun—and hard—part is t) 


alg 0 














about the wines. You might be ke Sati 
words in the beginning, but by wi ® © 
everyone should be in expansive fj 
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special arrangement with America’s Calla 
in California, we are proud to offer you 
oney-saving color assortment of 
ornia® Calla Lilies. Regularly priced in our 
3 2000 catalog at $4.95 per bulb, but fora 
d time only, you pay as little as 74¢ per 
Saving over 60%. 
d just for ordering today, we'll include one 
new and exclusive ‘Parfait’ Calla Lilies, 
catalog value of $5.95, as our way of say- 
ank you for giving us a try. This exciting 
alla Lily of rich rose-red will bring weeks of 
y to your garden or patio containers - 


“Gately FREE! 
owing only 15-18" tall, the attractive rich 


§ 


and/or mottled lance shaped leaves add to 
bverall beauty. Complete and easy to follow 


A mg and care instructions will be included 


ith every order. 

Satisfaction Guaranteed! 
lbs are carefully packaged to guarantee safe 
lat the best planting time and to grow and 


r Our goal is YOUR satisfaction! 








der toll-free: 1-800-622-9997 
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complete and mail this order form with check or credit card information to 


Van Bourgondien Bros., Box 1000-4803, Babylon, NY 11702 


j Yes! I want to take advantage of this money-saving offer! Please send 
j my Callafornia® Calla Assortment in the quantity indicated below. 
| J 10 blooming size bulbs*, only $9.95 (Save $39.55) $ 
1 J 20 blooming size bulbs*, only $17.95 (Save $81.05) $ 
1 J 40 blooming size bulbs*, only $36.95 (Save $210.55) $ 
) J 1 FREE ‘Parfait’ Calla Lily with every order $ FREE 
| Add $3.95 for Shipping & Handling per order. $ 
j New York state residents, please add sales tax. $ 
Total $ 
j 1 enclosed my check payable to Van Bourgondien Bros., or charge my 
jJ Master Card 0 Visa © Discover/Novus 0 American Express 


I Card # Exp. Date / 
i 

, Name 

| Address 

City State Zip 

j Signature 

| ‘J Please send me my FREE Spring 2000 Van Bourgondien catalog. 


| *You'll receive 2 bulbs ea. of yellow, pink, white, red and rose in every assortment you order. 
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The Low-Fat Coo 


HEALTHY CHOICES FOR THE ACTIVE LIFESTYLE 
ELAINE 













WOO YOUR 
VALENTINE witha 
surprisingly intense— 
and low-fat—midnight 
chocolate cake. 


Luscious cakes 
with no guilt 


@ Sometimes, only chocolate will do. 
But if a slab of really intense chocolate 
cake seems like forbidden fruit when 
you're counting fat calories, think again. 
Sunset readers have met the challenge, 
producing chocolate cakes with deep, 
dark, 


unsweetened cocoa, a powdered form of 


rich flavor that comes from 


chocolate with most of the fat removed. 
So when you want to be kind to your 


valentine’s heart and taste buds too, 
these cakes are the ticket. 


Midnight Chocolate Cake 
PREP AND COOK TIME: About 1% hours 
NOTES: Jane Ingraham of Santa Barbara 
reworked her great-grandmother’s 
recipe to lower the fat. She calls this 
rich, dark cake number one fa- 
vorite dessert.” Mile-high bakers need 
to add an extra 2 tablespoons all-pur- 
pose flour and decrease the sugar by 2 
tablespoons. 


“my 


MAKES: 8 servings 
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About 4 cup salad oil 

About 7 cup unsweetened cocoa 
cups all-purpose flour 

1 teaspoon baking soda 

i teaspoon salt 

cups sugar 

2 large egg whites 

1 teaspoon vanilla 


Whipped frosting (recipe follows) 


1. Oil a metal 8-inch-square or 8-inch- 
wide round cake pan, or a 9-inch-wide, 
1'2- to 2-inch-deep heart-shaped pan. 
Line pan bottom with waxed paper cut 
to fit; oil paper. Dust pan with cocoa, 
shaking Out excess. 

2. In a bowl, mix *3 cup cocoa, flour, 
soda, and salt. 

3. In another bowl with a mixer, beat to 
blend sugar, “4 cup salad oil, egg 
whites, vanilla, and 1 cup water. Add 
flour mixture; stir to mix, then beat un- 
til batter is smooth. Scrape batter into 
prepared pan. 

4. Bake in a 350° oven until cake begins 
to pull from pan side and springs back 
when lightly pressed in center, 35 to 40 
minutes. 


5. Let cool in pan on a rack for 10 min- 
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utes. Run a thin knife between 
pan rim, invert cake onto a rack 
pan, and gently pull off and ¢ 
waxed paper. Let cool about 1 hi 
vert a flat plate onto cake; holdi 
and plate together, turn cake o 
plate. Spread cake with whippe 
ing, swirling with small spatula. 
dust with more cocoa. 


Per serving: 336 cal., 23% (77 cal.) fror 
4.9 g protein; 8.6 g fat (1.6 g sat.); 64¢ 
(2.8 g fiber); 252 mg sodium; 0 mg chi 


Whipped Frosting 


PREP AND COOK TIME: About 15 ni 


Notes: If you are concerned abe 
safety, use a thermometer to cheq 
ing temperature as it cooks; it sh¢ 
between 140° and 150° for 3 min 
double boiler is most effective fe 
ing the mixture evenly. 


MAKES: 2 cups 


1 large egg white 
'2 cup sugar 
’e teaspoon cream of tartar 


’2 teaspoon vanilla 


1. Use a double boiler, or snugly 
2- to 3-quart metal bowl in a 2) 
quart pan. Add 1 inch water to | 
double boiler or pan. Bring to | 
over high heat. 


2. Meanwhile, in double boiler 
bowl, combine egg white, sugar, | 
spoons water, and cream of tarté 
with a portable mixer until bl 
Nest over boiling water; immedia 
duce heat to maintain a gentle s 
With mixer on medium speed, | 
ing until it holds peaks that 
slightly, 5 to 7 minutes (overcook 
icing gets grainy). 
3. At once, remove icing from hol 
Mix in vanilla. Use, or if making? 
hour ahead, set pan or bowl in ¢ 
ter to stop cooking, and cover aif! 


Per 4 cup: 51 cal., 0% (0 cal.) from fat} 
0.4 g protein; 0 g fat; 13 g carbo (0 gfi 
7 mg sodium; 0 mg chol. { 


Midnight Orange Cak 


Follow directions for midnight | 
late cake (at left), adding 1 tes 
grated orange peel to the ba 
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step 3. Follow directions (page 150) 
for whipped frosting, adding '2 tea- 
spoon grated orange peel with the 
vanilla in step 3. 

Per serving: 336 cal., 23% (77 cal.) from fat; 
4.9 g protein; 8.6 g fat (1.6 g sat.); 64 g carbo 
(2.8 g fiber); 252 mg sodium; 0 mg chol. 


Black Forest Cake 


PREP AND COOK TIME: About 1 hour 


NoTEs: If desired, mound up to 2 table- 
spoons semisweet chocolate curls on 
top of the frosted cake. 


MAKES: 8 servings 


1. In a bowl, combine 1 can (1 lb.) 
drained pitted tart pie cherries in wa- 
ter and 4 cup kirsch. Let stand at least 
30 minutes, stirring occasionally. 


2. Follow directions for midnight 
chocolate cake batter (page 150), using 
an 8-inch-wide round pan. When cake is 
cool, use a long serrated knife to cut the 
cake horizontally into 3 equal layers. 


3. Meanwhile, follow directions for 
whipped frosting (page 150), using 2 
large egg whites, 1 cup sugar, 4 cup 
water, '; teaspoon cream of tartar, 
and 1 teaspoon vanilla. 


4. Drain cherries, pouring kirsch into a 
small pitcher. 

5. To assemble cake, place bottom 
layer on a flat plate, cut side up. 
Spread cut side with about '4 the frost- 
ing; dot with '2 the cherries. Set center 
cake layer on frosting; spread with 
about '4 the frosting; dot with remain- 
ing cherries. Lay top of cake, cut side 
down, onto cherries. With a small spat- 
ula, swirl remaining frosting over cake. 
Cut cake into wedges; drizzle each por- 
tion with reserved kirsch. 

Per serving: 428 cal., 18% (77 cal.) from fat; 
5.8 g protein; 8.6 g fat (1.6 g sat.); 84 g carbo 
(2.8 g fiber); 203 mg sodium; 0 mg chol. 


Chocolate Pudding Cake 
PREP AND COOK TIME: About 50 minutes 


NOTES: Dawn Dixon of Tucson accom- 
panies this gooey dessert with vanilla 
nonfat ice cream. 


MAKES: 9 servings 
About 2 tablespoons salad oil 
About | cup all-purpose flour 
“4 Cup granulated sugar 
2 cup semisweet chocolate chips 


6 tablespoons unsweetened cocoa 
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2 teaspoons baking powder 
4, teaspoon salt 
12 cups low-fat buttermilk 


“4 cup firmly packed brown sugar 


1. Oil and flour an 8-inch square pan. 


2. In a bowl, mix 1 cup all-purpose 
flour, granulated sugar, 4 cup choco- 
late chips, 2 tablespoons cocoa, baking 
powder, and salt. Add 2 tablespoons 
salad oil and '2 cup buttermilk; stir un- 
til the thick batter is evenly moistened. 
Scrape batter into prepared pan and 
spread level. 

3. In the same bowl (no need to wash), 
mix brown sugar with remaining '4 cup 
cocoa and 4 cup chocolate chips. Scat- 
ter over batter in pan. Evenly pour re- 
maining 1 cup buttermilk over brown 
sugar mixture; do not stir. 

4. Bake in a 350° oven until edges of 
cake feel firm and spring back when 
lightly pressed, about 40 minutes. 

5. Let cool in pan on a rack at least 15 
minutes. Serve hot, warm, or at room 
temperature in bowls, scooping under 
cake to pan bottom to include pudding 
with each portion. 

Per serving: 288 cal., 22% (64 cal.) from fat; 
3.9 g protein; 7.1 g fat (2.5 g sat.); 56 g carbo 
(1.5 g fiber); 224 mg sodium; 1.7 mg chol. 


Mocha Angel Food Cake 


PREP AND COOK TIME: About 1!4 hours 


Notes: Elizabeth Monroe of Seattle 
shares this recipe. The tube pan must 
not be buttered or oiled for the cake to 
maintain its volume while baking. 


MAKEs: 12 servings 


About '2 cup cake flour 
14 cups sugar 
’2 cup unsweetened cocoa 


1 tablespoon dried instant 
espresso coffee 


’4 teaspoon salt 


1’2 cups egg whites (9 to 11 large egg 
whites) 


1 teaspoon cream of tartar 
1 teaspoon vanilla 
Mocha sauce (recipe follows) 
1. Sift cake flour and measure '2 cup. In 
a bowl, mix flour, 4 cup sugar, cocoa, 
instant espresso, and salt. 


2. In a deep bowl (at least 4-qt.) with a 
mixer at high speed, whip egg whites 

































and cream of tartar until the 
a thick foam. Continue to b 
add remaining 1 cup sugar, 1] 
spoon about every 15 seconds} 
ping until whites hold very sti 
Mix in vanilla. 
3. Sprinkle about 2 the flour r 
over whipped whites. Gently fo 
ture until blended. Sprinkle v 
maining flour mixture and gen 
to blend well. Scrape batter int 
inch tube cake pan with a ren 
rim; spread level. \ 
4. Bake in a 350° oven until ce 
cake springs back when lightly 
and begins to pull from pan sid¢ 
45 minutes. 
5. Invert pan on a rack; let si 
least 1 hour. Run a thin knife b 
cake and pan rim. Push cake fr 
rim. Slide thin knife between ca 
pan bottom, and around tube | 
bottom. Invert cake onto a plé 
lift out tube section. Drizzle | 
sauce onto top of cake, letting 
down the sides. Use an angel foc 
cutter or serrated knife to cut sl 
Per serving plain: 155 cal., 12% (18 cal. 
fat; 4.8 g protein; 2 g fat (1.1 g sat.); 32 
(1.3 g fiber); 105 mg sodium; 0.2 mg¢ 


Per serving with sauce: 188 cal., 16% (3! 
from fat; 5.4 g protein; 3.4 g fat (2 g sat. 
carbo (1.6 g fiber); 111 mg sodium; 0.4 


Mocha Sauce 


PREP AND COOK TIME: About 10 n| 
MAKEs: About '2 cup 


1 tablespoon firmly packed d: 
brown sugar 


2 teaspoons cornstarch 


1 teaspoon dried instant esp 
coffee 


‘4 teaspoon ground cinnamo 


2 ounces chopped semiswee) 
bittersweet chocolate 


About 2 cup nonfat milk | 


In a 1- to 2-quart pan, whisk) 
cornstarch, instant espresso, | 
mon, chocolate, and 2 cup f/ 
blend. Whisking, bring to a bo 
medium-high heat, 3 to 4 min) 
sauce is too thick to drizzle, | 
more milk, 1 tablespoon at a tin) 
hot or warm. 


Per tablespoon: 49 cal., 39% (19 cal.) t} 
0.8 g protein; 2.1 g fat (1.3 g sat.); 7.6} 
(0.4 g fiber); 9.5 mg sodium; 0.3 mg Cc} 


(Tableware sources Ol 





IT’S 6PM. 
WHAT’S FOR DINNER? 


It's the dreaded question. Every single night. What's for dinner? 
Well. relax, because Albertson's has the solution. Quick Fixin’ Ideas. 


From delicious ready-to-serve meals to fast and easy recipes, as 





well as lots of other easy to prepare dishes, we ve 


éot dinner covered. So make life a little simpler. 
Just look for the signs that say Quick Fixin’ Ideas. 


It's the nightly answer to the nightly question. 


@& Albertsons 


GREAT SERVICE AND LOW PRICES TOGETHER LIKE NEVER BEFORE. 


© Copyright 1999 by Albertson’s, Inc. All rights reserved. 












































BASIL AND CHILIES garnish chicken 
curry, which seeps into hot rice. 


Bowled 
over by rice 


Delicious, easy 
dinner solutions 


BY LINDA LAU ANUSASANANAN 


PHOTOGRAPHS BY 
JAMES CARRIER 


n my family, we bought Texas long- 
grain white rice in 50-pound bags 
and ate some every night. The same 
is true for many other Asians all over the 
world 





a meal is not complete without 
rice. One reason: It doesn’t take much 
more to make the meal complete. 
Westerners are catching on to this sim- 
ple concept in the form of the rice bowl. 
What is a rice bowl? A little protein, 
some vegetables, and lively seasonings 
spooned onto hot rice. The result is a 
supper that’s quick, satisfying, nutritious, 


154 SUNSET 


and very easy to make, particularly when 
you turn to Asian roots for inspiration. 

Start with your choice of rice (page 
155) and select toppings from the fol- 
lowing favorites from Japan, China, Ko- 
rea, and Thailand. All ingredients are 
available in a well-stocked supermarket, 
but some of them are alternatives for the 
authentic seasonings that you can find in 
an Asian food market. 


Thai Curry Rice Bowl 


PREP AND COOK TIME: About 45 minutes 
MAKES: 4 servings 


1 red bell pepper ('” lb.), rinsed 


1 pound boned, skinned chicken 
breast 


1 can (14 oz.) coconut milk 

1 tablespoon Thai red curry paste 
1 cup frozen corn kernels 

1 tablespoon packed brown sugar 
1 tablespoon lemon juice 


About 1 tablespoon Asian fish 
sauce (nuoc mam or nam pla) 


1 recipe’s worth (page 155) or 
6 cups hot cooked rice 


1. Stem bell pepper, seed, and cut into 
’4-inch-wide strips about 3 inches long. 
2. Rinse chicken, pat dry, and cut cross- 
wise into '4-inch-thick slices. 

3. Place a 14-inch wok or 12-inch frying 
pan over high heat. Measure 1 table- 
spoon solidified coconut milk from the 
top of the can and add to wok with pep- 
per and 4 cup water. Stir often until 
pepper strips are limp, 3 to 5 minutes. 


4. Add remaining coconut milk and 
curry paste. Stir to blend smoothly. Stir 
until boiling; add chicken, corn, and 
sugar. Reduce heat to medium; stir often 
until chicken is white in center of thick- 
est part (cut to test), about 3 minutes. 
Add lemon juice and fish sauce to taste. 
5. Scoop rice into bowls and top 
equally with chicken curry mixture. 

Per serving: 740 cal., 30% (225 cal.) from fat; 
37 g protein; 25 g fat (20 g sat.); 93 g carbo 
(2.6 g fiber); 460 mg sodium; 66 mg chol. 


Japanese Tofu Donburi 


PREP AND COOK TIME: About 40 minutes 


NoTEsS: Although shelf-stable tofu does- 
n’t require refrigeration before it is 
opened, it is often sold alongside fresh 
tofu in refrigerated cases. 





























MAKES: 4 servings 


2 teaspoons salad oil 


1 onion (6 0z.), peeled and ti 
sliced 


2 tablespoons minced fresh ¢ 
1 cup fat-skimmed chicken b 
“4 Cup soy sauce 

4 teaspoons sugar 


package (12.3 oz.) shelf-sta 
silken-style firm tofu 


6 cups (about 6 oz.) baby spi 
leaves, rinsed and drained 


3 large eggs 
1 recipe’s worth (page 155) oO; 


cups hot cooked rice 


i 


“4 cup diced Roma tomato 


1. In a deep 10- to 12-inch fryi 
over high heat, stir oil, onion, a) 
ger until onion is lightly brd 
about 2 minutes. 
2. Add broth, soy sauce, and 
Crumble tofu into about 1-inch | 
and add to pan. Bring to a boil. 
3. Add spinach, cover, and coo 
wilted, about 1 minute. Meanwh: 
small bowl, beat eggs to blend. 


4. Reduce heat to low, evenly dis 
mixture in pan, and pour in egg 
a spatula, push vegetables aside | 
so egg mixture can flow down t/ 
sauce. Cover and cook just un 
are softly set, 2 to 22 minutes. 
5. Meanwhile, spoon rice into | 
Top equally with egg-spinach mr 
including juices. Sprinkle with tc} 
Per serving: 528 cal., 16% (86 cal.) fron) 
22 g protein; 9.5 g fat (1.9 g sat.); 88 g 
(2.8 g fiber); 1,166 mg sodium; 159 mg} 





























Japanese Chicken Dont 


Follow directions for Japanes: 
donburi (preceding), but omit tc 
use 2 pound boned, skinned c 
breast, rinsed and cut into “%-inck 
Per serving: 539 cal., 13% (68 cal.) from 
29 g protein; 7.6 g fat (1.8 g sat.); 86g) 
(2.8 g fiber); 1,172 mg sodium; 192 mgj 





Chinese Shrimp 

and Pea Rice Bowl § 

PREP AND COOK TIME: About 400 
MAKES: 4 servings 

+4 pound edible-pod peas 

3 tablespoons oyster or soy s| 

2 tablespoons cornstarch 


4 teaspoons rice vinegar 


and strings. Cut beans diagonally in 3- 
inch lengths. Cut carrot into matchstick- 
size pieces about 3 inches long. 

3. Ina 14-inch wok or 12-inch frying pan 
over high heat, mix 2 cup water, beans, 
and carrot. Cover and stir occasionally 
just until tender to bite, about 3 minutes. 
Drain; immerse in cold water. Drain 
when cool. In a bowl, mix with vinegar, 
sesame oil, sugar, and salt to taste. 

4. Place wok over high heat; when hot, 
add salad oil. Add beef with liquid in 
bowl, stir until meat is no longer pink, 
about 2 minutes. Add remaining mari- 
nade and broth to pan; stir until boiling. 
5. Scoop rice into bowls; add beef and 
sauce, then vegetables and seasonings. 
Sprinkle with onions and sesame seed. 
Per serving: 664 cal., 24% (162 cal.) from fat; 
33 g protein; 18 g fat (5 g sat.); 90 g carbo 

(3.7 g fiber); 626 mg sodium; 57 mg chol. 
























sund thawed frozen peeled, 
sveined shrimp (41 to 50 per 
), rinsed and drained 





cipe’s worth (see box) or 6 cups 
t cooked rice 





Jiplespoons coarsely chopped 
ted roasted peanuts (optional) 


t 





peas, drain, and discard stem 
1 strings. 
mall bowl, blend oyster sauce, 
ch, vinegar, and broth. 
"P 14-inch wok or 12-inch frying 
high heat. When pan is hot, add 
»oons water and peas. Cover and 
1 until peas are bright green and 1 















CRISP SWEET-TART VEGETABLES with 


Korean beef blanket steaming rice. Korean Marinade 


PREP AND COOK TIME: About 10 minutes 





recipe’s worth (see box) or 6 cups 


ender to bite, 2 to 3 minutes. 
las into a bowl. 


awok to high heat. When pan is 







hot cooked rice MAKEs: About */4 cup 
/4 Cup thinly sliced green onions 


1 tablespoon toasted sesame seed 


In a small bowl, mix 6 tablespoons soy 
sauce, 3 tablespoons sugar, 1 table- 


oil, ginger, garlic, and chilies; 
chilies begin to brown, about 1 
‘Add shrimp and stir frequently 
yy are barely opaque in thickest 
to test), 3 to 4 minutes. 
roth mixture; stir until boiling. 
eas. Scoop rice into bowls and 
ac shrimp mixture equally onto 










spoon minced garlic, 1 tablespoon 
minced fresh ginger, and 1 tablespoon 
Asian (toasted) sesame oil. 

Per tablespoon: 28 cal., 35% (9.9 cal.) from fat; 
0.5 g protein; 1.1 g fat (0.2 g sat.); 4.2 g carbo 

(0 g fiber); 515 mg sodium; 0 mg chol. 


(see notes) 


1. Rinse beef, pat dry, and cut across the 
grain into 's-inch-thick slices about 3 
inches long. In a small bowl, mix beef 
with ’4 cup Korean marinade. 


2. Remove and discard bean stem ends 





(Tableware sources on page 65) 













@Ption. Sprinkle with peanuts and ELSE a au AE MT 
ine gepte. : . . 
2a uitable foundations for these one-bowl meals are long-grain white or aro- © 
chime: 570 cal., 8% (47 cal.) from fat; a. ; Sona iia h di foie ad h b ‘ 
‘tin; 5.2 g fat (0.9 g sat.); 89 g carbo matic jasmine rice; sticky short- or medium-grain rice; or chewy brown rice. 
r); 751 mg sodium; 173 mg chol. If rice is tender to bite before all the liquid is absorbed, drain. When using a 
; rice cooker, follow manufacturer’s measurements and directions. 
rean Beef Rice Bowl Ney < 
ae Hot Cooked Long-Grain Rice use 2 cups short- or medium-grain 
) 2 COOK Time: About 50 minutes rice (pearl, calrose) and a total of 2’ 
“Bf you can’t find toasted sesame Bean COOK Pe os 25 minutes cups water. 
yt Tegular sesame seed in a fryin MAKES: About 6 cups; 4 servings 
‘ heat OE fa t 8 : Per serving: 358 cal., 1% (4.5 cal.) from fat; m 
: ; 8 ; oe In a 3- to 4-quart pan, combine 2 cups 6.5 g protein; 0.5 g fat (0.1 g sat.); 79 g carbo 
eo Servings long-grain or jasmine rice and 32 (1g fiber); 1 mg sodium; 0 mg chol. 
i ; : ; 
Sl trimmed bect flank cups water. Bring to a boil over high 
heat. Cover and simmer over low heat Hot Cooked Brown Rice 
: A until rice is tender to bite, about 20 ; — 
ean marinade (recipe follows) anes PREP AND COOK TIME: About 50 minutes 
nd green beans, rinsed Per serving: 337 cal., 1% (5.4 cal.) from fat; Follow directions for hot cooked m 







pt (4 Ib.),-_peeled 
lespoons rice vinegar 


lespoon Asian (toasted) 


as 





6.6 g protein; 0.6 g fat (0.2 g sat.); 74 g carbo 
(0.9 g fiber); 4.6 mg sodium; 0 mg chol. 
Hot Cooked 
Short-Grain Rice 


Follow directions for hot cooked 
long-grain rice (preceding), but 
omit long-grain or jasmine rice, and 


long-grain rice (at left), but omit 
long-grain or jasmine rice, and use 2 
cups long-grain brown rice and a 
total of 4 cups water. Simmer, cov- 
ered, over low heat until tender to 
bite, about 45 minutes. 

Per serving: 342 cal., 7% (24 cal.) from fat; 
7.3 g protein; 2.7 g fat (0.5 g sat.); 71 g carbo 
(3.2 g fiber); 6.5 mg sodium; 0 mg chol. @ 
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Kitchen Cabinet | 


READERS’ RECIPES TESTED IN SUNSET’S KITCHENS 


TUCKER & HOSSLER 


SHREDDED CARROTS meld with chicken 
for flavorful fajitas. 


Chicken-Carrot Fajitas 
Eleanor Gossett, Laramie, Wyoming 
leanor Gossett enjoys the flavors of 
the Southwest, but she wanted a 
vegetable other than bell peppers in her 
fajitas. She tried carrots, and discovered 
they’re the perfect companion for 
chicken and cumin. 
PREP AND COOK TIME: About 30 minutes 
MAKES: 4 servings 

| pound boned, skinned chicken 

breasts 

| teaspoon olive or salad oil 

1 cup sliced onion 

1 cup shredded carrots 

2 teaspoons minced or pressed garlic 

| teaspoon ground cumin 

8 warm flour tortillas (10 in.) 

Sour cream 

Shredded jack cheese 

Salsa 


Salt and pepper 
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1. Rinse chicken, pat dry, and cut into 
'2-inch pieces. 

2. In a 10- to 12-inch nonstick frying 
pan over high heat, combine oil, onion, 
carrots, garlic, and cumin; stir often un- 
til onion is lightly browned, about 5 
minutes. Pour into a bowl. 


3. Add chicken to pan and stir often un- 
til no longer pink in center of thickest 
part (cut to test), about 5 minutes. Pour 
onion-carrot mixture back into pan and 
stir until hot, 1 to 2 minutes. 

4. Spoon chicken mixture onto tortillas. 
Add sour cream, cheese, salsa, and salt 
and pepper to taste. Fold tortillas 
around filling to eat. 

Per serving: 524 cal., 19% (99 cal.) from fat; 

37 g protein; 11 g fat (1.7 g sat.); 68 g carbo 

(5 g fiber); 612 mg sodium; 66 mg chol. 


Ginger-Chili Scallops 
Al Zangri, Juneau 

Fe her birthday, Al Zangri’s wife, 

Judy, wanted a special meal built 
around seafood. She hinted that ginger 
and chilies would be nice touches. This 
dish was Al’s gift to her. 
PREP AND COOK TIME: About 35 minutes 
MAKES: 4 servings 


¥4 pound asparagus 


12 pounds sea scallops 


i cup Olive oil 
1 tablespoon minced fresh ginger 


2 tablespoons minced or pressed 
garlic 


2 tablespoons minced fresh 
jalapeno chilies 


8 teaspoon hot chili flakes 
2 cup dry white wine 
4 cup (% lb.) butter or margarine 


Salt and pepper 


1. Rinse asparagus, snap off and discard 
tough ends, and cut remaining stalks 
diagonally into 1'”2-inch pieces. Rinse 
scallops well and pat dry; if wider than 
1'2 inches, cut in half. 

2.In a 12-inch nonstick frying pan or 
14- to 15-inch wok over high heat, com- 
bine asparagus and '% cup water. Stir of- 
ten just until asparagus is tender-crisp 
when pierced, 3 to 4 minutes. Pour 
asparagus into a bowl. 


3. To pan, add oil, ginger, garlic, jala- 






























i 
; 
a 


peno chilies, and chili flakes. Stjigpu 
sizzling, about 1 minute. Add sii \ 
and stir often for 1 minute long) ji 
wine. Stir until scallops are opace@ iii 
still moist-looking in center of tj: 
part (cut to test), 2 to 3 minutes. iii 
slotted spoon, transfer scallops tc 


4. Boil liquid in pan until reduce 
cup, 5 to 7 minutes. Reduce he) 
butter, and stir just until mela 
1 minute. Return asparagus an 

lops to pan; stir until hot, boll 
utes. Pour at once into a serving 
Add salt and pepper to taste. 
Per serving: 402 cal., 60% (243 cal.) fro} 
31 g protein; 27 g fat (9.4 g sat.); 9.1 g} i 
(0.9 g fiber); 400 mg sodium; 88 mg ch 





Apricot-Cheese Loave 


Audrey Thibodeau, Gilbert, Ariz 


Iways looking for differen 

binations of flavorings fi 
loaves of bread she gives as gifts, 
Thibodeau put tangy dried a 
(one of her favorite fruits) with ¢ 
cheese in this version. Eat slices f 
spread with butter or cream chee 


PREP AND COOK TIME: About 45 n 
MAKEs: 2 loaves, 1172 pounds ea 





About 2'2 cups all-purpose 
4 cup granulated sugar 
2 teaspoons baking soda 
teaspoons ground cinnam¢ 
“4 teaspoon ground nutmeg 
V4 teaspoon salt 
4 cup finely chopped pecans 
or walnuts 
2 cups (12 lb.) shredded shay 
cheddar cheese ' 
cup finely chopped dried al 
2 large eggs | 
cup milk ; 
About 3 cup melted butter f 
margarine ‘ 
3, tablespoons firmly packoay 
brown sugar 


1. In a large bowl, mix 2% cw 
granulated sugar, baking sod 
spoon cinnamon, nutmeg, and s 
nuts, cheese, and apricots and m| 


2. In a medium bowl, beat egg 
and 3 cup melted butter to 
Add mixture to dry ingredien 
stir to moisten evenly. 



















er and flour two 4'2- by 8'2-inch 
ans; scrape batter equally into 
In a small bowl, combine brown 
l tablespoon melted butter, and 
spoon cinnamon. Sprinkle evenly 
atter in pans. 
in a 350° oven until bread is 
owned, springs back when lightly 
d in the center, and begins to pull 
yan sides, 30 to 35 minutes. 
stand in pans on a rack for about 
“Wnutes. Run a thin-bladed knife 
en bread and pan sides. Invert 
onto rack and set upright to cool. 

or cool. 

96 cal., 43% (41 cal.) from fat; 
otein; 4.5 g fat (2.1 g sat.); 11 g carbo 
ber); 114 mg sodium; 18 mg chol. 


}Angel’s Heart Cookies 
huise Ross, Elk Grove, California 
*r tasting similar cookies at a 
. Louise Ross quickly em- 
Med the recipe with lemon. She 
ok poetic license with thé name, 





changing it to reflect the cookies’ 
delicate texture. 


PREP AND COOK TIME: About 50 minutes 
MAKES: About 3! dozen cookies 


About '2 cup butter or margarine 


2 


“3 cup granulated sugar 
*; cup ricotta cheese 
1 large egg 
4 teaspoon lemon extract 
13 cups all-purpose flour 
’2 teaspoon baking powder 
’2 teaspoon baking soda 
Vs teaspoon salt 
14 cups powdered sugar 


3 tablespoons milk 


1. In a large bowl, with a mixer, beat 6 
tablespoons butter and the granulated 
sugar until well blended. Add ricotta, 
egg, and '2 teaspoon lemon extract; 
beat until well mixed. 


2. In a medium bowl, mix flour, baking 


powder, baking soda, and salt. Add to 
butter mixture, stir to mix, then beat 
until well blended. 


3. Butter 14- by 17-inch baking sheets. 
Drop batter in 1-tablespoon portions 
about 1'2 inches apart on sheets. 


4. Bake cookies in a 325° oven until 
golden brown, 20 to 25 minutes. If 
baking more than 1 pan at once, 
switch pan positions every 10 minutes. 
With a wide spatula, transfer cookies 
to racks. 


5. Melt 2 tablespoons butter. In a deep 
bowl, mix butter, powdered sugar, 4 
teaspoon lemon extract, and milk until 
smooth. One at a time, hold cookies 
by the edges and dip rounded tops 
into icing; set in a single layer, icing 
up, on racks and let stand until icing is 
firm, about 10 minutes. Serve, or store 
airtight up to 1 day; freeze to store 
longer. 


Per cookie: 52 cal., 16% (8.1 cal.) from fat; 
1 g protein; 0.9 g fat (0.5 g sat.); 9.9 g carbo 
(0.1 g fiber); 42 mg sodium; 7.7 mg chol. # 


© 1.ADD MILK. 


2. MICROWAVE. Ha 
3. LAUGH AT THE COLD. § 




































































The Quick Cook 


Prime-time portabellas 


mw There’s a reason so many restaurants 
offer portabella “burgers” these days— 
the giant mushrooms taste deceptively 
meaty, with a rich flavor and succulent 
texture that mimic tender beef steaks. 

Truth is, portabellas are nothing more 
than common brown (crimini) mush- 
rooms that have been allowed to reach 
adulthood and picked when their caps 
are 4 to 5 inches wide. Past their prime, 
they become too woody. 

Portabellas are sold whole (with 
stems), as caps (with stems trimmed), 
and sliced. Caps are the most practical 
choice for these recipes. Oven-roasting is 
a quick way to cook them, plain or filled. 


Warm Lentil Salad 
with Portabellas 


PREP AND COOK TIME: About 30 minutes 
NOTES: Chef Daniel Patterson served this 


Switching Jobs Can Have An 
Unfortunate Effect On Your Retirement Savings. 


he 


\ 


/ 





Don't Lose 40% Or More Of Your Retirement Plan To Taxes And Penalties. 
Call For Your Free Information Kit Today. 


T. Rowe Price can help. Call 
for our free kit on managing the 
payout from your former employer's 
retirement plan. The kit clearly 
explains the pros and cons of all 
the distribution options, so you 


Invest With Confidence 


T:Rowe Price 


For more information, including fees and expenses, request a prospectus. Read it carefully before investing. 


T. Rowe Price Investment Services, Inc., Distributor. 


4 107 EARLY 
x WITHDRAW,A; ‘ 
», PENALTY -? 
i. J 


Managing Your 
Retirement 
Distribution 


MEALS IN 30 MINUTES OR LESS 
BY ANDREW BAKER 


dish at Babette’s, his former restaurant 
in Sonoma, California. Currently, he is at 
Restaurant Elisabeth Daniel in San Fran- 
cisco. Beluga lentils, a small, black vari- 
ety, are grown in Montana; hulled Red 
Chiefs come from the Northwest. 
MAKES: 4 servings 

’> cup minced shallots or onion 
1 teaspoon olive or salad oil 
1 cup beluga or Red Chief lentils 
3 cups fat-skimmed chicken broth 
Zz, 


teaspoons fresh thyme leaves or 
dried thyme 


4 portabella mushroom caps 
(5 in. wide) 


i cup mayonnaise 

i teaspoon minced or pressed garlic 
4 teaspoons lemon juice 

2 teaspoon grated lemon peel 


4 cups (about “4 lb. total) lightly 
packed rinsed and crisped frisée 
or salad mix 


Salt and pepper 








‘ 
¢ 





can decide what’s best for 
you. Because we'd hate to 
see your retirement plan go 
all to pieces. 


1-800-401-4125 
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a 
ROASTED MUSHROOMS and blacim 


. wd 1) 
beluga lentils make salad a main } F 
modies 


1. In a 2- to 3-quart pan over nip’! 


high heat, stir shallots in oil unj 
about 3 minutes. Add lentils, broly | 
thyme. Bring to a boil, cover, 3g: 
heat, and simmer just until lei} \ 
tender to bite, about 25 minute: 
minutes for red lentils). Drain 
save liquid for other uses. 
2. Meanwhile, trim off discolore 
room stem ends; rinse caps wel} 
roast mushroom caps (recipe fol 
3. In a small bowl, mix mayc| 
garlic, lemon juice, and lemon {| 
4. Thinly slice mushroom capi 
frisée equally on plates; top. 
with lentils, then mushroom 
Spoon about 1 tablespoon ga 
onnaise mixture onto each sal 
son salads to taste with remainir 
mayonnaise, salt, and pepper. 
Per serving: 553 cal., 57% (315 cal.) fri 
24 g protein; 35 g fat (5.2 g sat.); 40g 
(8 g fiber); 318 mg sodium; 24 mg chy 
Oven-roasted portabellas. Set 
room caps, gill side up, in a sin; 
in a lightly oiled 10- by 15-inch pi’ 
in a 400° oven until caps are | 
enough to bend easily, about 12 | 
(about 9 minutes in a convectior 
Per cap: 37 cal., 7.3% (2.7 cal.) from fe 
protein; 0.3 g fat (O g sat.); 7.2 g carbe 
(2.1 g fiber); 8.5 mg sodium; 0 mg ch| 


Teriyaki Portabella Ste 
with Noodle Slaw | 


PREP AND COOK TIME: About 30 
MAKES: 4 servings | 
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jpackage (about 3° oz.) cellophane 
noodles (mai fun, or rice sticks) 


p ortabella mushroom caps 


5 in. wide) 




















p low-sodium soy sauce 


p dry sherry 
tablespoon Asian (toasted) 
ame oil 
tablespoon firmly packed brown 

Va 
leaspoons minced fresh ginger 
poon minced or pressed garlic 
ablespoons seasoned rice vinegar 
p shredded carrots 
ps thinly sliced radicchio 


bout '2 cup fresh cilantro leaves 


e noodles in a large bowl and 
quart boiling water. Stir to sepa- 
#podles and let stand until tender 
, about 10 minutes. Drain well. 
noodles to bowl. 

while, trim off discolored mush- 
Stem ends; rinse caps well. In a 
plastic food bag, mix soy sauce, 
} sesame oil, brown sugar, ginger, 
urlic, Add mushrooms, seal bag, 


yi 
mr 


i} 


and turn over to mix. Let stand 10 to 20 
minutes, turning over several times. 

3. Lift mushrooms from bag and save 
marinade. Oven-roast mushroom caps 
(recipe on page 158). 

4. To noodles, add rice vinegar, carrots, 
radicchio, and ‘2 cup cilantro leaves. 
Add about 2 tablespoons reserved soy 
marinade, or to taste. Mix well. 

5. Spoon noodle slaw equally into wide 
bowls. Thinly slice mushroom caps and 
arrange equally on portions. Garnish 
with additional cilantro leaves. 

Per serving: 194 cal., 10% (20 cal.) from fat; 

4.3 g protein; 2.2 g fat (0.3 g sat.); 40 g carbo 
(2.8 g fiber); 1,039 mg s« sium; 0 mg chol. 


Shrimp-stuffed Portabellas 
on Tomato Polenta 
PREP AND COOK TIME: About 25 minutes 
MAKES: 4 servings 


4 portabella mushroom caps 
(5 in. wide) 
Salad oil 


4 pound shelled cooked tiny 
shrimp, rinsed 


73 Cup finely chopped green onions 





2 tablespoons mayonnaise 


cup shredded chili-flavor jack 
cheese 


42 cups fat-skimmed chicken broth 
| cup instant polenta 


4 cup finely chopped drained oil- 
packed dried tomatoes 


Salt 


1. Trim off mushroom stems flush with 
caps. Rinse caps well; place gill side up 
in a lightly oiled 10- by 15-inch pan. 

2. In a bowl, mix shrimp, green onions, 
mayonnaise, and cheese. Spoon shrimp 
mixture equally into mushroom caps. 
3. Bake in a 400° oven until cheese is 
melted and mushrooms are flexible 
when pressed, about 12 minutes. 

4. Meanwhile, in a 3- to 4-quart pan, 
combine broth, polenta, and tomatoes. 
Stir over high heat until boiling, then re- 
duce heat to low. Stir often until polenta 
is very smooth to taste, about 3 minutes. 
5. Spoon polenta equally into wide 
bowls. Set a stuffed mushroom on each 
portion. Add salt to taste. 

Per serving: 605 cal., 27% (162 cal.) from fat; 
44 g protein; 18 g fat (6.1 g sat.); 66 g carbo 
(10 g fiber); 571 mg sodium; 200 mg chol. # 


FLAVOR UPGRADES NOW AVAILABLE. 


ett Cook with 99% fat-free Swanson” Broth. Then skip the butter. 


: MASHED POTATOES 
Dk potatoes in Swanson® 
rr cken Broth, then mash with 


4 erved broth. Mouthwatering! 
sa 


fl 
(SS 


SLIM & SAVORY VEGETABLES 


Simmer or steam all your favorite 


vegetables in golden Swanson® Chicken 


Broth to add extra flavor. Delectable! 


uit MWWESWansonbroth.com for nutritional values and more meal ideas. 


1 1-800-44-BROTH for a free cookbook. 


ampbell Soup Company 





Swanson® Broth. When All You Want To Add Is Flavor. 


BROTH-SIMMERED RICE 
Make rice with rich 
Swanson® Chicken 
Broth instead of 
water. Delicious! 

































































SCHOOL & CAMP DIRECTORY 


AMERICAN CAMPING WESTERN ASSOCIATION ( 
ACADEMIC Cae ASSOCIATION INDEPENDENT CAMPS 


ans 
ZE viscize|| SNCW MOUNTAIN Cl 
q A an amp la Je La Jolla) ve  ATRADITIONALCAMP PROGRAM [My 


Lose Weight & Have FUN Too! |“ 


¢ BMX BIKES e CANOMENn 
ix ¢ WATERSKIING ¢ TER 

Lose 5-50 Ibs. at word famous 

beachside La Jolla, CA. 


/ \.« HORSEBACK RIDIN 
\ PEG ig 
¢ ROCK CLIME 
¢ SPORTS/ 

Separate Programs: ¢ TALENT 

~~ Pre-teens 8-12, Teens 3-16, 
Boys 8-18, 

Young ticles Programs 17-29 
Call Nancy Lenhart, 
Founder & Director 


For a Free Brochure Mature, caring staff provide skilled leadershi 
guidance, campers choose their activities de 
= from a thoughtfully structured program base) 
. their own interests and ability. 
r la.com 
Brochure/Video call: 
800-439-7669 | 


www.camping.org/snowmitn.htm | 
Please include phone number with ing} 































Confidence! 


Ce the academic edge along with life- 
ong learning skills at a fun 10-day 
summer residential program held on pres- 
tigious college campuses worldwide. 
Call for free brochure and CD 
800.285.3276 


www.SuperCamp.com 


MAKING GREAT KIDS GREATER! 





Teli 


AMERICAN CAMPING 
ASSOCIATION 


SPECIALTY CAMPS 








TIERRA BLANCA RANCH 
HiGH COUNTRY YOUTH PROGRAN 
| A New Beginning 
| Troubled and At-Risk 
oy * Exceptional Results 
| * Capable, Caring Staff 
* Situated on a 30,000-Ac\ 
working Cattle Ranch 
* Short- and Long-Term Sem, 
* Accredited Academic Pro} 
i) ° Multi-faceted Program 
1-800-570-3593 ¥ 
(505) 895-5363 | 
Star Route 2 Box () 
Hillsboro, NM USA 8%» 

thr @newmexico.ct) 





Fitness * BEHAVIOR Moo,* Sports * $35 MILLION Fitness COMPLEX 
NuTRION ¢ DisNevLAND * SeAWorLD * THE BEACH & More! 





Lose WEIGHT! 
Have Fun! GAIN 
oe Vee ee mine 
AT CAMP OJAI 


Our modern facilities are nestled in the Pacific 
Coast mountains only minutes from Santa 
Barbara. Enjoy swimming, sports, arts and 
; crafts, drama and 
Tony Sparber's exciting off-campus 
N ew trips. Ages 7-18. 
a ge Co-ed. 2, 4 and 8 


mps week sessions. 
Weight’ een” camps aisow if] 
THE POCONOS ACR 
& FLORIDA 
Www.newimagecamp.com 


CALL TOLL-FREE 1-800-365-0556 
















CATALINA, JUNIOR 








More summer fun than al 
kid should be allowed to h| 
Qualified Instructors - First aid, CPR and water safety 
@ SCUBA diving @ Snorkeling @ Marine Biology 

@ Island Ecology @ Underwater Photography 

@ Underwater Video @ Sailing @ oonmensniy ( 

@ Board Sailing @ Hiking el \y 

For Boys and Girls ages 8-17 


Call or Write: 
Catalina Sea Camp 
P.O. Box 1360 
Claremont, CA 91711 
1-800-645-1423 





Lake Tahoe, CA 


Jet Skiing, Paintball Shooting, Whitewater Rafting, 
Skateboard Park, Mountain Biking, Go-Kart Rac! 
Trapeze, Glider Flights, Ultimate Rush Giant 
Waterskiing, Golf, Horseback Riding, Ice Skatii 
Course, Indoor Rock Climbing, Tennis, and Bungee | 
call for free brochure: 

















-WEIGHTLOSS _i| 





pw, 1-800-PRO-CAMP 
Sw ae d. CAMP or visit 8S00procamp.com I 
=X Ko ost S or fi DESERT SUN Free pick-up from Reno Airport *each w/parental pel i 
ons 4 CAMPUS? 2 SCIENCE CENTER 
ae ee ro Bs . 
L— O° i F 
| aa uh \ Let’s discuss the difference! @ Astronomy @ Rocketry 


@ Robotics @ Space Technology 
@ Exploration of the Universe 

@ Paleontology @ Archaeology 
Qualified instructors of the physical and 
earth sciences guide campers on an 
exploration of the universe. Facilities 
include comfortable dorms, dining hall, 
swimming pool, gymnasium, basketball 


Team sports and exercise PLUS horseback riding, 
go-carting, biking, ropes course, paintballing, self- 
defense, overnights, and on-site pool and lake fun. 
ALSO, special events, trips, self-expression activities, 
and peer talks about lifestyle, eating & appearance. 


i Learn study skills and improve acat | 
Camp Kingsmont West Camp Kingsmont {i} 


Camping, canoeing & rafting trips. S 











Sin 















Northern California The Berkshires, MA er Geurts; Rapes lee aie art, music, horses, computers. Carin 
877-347-3966 800-854-1377 . ig, Seal BUC OND 1S 700-acre Oregon campus. Co-ed ae) 
www.campkingsmont.com gba Sle ME ole Tee Sl ,§ 1-800-626-6610 © www.delphial 











ADVISORY SERVICES 
MeCN UE UUme Rants 


= 1200 top programs for kids 7-17, most 
visited by publisher. Free referrals & catalogs. 
Give age, grade, interests, needs, and geo. 
preference. Since 1941. 
The Educational Register, Suite 272 
224 Clarendon St., Boston, MA 02116 
info272@vincentcurtis.com 


www.vincentcurtis.com 





‘SIDENTIAL TREATMENT 
CENTERS 


ale Adolescent Treatment Center 
Pay wee Soe sp : 
- NEWHAVEN: 

private program that offers a more personalized 
utic experience for girls who are facing challenges in 

€, school, or other relationships. New Haven is 
}at the foot of the Wasatch Mins. in Utah amid a 
g and serene agricultural setting and offer the following: 
i individual, group & recreational therapy 


» accredited 


E horse care, riding & gardening 
redited on-site private school 


(801) 794-1218 


email: newhavenrtc @ worldnet.att.net 
www.newhavenrtc.com 


you know that the 

School & Camp 
Directory 

aS appeared every 
month in 


| Sunset 


since 1961? 





SCHOOL & CAMP DIRECTORY 





TRADITIONAL SCHOOLS 


St. Juhn’s 
MILITARY SCHOOL 


Structure and Discipline in a 
Family Environment 


112th year. Grades 7-12. Admission any time. 
Accredited. Individual attention. Distinguished 
faculty. College prep. ROTC Honor School. Sports. 
Band. Beautiful campus. Good food. All faiths. 
Write St. John’s, Box 827-S, Salina, KS 67402-0827 
Home Page address: Www.sjms.org 
Admissions e-mail address: Moniqueb@sjms.org 


~ or call (785) 823-7231 
A CHANGE FOR THE BETTER Bg 





SQUAW VALLEY ACADEMY 


A Tahoe Tradition since 1978 * Fully Accredited 

100% College Placement * AP College Courses 

Low 1-to-10 Teacher Ratio * Outdoor Adventure 
Study Skills * Grades 6-12 * Summer School 


PO Box 2667 * Olympic Valley, CA 96146 
WWW.SVA.ORG 530-583-1558 











Happy Valley School 
The Art of Learning 


college prep-coed-grades 9-12 
artemusicedrama-photography 
ESL-Boarding/Day 
Summer Program 


call for free brochure 
800.900.0487 


8585 Ojai-Santa Paula Road 
P.O. box 850 
805.646.4343 805.646.4371 
Ojai, California 93024 
www.hvalley.org * e:mail admin@hvalley.org 


NAWA Academy 


3 Academic Programs: 
@ Traveling School e On-Site Schoo! e Snowboarding Schoo! 
@ Small Classes @ 7-12 Grades, Coed e College Prep 
@ Outdoor, Rescue, and Fire Training Offered 


Summer Camp and Summer School Also Avail. 
1-800-358-NAWA (6292) 
Fully Accredited www.nawa-academy.com 








OAK CREEK RANCH SCHOOL 


{ in Arizona 


Residential school on Oak Creek. 100 mi N of Phoenix. College prep, 
General Course studies. Specializing in the Academic underachiever 
and ADD child. Co-ed ages 11-19. Small classes. Sports, horseback rid- 
ing, paint ball, snow skiing, golf and more. NCA ACCREDITED. 28th 
year. Open enrollment. Second Semester begins January 15th, 2000. 
Catalogue: David S. Wick, M.A. Ed. Dir., Box 4329, West Sedona, AZ 
86340 Tel: 520-634-5571 or 
admissions @ocrs.com 






website: www.ocrs.com 


| rertise call 1-800-222-9404 


TRADITIONAL SCHOOLS 


ARMY AND NAvy 
ACADEMY 


CARLSBAD, CALIFORNIA 


— Oceanfront campus 

— College prep 

— Small classes 

— Honors/AP curriculum 

— Leadership training 

— JROTC honor unit 

— Self-discipline 

— Comprehensive athletics 
— Fully accredited 

— Young men grades 7-12 


www.armyandnavyacademy.org 


1-888-76-CADET 


The Delphian School 
<9 ACADEMIC EXCELLENCE 
: Individualized Curriculum * Ages 8-18 


mie mn ges 
a et Residential Coed * Coastal Oregon 
¥ 


ear-Round Enrollment & Summer Programs 
Delphi uses the effective study methods of L. Ron Hubbard 
Call Now: 1-800-626-6610 www.delphian.org 
or write: Delphi * Dept. SU * Sheridan, OR 97378 





SPECIALTY SCHOOLS 





. eRe , 
Bess ‘BOX 9, WHITMORE,” cre core 


er 


CLT SY ie Sy Ap Pe, 4 | 


AAA rare cts tree yet ; 2 


a ee 


a 7 ad : S 


A Christian Home & School for Teenage ey 


FATHHOME 


TEEN RANCH 


A athletic program 

A year-around 

A small classes 

A farm ane 

A vocational training 
A individual attention 
A Nnon-denominational 


SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 
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| | ) RedCliff Ascent 
| ¥ Outdoor Therapy Program 


SPECIALTY SCHOOLS 


SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 


Chasting eke Rebuilding Dee 


Co UATE es 


RedCliff Ascent 
“Wildemess Treatment Program of Choice" 
e Gwls and boys 13-18 
« Depression, substance abuse, behavior disorders 


¢ Treatment directed by licenced psychologist 
« Psych eval and treatment plan upon acimission 


Struggling 3 with your child’s behavioral problems i is dividing your family. ASCENT 


can. bring you together again. Our six-week therapeutic adventure program. for 
kids 13 to 17 years old will improve attitudes, behaviors and build self-confidence 


a : while helping your child lea to make healthy decisions. 


F Call admissions at: 300-974-1999 www.cedu.com 
: ASCENT: Six-weeks that will change your child’s life, forever. 


RANCHI 


SCHOOL 
FOR 
_,, TROUBLED 
| TEENS 


SORENSON'S 


Academically accredited 
Parent seminar 
Transitional planning 
« 30to 60+ days cunculum 
¢ 3tol student to staff ratio 
¢ Insurance accepted 


Phone 800-898-1244 
757 South Main Springville, UT 84663 


We help teenage students organize their lives to become 
more responsible through insights to behavior, emotional 
growth, and education. We incorporate nature, 
horsemanship, farming, professional counseling, and an 
accrediated high school. Coed. 13-17, a separate 
pre-teen program also available. JCAHO accredited. 








Web Site www.xmission.com/~redcliff 
Emall redcliff@xmission.com 


Box 440219, Koosharem, UT 84744 
(800) 455-4590 or (435) 638-7318 





TEEN HELP 


| Recommends Effective Programs: 


* Backed by a Warranty 
¢ Hundreds of Testimonials 


¢ Financial plans available 
¢ Starting at $1,990" per month 


800-637-0701 


Li apitons for aioe or Girls 


iz fees, or any other individual costs. Prices subject to change without notic 
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mh 
SPECIALTY SCHOOLS | Pp 





Hct 


Adolescent Services iit 

Incorporated —_Bijie 

Helping to Navigate the 7 eis } 
Troubled Waters 

of Adolescence mat, 





A Free Service for Parents ~ | 


Troubled or Defiant Tee 


call 24 hours-7 days a week | Options 


1-800-965-9450! 











Advertising in Suns. 


feta 


Magazine is affordab} 
and brings results.\i 










Over 80% of Sunset subscribers bal A 
responded to a Travel, Garden & “i 
Outdoor Living, Shopping, or Schoo >-— 
Camp Directory ad. For information | 
how you can advertise call: 
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Regina Salters 
1-800-222-9404 Ext. 5 
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. 5 PECIALTY SCHOOLS 





‘OUT OF CONTROL, 
| SELF-DESTRUCTIVE, 


month. Call Today! 





n Help directs parents 


effective programs that 


backed by a warranty 
undreds of testimonials. 
ams starting at $1990 


n't include processing fees 


ubject to change without notice 


LOW SELF-ESTEEM, 
UNDERACHIEVER? 


d principles become cutting edge therapy 
dng Ranch - Beautiful Remote Location 
imal Care - Academic Program 

ai Growth — - Intensive Life Skills 


OND RANCH 
ACADEMY 
Free 1-877-372-3200 


IAL, INSURANCE AND ESCORT INFO 


OT EVERY PROGRAM 
LL HELP YOUR TEEN! 


hoice can make the difference 
en his/her future success or failure! 


lakes are costly in dollars and time. 
kes deepen suffering. 
making this important decision, 
er all the options. 
choice for your child depends on 
facto . 
ia Reiss has helped over 5,000 
2s make these difficult decisions. 


Reiss, M.S. (415) 461-4788 
24 Educational Psychologist #LEP652 




























ertise call 1-800-222-9404 
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SPECIALTY SCHOOLS 


SPECIALTY SCHOOLS 


“Sharing a common purpose to assist families 
in having a more meaningful life.” 


(Additional facilities 
under construction) 


Cross Creek offers a variety of residential programs for teens 
struggling at home, school or community. Each facility offers unique 
capabilities for the specific needs of your teen, ranging from therapy 

to youth leadership and independent living. 





EXPERIENCE THE DIFFERENCE 


* Young men (grades 7-12) 
* College prep-small classes 


¢ Computer/Internet 
training 
* Learn to fly-complete 
flight training programs 
P= _* Full sports & activities 


* Fun, exciting Central 
Florida coastal location 


UAC rE 


AAT I CTIA eID IN 





IS YOUR TEEN 
JUST BARELY 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 
eRe tS = 
it sislom they aol I 
> SPRING CREEK LODGE 





@ ~~ AO 
> } 


Assisted over 7000 
Families 


11 Years of Helping 
Families 





A PLACE OF HEALING FOR YOUNG TEENS 
A PLACE OF TRAINING FOR CARING PARENTS 
A PLACE OF BRINGING A FAMILY BACK TOGETHER 


| Julian Youth Academy 
| A Program of 
| Teen Rescue, Inc. 


Free Nation-Wide Program Referral Service 
Behavioral, Victimization, Adoption, Traumatic Events 
Protect Parents from Unproductive Programs 

Coach through Legal, Educational, and Crisis Issues 
Both Long & Short Term Treatment Planning 

Our Own Private Christian Boarding School 

Our Own Day Program and In-Home Program 


We customize our program to me ef your needs 


800-494-2200 


E-mail:teenrescue@aol.com Home Page: http:/www.teenrescue.com 








POE 


Y Therapeutic Wilderness Program | 

B Sojourn is a POWERFUL “WAKE UP CALL” for boys and girls, k 
ages 13-17. Our short-term program treats teens with a variety of § 
issues, including: social and learning problems, drug and alcohol 
abuse, and other destructive behaviors. Sojourn’s UNIQUE approach f 


promotes positive attitudes and strong moral values. We also 
provide family workshops and insurance/financing assistance. 


eT rds ae 800-2 re ee 
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SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


28 DAY sigh impact program tor 


. difficult, struggling and defiant teens. 


$4990 
888-200-5061 


Options available for Longer Stays. 
Boys and Girls 


Prices may change without notice; Does not include processing fees or individual costs 





SPECIALTY SCHOOLS 

















Evaluation and Assessment Fa i 


With a teen in crisis, identifying the right pk peel 
| option is crucial. Mistakes are costly. Re 
Springs provides professional evaluations ne) 
in identifying your teen’s needs. We té| 
pressure off so you can make a rational decis| 












Call Toll-Free 


1-888-635-4937% sf 


24 Hours 7 days a weel a week _ ita Bo 


“Give us a a week and we'll give you dl ned | 






TURN-ABOUT RANCH 








* Time-tested therapeutic 
& academic program 





* Boys & girls, ages 13-17 
* Youth & family workshops | 
* ADD, ADHD and depression 


* Drug & alcohol abuse A proven, unique program for 
troubled, defiant teenagers on 
P seta a self-destructive path. 
At e help change destructive 1-800-842-1165 
‘ St U NE A WK behaviors into positive http://www.turnaboutranch.com 
attitudes and actions + Family environment + Parent references nationwide 


‘ ACADEMY, : mover’ Sree ame Fe , eter ST ’ Porter ata Today’ S Research Brit 
Daca hawk.org » 800-2] 4-3878 Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 Tomorrow’ S Cures} _| 


* Social & learning problems 






DEFIANT TEEN? 


MS TS ¢ Rebellious ¢ Running with the Wrong Crowd ¢ Out of Control « Depressed 

















St. Jude Children’ Research Hospita) 


. help yOu charter A new conse 
| “tence tap Tor your Son oF danghteh cannon Children come to Sr [uaa 


‘On 





/ ceive the best available care, whether f¢ bh 
leukemia, other childhood cancers, or¢ 9") 

hefore its (00 la te. of the rare childhood diseases being FP "'\\J 
studied here. ' 

St. Jude Hospital continues its search 
tomorrow’ children can live. St. Jude 
hope to all children, everywhere, re : 
of race, religion or financial condiaaal 
Please send your tax-deductible che? 
request for information to St. Jude, 50! 


The Pacific Coast Foundation will help you find 
the right program at the right price. Call us today. 


Dai ie Coast 


| ; — ; J 2 3 Parkway, Box 3704, Memphis, TN 3810 
| b 5 oa x a = 4 Rie FOL DATION “ay & Danny Thomas, Founder : hy 


1-877-686-4560 af < ~« ST. JUDE CHILDREN), 
RESEARCH HOSPIg" 
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OMFORT ONLINE 


WWW.BIRKENSTOCK.COM 


IRKENSTOCK 


1999 Birkenstock Footprint Sondals, Inc. All Rights Reserved 


| 


100 WICKETS. 


ental Border Fencing: 
orged |ron 


ame 2 more at: cen 
Ag 14-10) Vede) cl ane) 
ee are 


A Product of Freedom Forge * Santa Cruz, CA 


2ennouses 


ear-round gardening adventure, 
6'1016x30 
low as $775 
rself assembly 
ofaccessories | 








— Made in USA 

The most versatile and artful line of outdoor 
grills and accessories ever created. 

¢ 4-in-1 Grill Tables: Fire Pit, Ice Bucket, 

Table and Barbecue! All interchangeable 

¢ Fire Pits 

¢ Side Tables, Benches & Stools 

¢ Factory Direct Prices 


800.793.7035 


www.masagril.com 





©00000000OOOCCOOOCO 
© REDWOOD . 


© GREENHOUSES = 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. @ 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 






FREE CATALOG (800) 544-5276 
email: robsog@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
e 721 Richmond Ave.-S Oxnard, CA 93030 e 
©0000 8080800868080880808888 


HYDRANGEAS PLUS 
Lary, RARE AND UNUSUAL 
HY DRANGEAS 
Color Catalogue/Reference Manual 
$4.50 - Refundable With Purchase 


P.O. Box 389, Dept.SU 
Aurora, Or 97002 


NURSERY 
503-651-2887 


Gargoyles 

100° arg ore & outdoor J ‘es 

Novus 

401 E. Campbell Ave Campbell CA 
408/374-5210 r 
catalog available www.gargoylestore.com 





GARDEN & OUTDOOR LIVING DIRECTORY 





VAL 6" OL ket 
For over 20 years people have enjoyed Snorkel Stove 
Company's affordable, easy to maintain wood-fired hot tubs. 
You too can experience... 
¢ Beautiful hand-crafted cedar hot tubs 
¢ Unique wood-burning hot tub heater 
¢ A truly relaxing way to hot tub 


Discover Snorkel wood-fired hot tubbing 
For FREE information call or visit our web site: 


snorkel hot tubs 


Snorkel Stove Company Wood Fired Hot Tubs Dept, SU0027 
4216 6th Avenue S. Seattle, WA 98108 


800-962-6208 www.snorkel.com 


<—S 
Swim or exercise 
against a smooth current 
adjustable to any speed or aly Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8’ x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, ext. 881 


or visit www.endlesspools.com 
200 E Dutton Mill Rd, Dept 881 
Aston, PA 19014 


ENDLESS POOLS 





TEAKBENCHES.COM 


4' Fairlight Teak Bench for $168 
Our regular price is $345 

Internet/Mail orders only J | 
Limit two per customer LL : 


Three Year Warranty 


999 Andersen Drive San Rafael, CA 94901 
WWW.TEAKBENCHES.COM 
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SHOPPING DIRECTORY 


ae endsh a a eae a (ae 
x Aegis of Pleasant Hill 
W 5s caseane : “rece senor 925.939.2700 

e count on our ae as as Aegis of Fremont 


friends throughout be se _ 510.739.1515 
. Toate mS 


our lives. ae oP 831.684.2700 












; * : Aegis of Napa 
Come make 4 me RCTS 


new friends . é Aegis of Moraga 
| at Aegis. ; : - 925.377.7900 
re > i 2 ae oe Ae Aegis of Las Vegas 
; 5 ee ) " Opening early 2000! 
3 | 702.240.3070 
‘ te ; ; : : Tea of Laguna Niguel 
se , 7 > ; Opening early 2000! 
NEN Nome tel) 
| ; \\ _ a pa baa? A. Feat of Dana Point 
| Opening early 2000! 
1 *y . CoP swt) 
Aegis at Shadowridge 
Opening early 2000! 


SWANSTON 


A Solid Touch of Elegal 





760.806.3600 
Pil BS Ome Swanstone is a patented ma) 
| V4 Opening early 2000! ; 
| made from a revolutionary for) 
er tee ara ee 425.823.7272 


that won’t crack, stain or mij 
Available in 24 colors at a fracti¢ 
the price of other solid s 
products, Swanstone is also avai 
in bath vanities, bath surrot 
kitchen sinks and countertops. 


For the Swanstone Dez 
Nearest You Call 
1-800-659-6556 





Ce 1S Neat of Carmichael 
| Opening late 2000! 
916.972.1313 


Visionary Gare In Senior Housing 
a ww.aegisal.c CU 





- A complete range of : ‘Life's Neighborhood,” 





A Pew 5 Fi 5 " 7 TOON 
assisted living services our unique Alzheimer’s phere eames 
RCFE 015600335 Fremont 
RCFE 2868000 % 
RCFE 445 200€ 
RCFE 07566 Ue 


and shared suites Call for more information. Mana ena 


- Studios, one bedrooms program 








Quality... Value. . Service .. Integrity Hole 


& Sunrooms », 


ue 


3B Pa 


Call us today so we can 


mre 


help you to realize your : 
new dream home! Kit Prices: $25-$5 Sq. Ft 

* Open beam cedar or conventional truss roof systems 
© Prestige homes 500 sq. ft. to 5,000 sq. ft. 

* R-40 roof & R-20 wall systems 

* Established 30yrs. 

* Shipped world wide 

© FREE quote on your custom plans 

* New 121 page Full Color Plan Book & Price 


List ($12.00) 





(800) 933-7666 
Visit us at www.grecohomes.com 





My 


LINWOOD HOMES}. 


CUSTOM CEDAR HOMES t 


7220 Pacific Hwy. E., Milton, WA 983) 
Toll-free 1-800-451-4888 
Dealer Inquiries Welcome 

FAX 253-926-3661 















The most effective, economical, 
, environmentally safe fabric whitener in 
B the laundry section of your favorite 
market since 1883! And the most 
my versatile! Whiten white hair, white 
| pets, use in swimming pools, on fine 
) crystal, or make a Salt Crystal Garden 
— a blue ribbon winning science 
Pi project for generations! 


Find Out About “MSB”! 


Free literature: 
| P. O. Box 201405 

i ‘ Rig Bloomington, MN 55420 
E a 7 mee igton 

| 


mare SS 


vw. mrsstewart.com 










3rd seats for Explorers, Tahoe/Yukons, 
Ol Ane eMeaiialilaach Troopers, Blazers... 


Options include headrests & shoulder belts 
www.littlepassengerseats.com (ae) yzeyaclslels) 





t 
- 
l 


vertise call 1-800-222-9404 


stom Table Pads 


anteed Quality and Service 


Direct from America’s oldest and largest 
bad company. 30-year limited warranty. 


rami ap co, 


© SENTRY, EP ADS wi 


ifortable— 


CKERS 


\SOFAS + RECLINERS 


Wier. Gite: 


| F YOUR PATTERN? 


ieces or add to your sterling silver 
% off retail. We specialize 
d used flatware and 
e. Over 1,200 patterns 
all or write for a free 
of your sterling pattern. 
erling silver, with a careful 


or maximum value.) Ih) 
of we ™ 


Shown: Francis I by Reed & Barton. 





A bell rings in your house 
anytime someone walks or 
drives into your place. 

— Free Literature — 
Dakota Alert, Inc. 
Box 130, Elk Point, SD'57025 
605-356-2772 


1-@77-70- 


blindsgalor re.com” 





See the light. 


(open our brand name blinds) 


With a 110% low price guarantee* on 
brand name blinds, even greater savings 
on our exclusive blindsgalore™ designer 

series, free shipping** and friendly 
customer Service, how can you go wrong? 
Hop on the net and visit our website. 


Let the web save you money. 


mate Ls See 


HunterDouglas <exerr Chere & Comfortex BLINDSGALORE 


WINDOW FAS 





eeew tasutons 


*Find competitors advertised price or verified quoted price for identical 
blind make and model within 30 days and we will refund 110% of the 
difference. **most blinds; call for details. ©1999 QVDS Inc. 


FRANCIS | & 
SAVANNAH 


Brand New Sterling Silver 
by Reed & Barton Silversmiths 


4pc. 5pe. 
FRANCIS! $127 $163 
SAVANNAH $135 $169 


Over 4000 patterns of active 
& discontinued sterling 
patterns, estate or new - 
at very affordable prices. 


— OmpQuy 


730 N. Indian Rocks Rd. 
UR zh Belleair Bluffs, FL 33770 
(800)262-3134  (727)581-6827 


aan GEES WE ALSO 
perpen sees 
se silverqueen.com [STERLING 


Visa, Mastercard, Discover, Amex 


| SIONWY4 
SAVANNAH 


TOUCHSTONE AVOCADOS 
Z. PREMIUM HAAS AVOCADOS 


Order Online 
HOLIDAY GIFT BASKETS 
More Than Just Guacamole! 
GROWER DIRECT 
www.touchstoneavocados.com 








SHOPPING DIRECTORY 








_A screen is 
just a screen 


..Unless it’s 
a Phantom 


The Phantom Screen’s unique 
retractable design means it’s there 
when you need it and disappears 
when you don't. 


Phantom Screens® are available in a 
variety of styles and colors to fit with 
your home. Whether your doors are 
single or double, sliding or swinging, 
we have a Phantom Screen to meet 
your specific needs. 


See the difference a Phantom Screen 
can make. 





PHANTOM” 


SR ee EO SNS 


To find out more about how a Phantom Screen fits with your 
home, visit our website at www.phantomscreens.com or call 
1-888-PHANTOM to ata a distributor near you. 
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SHOPPING DIRECTORY 





A OM BUR TG sacs Ss LOA REG SES lk SELUEN RO; OFM GO) MeR ANY 


SUNROOMS AND CONSERVATORIES 





Winter Warm Up Sale! 
Factory Savings Up To 35%* And More. Limited Time Offer! 
Enclose your patio or deck or expand your home with a full scale 
sunroom addition. In either case a Four Seasons room is fully 
insulated with exclusive Mc Wonderglass™ at prices our 
competitors charge for single glazing. 
Superior Quality...Unexpected Low Price!” 


: For Free Catalog And Showroom Locations 
[Bs eR eh 
SUNROOMS 


Call: 1-800-FOUR-SEASONS 
SUNROOMS - CONSERVATORIES - PATIO ROOMS 


1-800-308-7732 or write 
PATIO AND DECK ENCLOSURES - SKYLIGHTS, 


Four Seasons Sunrooms, Dept. SUNO02 
5005 Veterans Hwy., Holbrook, NY 11741 
Outdoor Living...Indoors 
COLORADO 


www.four-seasons-sunrooms.com 
Colorado Springs 


(719)644-7079 
Denver 
(303)715-0 





Free 32 Page Color Catalog 
ALASKA 


Anchorage 
(907)345-3732 


Grants Pass 
(541)476-1632 
Portland 
(503)671-0551 
Redmond 
(541)923-2249 


Helena 
(406)449-0132 


Fresno 


(559)277-3051 


Sedro Woolley 
(360)595-1043 
Sequim 
(460)683-8068 
Tacoma 
(253)537-2799 
Veradale 
(509)927-1190 


San Jose 
(408)241-5614 
San Jose 
(510)440-9850 


Fullerton 
(714)871-4165 NEVADA 
Boulder City 


(702)293-5748 


Juneau 
(907)789-3106 


San Leandro 
(510)895-1860 


lone 
(209)274-6308 Grand Junction 
(970)242-7824 

Sedalia 
(304)805-1413 


ARIZONA 
Mesa 
(480)843-1819 


Reno 
(775)348-4877 


Monterey 
(841)646-5200 


San Luis Obispo 
(805)541-4600 
San Mateo 
(650)441-6201 


UTAH 
Salt Lake City 
(801)266-9666 


Petaluma 
(707)769-8553 WYOMING 
Buffalo 
(307)684-7007 
Casper 
(307)266-1111 


Tucson NEW MEXICO 
Albuquerque 
(505)881-5223 
Albuquerque 
(505)797-3535 


(520)628-1455 IDAHO 
Boise 
(208)344-4945 
Pocatello 
(208)232-4444 
Twin Falls 
(208)734-0995 


San Rafael 
(415)491-1461 
Santa Rosa 
(707)586-2710 


Pleasanton 
(925)225-9830 WASHINGTON 
Kent 
(425)883-8356 
Lacey 
(360)412-1810 
Seattle 
(206)284-0338 
Seattle 
(206)985-7433 


CALIFORNIA 
Burbank 
(818)556-5482 


Poway 
(619)486-4416 
Rancho Cordovz 
(916)635-9966 


Vacaville 
(707)451-7451 
Vallejo 
(707)645-8080 
Walnut Creek 


(925)9349-6500 


Dealer/Franchise 
Territories Available 
Please Call: 
1-800 521-0179 


OREGON 
Corvallis 
(541)758-0658 
Florence 
(541)902-8847 


Carpinteria 
(805 )566-3393 
Eureka 


(707)443-5652 


Riverside 
(909)782-2360 
©2000 Four Seasons 
San Diego Solar Products Corp 


(619)277-7666 


MONTANA 
Bozeman 
(406)586-5242 


Fremont 
(510)440-9850 









World’s Largest 
Inventory! 
China, Crystal, Silver / y . - 






> FREE Product Info Kit: 
be )\1-800-444-0778 
, >... Ext. 1300 


& Collectibles 


* Old & New NL 
¢ 125,000 Patterns ; 
* 6 Million Pieces 
¢ Buy & Sell 


Call for FREE lists. ~_ . 


REPLACEMENTS, LTD. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 
/1-800-REPLACE (1-800-737-5223) 


www.replacements.com 
















i aw Fl 
ALL MAJOR 

CREDIT CARDS | 
ACCEPTED 

dian-tablepad.com 


GUARDIAN 


__ Est. 1923 


aed 
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SLIPCOVES 





rT your old furniture with affordable, rea 
slipcovers from Sure Fit. Order your FREE 


1(888)SLIP-1-ON (1-888-754- ! 


www.surefit.com 














TAKE AN EXTRA == 


5 { 
pe 
THAT! aes 


ention B52 to obtain this offer! 


“List price may not necessarily be the pri: 
which the product is sold in your mark 


CALL 1-800-477-8000 
www.NationalDecorating.com 


24-HOUR FAX LINE: 1-800-214-3929 


NATIONAL) =* 


BLIND & WALLPAPER FACTORY 










200 GALLERIA #400 » SOUTHFIE! 










a f 
1D) 
i 


NoBrainerBlinds, 


The Most Popular Inter 
Source in the Wor 


1-888-4No-Braine 


Buy Blinds Made in 


AS 


I; 
in 
MO 


MAING 
Street addresses app Bi 


in many mail ordet; 

advertisements for ti 
customers’s protectii 

j 

. 

However, when a P. \9 ,. 

Box number is given, | 


aC 








= 





advertisers request tit 
you use it when order§., 


\ 











it c 
s\vertise 222- 


—-— 


rall 1-800- 9404 












= You'll never find a reason 
>) to buy from anyone else! 
\, We guarantee it! 

Steve Katzman, President 


& E UPS Shi 


and a! 
00- 


§HD0391-2293, 909 N. Sheldon Rd, Plymouth, MI 48170 
“Wp 7 days a week! Call 24 hours a day. 


ajor credit “as nenely orders & a een 
Americant 
aa handling Lig wallpaper catalog mm 





er Factory 














Ame erAar — 


DSA eA 
OWEST POSSIBLE PRICES!!! 








SAVE ON: 
- REED & BARTON ¢ LENOX 
WALLACE ¢ BACCARAT ¢ & MANY MORE 


L NOW 1-800-522-0047 


e of the largest in stock dealers in the country!!! 


tod SATISFACTION MM Rolatiaice: 
it indie beautiful catalog 


Lanac Sales Fax: (718) 782-1313 


500 Driggs Ave. Brooklyn, N.Y. 11211 



















Sun. 10-5 Mon.-Thur. 9-7 
Friday 9-2 Closed Saturday 


= 1-800-737-7227 


our Leb site at http://www.tablepads.com 











saline Art Festival Shopping}! 
Merafted, Limited Edition Artwork. 
at Home Decor and Gift Ideas 








SHOPPING DIRECTORY 








Discover our wide selection of modular, cedar 
Gazebos and screened GardenHouses, engineered for 
easy assembly by the non-carpenter 
Send $4 for our 22-page color catalog with pricelist 
/ixen Hill, Dept. ST-9 Elverson, PA 19520 , 800-423-2766 


Pruacesia 
A) Vaternatlonal 
\ 3 Contemporary Display System 
ee 


Super strong metal construction 
assembles quickly in many different ways 
Bookshelves, Wineracks, Ent-centers, etc 

Unique wrought iron work available 


1-800-554-3410 


www.princessa.net 








www.woodstove.com 


Woodstock Soapstone Co., Inc. 
66 Airpark Road, Dept. 901, W Lebanon, NH 03784 





Toll-Free 1-888-664-8188 


BDRINK TEA?H 


THE FINEST TEAS AND GIFTS 


B WWW. Ga COM & 


1-888B-TEALUXE 
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CLASSIFIEDS 


2000 Sunset Classifieds rate is $19.95 per 


word, 10 word minimum. $17.95 for 3 or 





more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
MEDIA PEOPLE, INC., 800-542-5585, 
860-542-5535 Fax: 860-542-6904. 
Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, 
Inc. and Sunset Magazine are not responsible 
for typographical errors or response. 
ADVENTURE TRAVEL 
COPPER CANYON, Costa Rica, more. 
The California Native. 800-926-1140, 
www.calnative.com 
aS Se a ee ee 
ARTS/ANTIQUES/COLLECTIBLES 
FOUNTAIN PENS wanted. Buying: 
Parker, Waterman, Eversharp, Sheaffer, etc. 
(916) 981-5327. 
BLINDS 

MINI & VERTICAL BLINDS. Lowest 
Prices, Best Quality. Whites & Offwhites. 
1-800-700-1711. 

BOOKS/PUBLICATIONS 
20% OFF COUNTRY LIVING BOOKS 
AND GARDENING BOOKS. | 000+ titles, 
free catalog: Under The Oak Books Dept.2 
19501 E. Camina Plata, Queen Creek, AZ 
85242. 480-888-8802. 
MANUSCRIPTS WANTED. Subsidy 
Publisher with 75-year tradition. Call 
1-800-695-9599. 

BUSINESS OPPORTUNITIES 
DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 

CARPETS/RUGS 
1-800-789-9784 CARPET and Rugs. All 


major brands, 5% over cost! American 











Carpet Brokers. 

At Michael’s Carpet in Dalton, Georgia we 
have a full line of Wear-Dated carpet styles 
and colors, plus a large variety of Hardwoods, 
Vinyls and Rugs. We ship anywhere. Call 
for free samples. 800-375-9509 





BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 


outlet. Family owned and operated for 26 
years. Guaranteed low prices. Free samples 
Ship anywhere. Call Carpets of Dalton toll 
free 1-888-514-7446. 

BUY WHOLESALE CARPET, Vinyl, 
Vinyltile, Hardwood Flooring. Save 60%. 
Beaver Carpets, Dalton, GA 1-800-633-5238 


beavercarpets @ hotmail.com 
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CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 
CARPET, VINYL, WOOD, RUGS. For 25 
years. The Top Brands. The Lowest Prices. 
West Carpet, Dalton, GA 800-571-3976. 
CHINA/CRYSTAL/SILVER 
CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. chinafinders @ aol.com 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
#1-800-562-2655 Discontinued CHINA/ 
CRYSTAL/FLATWARE. Most Manufacturers. 
Buy/Sell. www.chinareplacements.com 
1-800-781-8900. WE MATCH MOST 
PRICES. DISCONTINUED CHINA/ 
CRYSTAL/FLATWARE. Large Inventory. 
Buy/Sell. CLINTSMAN INTERNATIONAL. 
www.clintsmanint.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
edish 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china, Lenox crystal. Buy/Sell. 
1-800-619-6226. 
SILVER DEPOT, Inc. Wholesale sterling 
flatware matching. We also buy. 1-888-567-8185. 


CULINARY TOURS 
CULINARY VACATIONS, five day 


cooking vacations in the beautiful 





countryside of Provence and Normandy, 
France and Tuscany, Italy. Accommodations, 
meals and hands-on 
instruction. Free brochure 1-888-636-2073, 
www.culinaryvacationsinc.com 
CUPOLAS & WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 
www.weathervaneandcupola.com 
DOWN PRODUCTS 
ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure, Toll-free 1-888-289-3696. 
www.allaboutdown,com 


excursions, 





FINANCIAL 
TOO MANY BILLS? Free Debt Consolidation. 
One monthly payment - reduced up to 50%! 
Genus Credit Management - Nonprofit 
1-800-299-6778 (Ext. 1223). 
FOOD/GOURMET FOOD 

FRENCH BAKERY. Valentine gift baskets. 
Tarts, cakes, cheesecakes, petits fours, 
French breads, croissants, danish, muffins. 
(619) 640-8168 www. frenchbakery.com 


FURNITURE 


1-800-322-5850 HOUSE DRESSING 


FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 


CAROLINA FURNITURE WORLD- 
WIDE **** Save up to 60% on major 
brands. White Glove Express Delivery. 
Immediate Quotes Call 1-800-714-4448. 
After 6PM EST and Saturday 1-800-369-9868. 
FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
(800) 743-9792. 
www. WarrensInteriors.com 

HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 
PORCH SWINGS. NC crafted. Any length. 
Bankston Swing 1-800-YO-SWING (967-9464). 
www.micropublishing.com/bankston 


North Carolina. 


HouseFolio.com Brand names direct! 
KennedyRocker.com The Original Only 
$199ea. ThePorchStore.com All Outdoor 
Lines Discounted! 800-672-6962. 


GARDEN GIFTS 


www.GardenHaven.com - Plants and 
gifts. Herbs, perennials, topiaries, herbal 
inspired bath products. 


GARDENING 


BIRD PROBLEMS New proven products 
affordably reduce bird problems. Information 
$2 (refundable). Motion Scarecrows Inc., 
P.O.Box 1966, Ventura, CA 93002. 
Money Back Guarantee. www.nobirds.net 
805-388-1770. 


BONSAI SUPPLIES. Largest Selection. 
Catalog $4.00. Dallas Bonsai Garden 
1-800-982-1223. 

DEER DAMAGE? Virtually invisible, 
high-strength barrier. Easy to install. 
1-800-753-4660. 

Sunshine GardenHouse™ redwood frame, 
hobby greenhouse poly-carbonate panelized 
kit, easy assembly. 888-272-9333, 
www.gardenhouse.com 

THE BEST West Coast Organic Garden Guide 
and Seed Catalog. www.westcoastseeds.com 
Toll-free fax 1-877-482-8822. 
WREATHS, TOPIARIES, Bonsai, 
Aromatherapy & Flowering Gift items! We 
ship anywhere in continental U.S. 
www.ByTheVine.com 1-888-298-4384. 
a EE POE EES 


GIFTS 

CASCADE GIFTS. Great selection, 
lighthouses, teapots, eagles, etc. Affordable. 
www.cascadegifts.com 

HAWAIIAN FLOWERS make excellent 
Valentines, Birthday gifts - brochure 1-800- 
32FARMS, www.hawaii-island.com/flowers 

HELP WANTED 

$800 WEEKLY POTENTIAL processing 
Government refunds at home. 1-800-696-4779 
x2185. 






















EASY WORK! Excellent Pa 
Products At Home. Call 
1-800-467-5566 Ext. 11797. 

HOME FURNISHIN 


WINDOW ROLLER SHA 
Darkening, Light Filtering, 
1/800-482-9956, F/x 501-954-9 


REAL ESTATE 
TIMESHARE FOR Sale. 
Weeks. R.C.I. Resort. Asking 
Both. 602-417-0175. 
RETIREMENT LIV! 


SPECTACULAR VIEW | 
packages. Oregon’s finest f) 
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retirement manufactured housin g 
1-800-578-7271. www.easy} 
highlandassoc/ 
TRAVEL/SPECIAL EV, 
ADVENTURE BOUND 
EXPEDITIONS. 2-7 day | 
trips, Colorado/Utah. 80() 
www.raft-colorado.com 
ALASKA DISCOUNT CRUI 
Free! Compares major ships iti 
fares. 800-544-9361. 
FRANCE/ITALY holiday ho 
APARTMENTS. Ph/Fx: 33 2 
Email:gites @attglobal.net 


VACATION RENTA 


10,000 VILLAS For Rent - ' 
We’ve been vacation matchm 
1979. Check HIDEAWAYS 
dream villas and to list your 
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“More than a web site” HLA 
100,000+ LODGING NN 
WORLDWIDE  - TEC 


wl 
TIONSPOT.COM We list co! 
tion homes, villas, b&bs, inns) 
Search through quality color pl 
date rates, descriptions & amen} 
cost to you. Find & Book the} 
your dreams. Property Own 1 
vacation property and reach ( 
travelers everyday. 


4250+ VACATION RENTA 
WWW. http://cyberrentals.com H 
condos direct from owners, col 
lowest rates. Or call 1-800-62 
FREE written guide. 

WWW.NONSMOKINGTRA' ' 
Only NONSMOKING 
Properties. Photos. Details. Fh’ 
wide Search. List your NON}) 
Home/Property. 
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 ARIZOD 
ARIZONA, LAKE HAVASU 
A week at the premier Ic 
LHC. $1,000.00 per week. 21} 
condos. 800-315-6642, prim 
Www.primopastimes.com 
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LIFORNIA 
NT SAN DIEGO, miles 
equipped condominiums, 


. 800-248-5262. 
atsandiego.com 








































Monthly vacation homes close to 

ach. Fouratt-Simmons R.E. 

$29. www _fouratt-simmons.com 

L COAST - Hearst Castle, 

ops. Wineries. Free Brochure. 

A. (800) 464-0177. 

ILD - Vacations/Conferences/ 
Cozy Cabins - Luxury 
Homes. (800) 297-1410 

acationrentals.com 

HOE Lake front condo, 3br3ba, 

amenities, skiing, casino. 

, E-mail Robin @lightspeed.net 

INO Coast Beachfront Vacation 

fireplaces. 1-800-359-4649. 

-net/~robison 

BEACH SAN DIEGO Ocean 

nt furnished vacation condos. 

tbecues, beaches & views. 
welcome. Day/Week/Month 

taches.com (800) 779-7263. 

CITY. Furnished Gold Country 

*al Estate Information Available. 
}-255-8071. 

GROVE view home. Charm, 

pntown, Sleeps 6. 1-510-864-7015. 

AT - GOLF PACKAGES AND 

IN RENTAL HOMES in La 

(near Palm Springs) Relax and 

bf... Tennis... and Spa La Quinta 

=D BY LA QUINTA RESORT 

800-388-1926. 

E OCEAN FRONT Two 
nished condo. Rent monthly/ 

05-2582 / jrilmurr@lausd.r12.ca.us 





D/Del Mar area luxury condos. 
at resorts. Free brochure. 
stubbs.com (800) 378-8221. 


QIEGO OCEANFRONT 
- Largest Selection. Homes, 
ums, Cottages. Penny Realty. 
ionbeach.com (800) 748-6704. 

D Panoramic Beachfront Luxury 
at Vacation Spot. (619) 428-3974. 
CISCO. B&B in San Francisco. 
to Luxury apartment suites 
dward II Inn 800-473-2846. 
earch.com/sfo/edwardiiinn 

RUZ County affordable luxury 
rondos. Available by weekend and 
260-2041. www.cheshire-rio.com 
}TAHOE Sleeps to 90. 1 Acre 
Ottubs, 12' Home Theatre, 
s, Weddings, Ski Groups. 
2022. www.tahoegroups.com 
LAKEFRONT cabin south 
it skiing. Call owner for brochure 
8469 or Fax 415-925-0857. 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 


weekdays 9-5. 
COLORADO 


BRECKENRIDGE, Exceptional condos 
Ski-in Ski-out or walk to everything. Private 
owners www.rentbreckenridge.com/odging 
Rick 888-754-9282 or 970-635-0886. 

REUNION IN THE ROCKIES Economy 
- Deluxe Accommodations. 14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 


Wwww.vacationsinc.com 
HAWAIl 


KAUAI, POIPU OCEANFRONT 
condos, 2BR $225, IBR $150. 
www.chuckballard.com 800-959-1911. 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
http://www.garden-isle.com/jordan 
BEACH HOUSES - KONA 1,2,3 even a 
4bedroom that sleeps 20 for family reunions. 
From $55.00 night. Also, hillside apt. $45.00. 
800-588-2800, hawaiibeach.com 
HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
wWw.vi-great-vacations.com/rentals/ 
“HAWAII’S BEST” Kona Private 
Beachhouse with waterfront pool. 


(808) 328-9571, www.konacoasthawaii.com 
HAWAIDLS “BIG ISLAND” Kona Coast 


Condominium, Tennis, Pool. Owner 
1-800-928-2750. 


KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront Cottages, 
Condominiums, Homes. Details on web at 
800hawaii.com or call 1-800-487-9833. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 

KAUAI FAIRWAY HOME =.- 
PRINCEVILLE. Three Master Bedrooms. 
$1,550/week. PACKAGE AVAIL. Brochure. 
1-800-866-2539. 


KAUAI, OCEANFRONT ESTATE; 3bdr 
4ba luxury home. 4acres, pool, spa. 
(808) 828-0350 www.garden-isle.com/ 
secretcove 

KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, www.danoconnor.com (925) 838- 
4103. 

KAUAI POIPU - KIAHUNA Oceanfront 
Complex. Best Prices. Owner Direct 
888-277-1009 Hawaii time. 


KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $200/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI-POIPU New Oceanfront 


Coastline Cottages 808-742-9688 


www.coastlinecottages.com 


CALL 1-800-542-5585 


KAUAT POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WWw.poipuconnection.com 

KAUAI POIPU OCEANFRONT. 
Whalers Cove Condos DISCOUNTED. 
B&B’s. www.poipu.net poipu@aloha.net 
877-552-0095. 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1 (800) 468-3992. 
KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
KAUAI-TROPICAL whitesand beaches - 
Wonderful condos and homes. 888-828-6645. 
http://skybusiness.con7/kauaibestbuy vacations 
KIAHUNA, KAUAI. Poipu’s best. 1BR, 
sleeps 4. 877-491-5360. 

MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $60-180 Plush!!! 

MAUI BEACHFRONT HOMES. 4 
bedroom on a Terrific Swimming beach. 
Results RE, Robert N. Hansen (RA) 
808-572-7709; www.MauiRealEstate.net 


MAUI LUXURY Villa SBR, 5BA. Pool, 


View. Brochure (888) 667-8890, 


Wwww.mauihale.com 
MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 

MAUI VACATION HOME, LAHAINA; 
TROPICAL, GARDENS, POOL; 
3br2ba. Walk to beach, shops, restaurants. 
Weekly. Available for the Millennium. 
(800) 707-4599. www.mauivacationhome.com 
MAUI VACATION home, resort-style pool, 
waterslide, waterfalls, spas. Stunning oceanview. 
1-800-530-5458 www.mauiprivateresort.com 
legacy @maui.net 

MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths on 6 
acres overlooking four miles of beach and 
golf course. Pool, hottub, barbeque, fax, stereo 
& SatelliteTV. $1950/wk. (858) 792-6185; 
(fax) (858) 792-9285; wbregman @aol.com 
OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 

POIPU BEACH Kauai. New studio 
apts. near the beach, $75.00 per night. 
Toll Free 877-742-9369, Web Site 


accommodationspoipu.com 
IDAHO 
COEUR d’ALENE beachfront home. 


summer vacation/winter skiing. 
www.ohwy.com/id/d/drcarlaw.htm 
(253) 564-8106. 

COEUR d’ALENE, IDAHO Lakefront 
cottages, fully furnished, dock, canoe, many 
amenities. (310) 377-0442. 


MONTANA 


FLATHEAD LAKE - BigFork, Montana. 
Several vacation homes: docks, sunsets. 
(406) 837-5617 www.purelymontana.com/ 
html/body_flatheadlake.shtml 

MONTANA LAKEFRONT private cabin 
near Glacier Park. $950/$3,600 wkly/mo. 
406-755-1380. 


NEW MEXICO 


SANTA FE VACATION RENTALS. Cozy 
to grande homes. Southwestern Exclusives. 
1-800-358-8133 http://wwte.com/baxter/ 
1-25.htm 


OREGON | 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 

OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(888) 227-1963 


Www.vacationspot.com/showproperty.htm? 


(Spa/Fireplace). 


propkey=10613 
SISTERS LARGE/Smali farm houses. 120 
private acres, horses, fishing, golf. 


www.ragstowalkers.com 1-800-422-5622. 


WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rtrv.com 


AUSTRALIA 


SYDNEY OLYMPICS Luxury Ocean 
Front Home, Four Bedrooms. Available 
In September 2000. Fax Number 
612 9328 6036 E-Mail Dr. Hodgkinson At 
dr.hodgkinson @ bigpond.com 


MEXICO 


CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 


1-800-745-2226. www.cabovillas.com 


CABO SAN LUCAS Vacation Rentals, 
Real Estate. Fax 011-521-143-1162, 
email Reyna@loscabosproperties.com 


www.Loscabosproperties.com 


LOS CABOS resort condo, pool, 
2BR/2BA, beachfront, $145/da. Owner 
707-584-3567. 

MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 1-7 bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights. Las Hadas resort privileges. 
1-800-860- 1000-340266. mexicanvilla.com 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel agency 
owner. 1-800-426-2015; Fax 253-537-7813. 
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“THE UNDISCOVERED WEST 





Window on the West 
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Salt Point State Park, Sonoma County, California | 


@ Its sandstone outcroppings so eroded they resemble a 
Henry Moore sculpture—or perhaps a slab of Swiss 
cheese—the coastline of Salt Point State Park is a testimony 
to the artistic power of wind and water. About 90 miles 
north of San Francisco, the park’s 6,000 acres take in both 
an astonishing coastline and uplands with coast redwood 


and bishop pine forests 
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172 SUNSET 
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Why does photographer Ed Callaert of Mill Valley, € i 
nia, love the Sonoma coast? “It’s a quieter piece of sho 
than its more visited neighbors—Point Reyes to the 
Mendocino to the north,” he says. “The roads to and ) | 
are long, winding, and remote. But the effort is rewé 
And Salt Point is the jewel of the whole coast.” 


For information on Salt Point, call (707) 847-3221. # i 
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OVEMENT EXPERTS ON TV. 
tATHER ALL YOUR MATERIALS. 





There's a reason those guys make eee 7 | 
PO me om rate mcr rene’ Roenc | 
do all the grunt work. Well, now you've got 
someone to help, too. Just tell us what ro , 
need for your home improvement ene 
Peyote everything right to Sra 
door. You want step-by-step Raa eco 
Sr Re Cm verci trete mtcrs ttt 
hold projects ae ate Mert yc er g 
TUM Seerto Cena EaLe) er And it’s all online. 

You don’t even have to have your a eee 


show. OurHouse.com: We’re here to help. os 
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A CELLINI MONACO KITCHEN IN BIRD’S EYE MAPLE 


XCEPTIONAL LOOK IN CABINETRY THAT YOU WON’T FIND ANYWHERE ELSE, 
Mae YOUR NEAREST CANAC SHOWROOM OR CALL 1 800 CANAC 4U 


Y 


A KOHLERCOMPANY 


sn} To ORDER A ‘KITCHEN PLANNER’, PLEASE SEND YOUR NAME AND ADDRESS WITH A $5 CHECK 
(PAYABLE, TO CANAC KITCHENS) TO: KITCHEN PLANNER, 360 JOHN STREET, THORNHILL, ONTARIO CANADA L3T 3M9 
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Hooray for 
faOlVOOG oo .6k. 200). 26 


The entertainment capital embarks on 
a comeback, with restored theaters, 
legendary celebrity haunts, and tours. 


Grow a floral fantasy....72 


Stage a spectacular color show using 
planting secrets from Sherman Gardens. 


Best of the West 2000...99 


Here are Sunset’s favorite picks for the 
ultimate experiences our region has to 
offer, from the best new national park to 
an unforgettable banana split. 





Tae ereatiaeo Aunt... 108 


We tracked down the top taquerias in 
Northern California and beyond, and 
captured their recipes to try at home. 
Cover by Tucker & Hossler. Recipe on page 115. 


Bulbs for bouquets .... 118 


Voluptuous, fragrant blooms grow 
easily in the summer garden. 


pillife plates)... 126 


Make wall and table decorations with 
an easy cut-and-paste technique. 


Si@pical treats,........... 152 


Hawaii's luscious produce and products 
combine in five decadent desserts. 
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should never fence you in. Set yourself free with Trex’ Easy Care Decking. sealing. No splinters. N| 
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NORTHERN CALIFORNIA TRAVEL GUIDE: 
Dixieland Jazz Festival in Eureka, 
exploring Mt. Diablo, take the 
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San Francisco, 40,000 daffodils in 
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Easy pruning with Japanese tools ... . 76 
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APPETIZER 
Corned Beef Horseradish 


TORrine Grn een aie. 162 
SALAD 

California Caesar Salad ....170 
MAIN COURSES 
Asian-spiced Salmon with 
Braised Bok Choy ......... 172, 
Café Azul Rajas con 

QUESOT, siaticis es ee ee 114 
Café Pasqual’s Barbacoa ... .113 


Chile Colorado Fandango . . .113 


Chope’s Ground Beef 
with Potato 


Creamy Scrambled Eggs . . . .162 


Crusted Portabella 
Burge rsijs:)). Scr cede ie. Ly 


Fettuccine with Spinach, Blue 
Cheese, and Prosciutto ....168 


DIRECTORIES: Travel...60 « Reader Service...70 e School & Camp.. 


Ginger Chicken Pizza ...... 168 
Hot Turkey Curry Salad ... .167 
La Taqueria Carnitas ....... 115 
Lobster Newburg ......... 159 
Lone StanBish.. (un... 115 
Oven-Crusted Eggplant 

and Fennel Parmesan ...... 174 
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From the Editor 


BY ROSALIE MULLER WRIGHT 


For the love of tacos 


@ Last spring we decided it would be fun to add a culinary 
component to our annual major Best of the West package. We 
asked ourselves what quintessential Western food people 
from Alaska to Texas to Hawaii share an enthusiasm for. Tacos 
was the answer. The query we ran netted nearly 800 replies 
from readers touting their favorite taco joints. Entries came 
from every Western state, including three from Alaska. 

“What surprised us,” says Sara Schneider, the senior edi- 
tor in charge of the story, “is that readers overwhelmingly 
sought out places that served authentic Mexican food, 
rather than Americanized versions. And the salsas were 
amazingly simple.” 

When we had narrowed the field to the most delicious- 
sounding tacos, we sent staffers by plane, car, and train to 
sample the finalists, then asked a number of taqueria owners 
for their recipes, which we replicated in our test kitchens. 

“The Great Taco Hunt,” our list of the best taquerias in 
your area, starts on page 108; recipes begin on page 112. 

Reader response to our annual Best of the West section has 
been gratifying. And we’re going to seek your input again this 
year. Let us know what categories you’d like us to explore, 
and in the June issue, we’ll announce next year’s topics. Just 
send a note to Sunset BOW, 80 Willow Rd., Menlo Park, CA 
94025, or e-mail us at openhouse@sunset.com. 

Alas, we couldn’t make it to every place, but thanks, Alaskans, 
for telling us about Humpy’s Great Alaskan Alehouse in 
Anchorage. We never would have known about it without you. 


Aakergl 


scribers have comprehensive access to articles on 
our website. !f you subscribe at www.sunset.com, you'll 
eive a password for immediate on-line use. 
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E ONLY THING OUR NEW CASEMENT WINDOW 
ARANK WILL CATCH IS YOUR ATTENTION. 


Jong last, blinds, shades, and curtains can breathe a sigh of relief, and so can you. Because with Pella’s all-new 


4 


sement, nothing can get poked, prodded, or caught on a protruding window crank. It comes with a fold-away handle 
i 
pt flips open when you need it, then tucks neatly back into place when you don’t. It’s always out of the way. In fact, 


1 might not even know it’s there. And that’s truly noteworthy. To find out more, contact us at 1-800-54-PELLA or 


' 
Mit our website at www.pella.com. 
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Pat Nathan finally found time to finish War and Peace. 
And it only took her 28 years. 


That’s because not too long ago, Pat Nathan and her husband Ken moved toa§ 
City community. And, she knows she owns one of the best homes around, becaus 
she helped design it herself. Now she has room fot 
all of her books. And the time to read them. Not 

mention starting her own book club. They meet: 
her library room. Unusual, you say? Not really, — 
Because, while most folks come to a Sun City” 
community with a few oo < 
things they like to do, | a fa = 
what’s really remarkable is what they discover here. Homes 71“ 
to fit their lifestyles. And an amazing variety of clubs and 
activities. All of which help them discover something equally amazing: 
themselves. Sun City communities may be the most ne places on earth th 
That’s probably why we attract some of the most 9 
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. Not life. Call toll-free, 1-888-3-DEL-WEBB or visit www. sane CC 


interesting people you’ve ever met. People like you. 
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The best tortilla soup ever 


I received your January issue and imme- 
diately sat down and read it cover to 
cover as usual. As I am always searching 
for good tortilla soup, the recipe for 
Chicken-Avocado Tortilla Soup (page 
104; shown at right) caught my eye. My 
husband and I collaborated in making 
this recipe, and we agreed this was the 
best soup ever! Liking our food a little 
spicier, we increased the amount of gar- 
lic, chili powder, and cumin. This gave 
it a terrific flavor—better than any we’ve 
tasted at a restaurant. 


Nancy Maxson 
VENTURA, CALIFORNIA 


Concrete countertops clarified 


Re: “Choosing the Right Countertop” 
(January, page 94). Id like to clarify 
some points on concrete countertops, 
manufactures. 
Homeowners need to be aware that 


which my company 


there are two ways to do concrete 
countertops: 1) pour in place, which 
involves on-site pouring of concrete 
into forms built on counters; and 2) 
precast (what we do), which means the 
countertops are poured at the manu- 
facturing facility according to the cus- 
tomer’s specifications, then placed on 
cabinetry by an installer. 

Many additives are used to make the 
concrete mix strong and durable. Aside 
from cracks radiating from the sink 
cutout, the only cracking we’ve realized 
on our pieces occurred from rough 
handling by the installer. 

Janice L. Taylor 


Secret Garden Statuary 
SEATTLE 


A chance to help 

a California mission 

Thank you for the Window on the West 
regarding the restoration of Mission 
San Juan Capistrano (“Grace in the 
Ruins,” December, page 174). Since I 
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was a young child, I have been fasci- 
nated by the missions of California and 
have visited many of them. They are 
an important part of the history of Cal- 
ifornia and the West Coast. Now I have 
a chance to help one, thanks to your 
article. 


Christina Shriver 
KENT, WASHINGTON 


Editor’s note: For information on the 
restoration fund to aid Mission San 
Juan Capistrano, call (949) 248-2047 
or visit www.mMissionsjc.com. 


Spectacular crown roast 


Thanks for your recipe for Moroccan 
Crown Lamb Roast (December, page 
138). Not only is it easy to prepare, but 
it makes a spectacular presentation. For 
dessert, I made the Princess Gateau 
(page 143), following your step-by-step 
recipe. 


Eileen Brennan 
BENICIA, CALIFORNIA 


A lifeline to the West 


Just a note to let you know how much I 
appreciate your publication. I grew up 


pen House 


LETTERS FROM OUR READERS 


JAMES CARRIER 


































in Oregon reading my mom’s cc 
Sunset after she had finished it. F 
last five years, while I’ve bee 
porarily detained in the Chicago a 
has been my lifeline: It keeps re 
getting too homesick. I’m lookin 
ward to moving back to the Nort 
in the next couple of years, < 1 
planning to bring my Sunset s is 
tion right along with me. By the 
your Sake-Shiitake Pork Welli 
(December, page 140) made a 
dinner for two! 


Audrey E 
ARLINGTON HEIGHTS, 


Applying color lessons 


with success | 
Inspired by “Lessons in Color” 
page 72), I painted the interior | 
townhouse using colors from the 
cle. As you suggested, I used cor 
ing colors (like Empress Olive 
Sapphire Hills), and the effect w 
credible. 

Amy © 


Editor’s note: Subscribers can 
an electronic version of “Lesso 
Color,” including samples o 
shades from Sunset’s palette’ 
painting tips from professional 
our website, www.sunset.com. Fi 
the instructions on the botto 
page 14. 


Send letters to Open House, Sunset 
zine, 80 Willow Rd., Menlo Pari 
94025; fax (650) 327-7537. Send e 
(including full name and street ad 
to openhouse@sunset.com. Inclt 
daytime telephone number. 


The gardens at Sunset’s headque 
are open to visitors 9 to 4:30 Mor 
through Fridays except holidays. 
(650) 321-3600 with any questions. 








PV ER LOOK 
down and see a 
foodie LION 
of yourself? 


Nou don’t live in a museum. You live in a home. With child 
sinner parties. That's why our rugs and carpets come in such a 

- oY. ‘ ~ 47 | 7 fs | 
Mesions, rich textures and carefully *n hues. Everything from t 


traditionally sophisticated. And all c : . So they don't just fit where you live. But 


‘ ane a 4 : 
the way you live as well. Pictured is Floral Isfahan from the Samovar® collection. 
. ye) 


O00 Karastan. For a Karastan Collections Bri : -800-234-1120, ext. NA77 or karastan.com 
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IT’S WHEN YOU FEEL SMALLEST AND M 


Vast ind untamed, South Africa is home to some of the most rare and wonderful creatures - more species of | 


anywhere on the continent. Watch lion at a kill. Follow the tracks of a leopard. Find herds of buffalo grazing across t| 


See rhinoceros and the majestic elephant. Even our oceans are home to the magnificent whales that return here each | 
Lo ml . . ] 1 | F . . . 
This is the land of the Big Six - where you will be dwarfed by the stature and beauty of nature, forge a new bond wh 
reappraise your values and learn a deeper appreciation of life. 


Amid this we nder-filled wilderness, you will find the most luxurious accommodation. Contemplate the circle oll 


| -] i seat ; lap 
the glass ceiling of a forest chalet. [Indulge in the comforts of bush-lodge living or sleep under the stars with only the caja) 






































MNIPICANT THAT YOU PEEL MOST ALIVE. 


: 
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barating you from the wild. Ina country so concerned with the preservation of natural beauty, it’s not surprising that three 

ge sites can be found here. Visit the Sterkfontein Caves, where the earliest traces of human life have been unearthed. 

obben Island, experience the view that kept Nelson Mandela’s dream of freedom for his country alive. And you will see 
arine lake of St. Lucia, home to hippopotamus and crocodile and also a birdwatcher’s paradise. Come to South Africa. 
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Hp you find a little of your own. 


7 Mandela (626-3352) or visit www.satour.org A wor ld in one countr Yy i 
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Western Wanderings 


Erin @er Bune 


m The parade assembles along Broad- 
way: the Ancient Order of Hibernians, 
the pipe and drum corps, the Irish 
dancers whose breath steams in the 
cold air. In Butte, Montana, winter does 
not release its grip by March, not even 
to honor St. Patrick. 

Erin go bragh in Butte. People will 
tell you that with its parade and bag- 
pipers and high proportion of 
residents whose grandparents 
hailed from Eire, the Montana 
city is one of the best places on 
the planet to celebrate March 
17. But | am not here solely to 
soak up green beer. I believe it 
essential to visit Butte on a reg- 
ular basis, just to see what 
Butte is up to. 

It is not now and never was a 
pretty place. In a region of nat- 
ural splendor, Butte’s setting is 
aggressively plain: a scarred 
brown hill. But from that hill 
came incomparable wealth. 
Between 1880 and 1975, 10 
million tons of copper were 
pulled from hundreds of miles of under- 
ground mines. Copper funded a busi- 
ness district whose four- to seven-story 
buildings still half-convince you that 
you’re in lower Manhattan. It built man- 
sions for copper kings like W.A. Clark, 
and humbler neighborhoods for immi- 
grant miners: Corktown for the Irish, 
Meaderville for Italians. 

Copper destroyed, too. Mansions and 
miners’ shanties alike lacked gardens: 
Flowers did not survive the smoke from 
copper smelters. The headframes that 
still tower above entrances to old Butte 
mines are nicknamed gvallows—because 
of their eerie resemblance and because 
of the nature of the work: Miners died 
by the hundreds here. 

A town founded on risk and brutally 
hard work develops a certain edge. 
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OUR MAN IN BUTTE 


BY “PSE Wee Re aalesatal 


Butte was mainly male, hard-drinking, 
sometimes violent. Over coffee at the 
M&M—the Butte bar and cafe renowned 
for having stayed open 24 hours a day 
for the last 40 years—Kevin Shannon, in 
his 70s, describes the genesis of the 
Butte character. “We had 10,000 men 
working in the mines. And a miner is the 
most independent man there is.” 

Of late, Butte has needed every 
ounce of independence and toughness 





BUTTE WILL BE BUTTE—especially on St. Patrick’s Day, 


when Irish pride takes on new meaning. 


just to survive. The fact is that Butte no 
longer serves as an example of American 
industrial might but of abandonment. 
The underground mines closed in the 
1950s, replaced by the aboveground ex- 
cavation called the Berkeley Pit. The pit 
exacted a high price: As it expanded, it 
ate into Butte itself, devouring entire 
neighborhoods until, in 1983, it closed 
too, a victim of falling copper prices. 
What remains is an immense hole, said 
to be visible from outer space. 

I walk around the shamrock- 
bedecked downtown. For a while, there 
was talk of abandoning the historic core 
of Butte to the Berkeley Pit. That, luck- 
ily, did not occur. Now buildings are 
being spruced up. “We’re pulling our- 
selves up by the bootstraps,” says Con- 
nie Kenney, who heads the visitor and 
































transportation center. Butte | 
Butte, even historic preservation | 
can take a combative tone. One| 
mark-stirring argument is the D 
Hotel, the last remnant of Butte’: 
light district. Its current owner, 
Giecek, has turned the Dumas i 
sordid yet undeniably interesting 
seum of prostitution. Not all Butte 
dents are pleased, he tells me. * 
want this part of Butte’s history fe 
ten. But if you took out. 
the bad parts of Butte’s hi 
you wouldn’t have much I 
After my Dumas tour, I 
around the corner to 
coffee with Ed Dobb. A] 
native, he worked in New 
as a magazine editor bu 
returned to write a book 4 
his hometown. Butte, he 
makes a terrific topic. “Th 
a rawness to the place I ad 
When I came back, I fell in 
with it.” . 
Perhaps that says it: The 
son I, too, find it nece 
to return. There’s somet 
about Butte. You don’t 
the damn place to fade away. Eve 
the worst of its recessions, Connie 
ney says, “people didn’t want to | 
You couldn’t drag them out of here 
The parade has begun. I wande 
to Broadway and jostle for space oj 
sidewalk. There are the Irish dat 
and the pipe and drum corps, and 
sic lifts to bless Butte Hill. Somel 
spills a beer. There’s a shout from 
crowd: “The only thing I ask is that 
stay out of jail.” Everybody smiles, 
sured that Butte is still Butte. t 


a 
¥ 


KURT WILSON 





BUTTE’S ST. PATRICK’S DAY CELEBF 
TION runs March 16-18. For inform 
tion, call the Butte Chamber Visi 
and Transportation Center; (8 
735-6814. @ | 











1. Crumple up this ad. 
2. Flatten out this ad. 


3. Notice difference between 
you and this ad. 


ear your safety belt and secure children in the rear seat. 





You've demonstrated the concept behind our new Advanced Personal Safety NOH It reduces your risk of getting crunched 1} } 
2000 Taurus ever gets crumpled: Above and beyond.a solid steel safety cage and crumple zones, the Advanced Personal Sajety n 
just that: personal. It knows where the driver's seat is positioned and whether you're wearing your safety belt, so the dual-s} 
airbags* can react to your individual situation. We started by asking, “What if?” The new 2000 Taurus is the ultiniate ra 
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Hooray 


for 


Hollywood 


The entertainment capital embarks on a comeback—with 


restored theaters, legendary celebrity haunts, and tours 


BY MATTHEW JAFFE 


m@ I WALK INTO Musso & FRANK, AND SHE’S : 
not there. Then again I’m early, a rarity. 
We are going to meet for dinner, then 
catch a movie at the Egyptian. There'll ‘ 
be stars, I hear, a real Hollywood gala. 
Like something out of the old days. 

I wait for a while by the back en- 
trance, then decide to have a drink. 
They say Musso’s is Hollywood’s oldest 
restaurant. It’s a classic, all right. Wait- ; 
ers in ties and little red jackets. No- 
nonsense food done well: flannel 
cakes, stuffed cabbage, open-faced 
turkey sandwiches, and today’s spe- : 
cial: chicken pot pie. 

I walk up to the maitre d’. He doesn’t 
know who I am but still greets me like 
a regular. 

“Good evening. I’m meeting a friend. 
We'll need a table for two at 6.” 

“Would this be a gentleman or a : 
lady?” ; 

“A lady. She’s tall. Blonde. Hair to her 
shoulders. Probably be wearing black. 
Just let her know I'll be at the bar.” 

“Very good. And what is the lady’s 
name?” 

“Becky.” 

“And your name?” So J tell him 


I order a martini, gin, straight up : 
with a twist. It arrives perfectly chilled, 
accompanied by a little carafe filled with 
an extra splash, a Musso’s trademark 


The bar is quiet, just one other guy, talk 


ing about his golf game. I tune out the ‘ 





duffer and take a look around, and 
begin thinking about Hollywood, both 
the place and the myth. 


: Finding the Hollywood 

: in Hollywood 

A lot is happening in Hollywood these 
days, a lot of hopes and dreams and 


dollars being invested in the idea that 
the romance of the movies can fuel a 
comeback for one of the most famous 
places in the world. Many blocks of Hol- 
lywood proper can’t be called anything 


: but seedy. Still, boosters are banking on 
: a Times Square-style revival here. 


In March 2002 the Academy Awards 


: show returns to Hollywood Boulevard 
: for the first time since 1960, in a $350- 
million complex rising beside Mann 
Chinese Theatre. Nearby, Disney has re- 


done the El Capitan. And Grauman’s 
Egyptian, where the original Hollywood 


premieres took place—starting with 
: Robin Hood starring Douglas Fair- 
: banks—has been reincarnated as the 
American Cinematheque. At the Egypt- 


ian, you step off the modern boulevard 
and into the Hollywood of almost 80 


' years ago, under the gaze of the 


pharaohs that stare down from the 
walls and among the spirits of all the 
screen legends who congregated here. 
in the real Egypt, 80 years ago is like 
yesterday. In Hollywood, it’s ancient 
history. It wasn’t very long ago that 







& FRANK: ALEX WEBB/MAGNUM 


RSAL AND MANN 


PARAMOUNT: MAR 


IN THE NEW HOLLYWOOD, 
coming attractions meet 
classic revivals. Clockwise 


from top: A glassed-in glide 
inside Universal Studios; 
Charlie Chaplin deadpans at 


Mann Chinese; a scrawled 
bid for immortality on the 
Hollywood Walk of Fame; 
cocktail hour at Musso & 
Frank; Paramount’s fabled 
Bronson Street gate. 






































TRAVEL 


Hollywood was just a farm town. : 
Founder Harvey Wilcox named the 
town after the summer home of a 
woman his wife met on a train. Then he 
figured that a place named Hollywood 
should have some holly. He went ahead : 


and planted the stuff. It died. 


There’s a lesson in that: Don’t go : 


searching for holly in Hollywood. As 


for finding Hollywood in Hollywood, 
that’s tricky too. You need to know 
where to look. What a lot of people 
don’t realize is that old Hollywood 


is actually all over town, like bits and 


pieces of film on the cutting-room : 


floor: In places like Paramount Studios, 


where you can still see (if not | 
drive through) the Bronson Street : 
Desmond : 


gate—the one Norma 
goes through in Sunset 
Boulevard. At legendary 
bars and restaurants like 
Musso’s, where one regu- 
lar, a frustrated screen- 
writer named William 
Faulkner, once termed Hol- 
lywood the place “where a 
man can get stabbed in the 
back while climbing a lad- 
der.” Or at the Formosa 
Café, still so perfectly film 
noir it was used as a period 
piece in L.A. Confidential. 
And in hotels like the 
Chateau Marmont and the 
Argyle that have somehow 
held on to a sense of his- 
tory while appealing to a new genera- 
tion of Hollywood types. 

You can also pay homage to older, 
vanished generations of Hollywood 
types. Go out to the old Hollywood For- 
ever Cemetery on Santa Monica Boule- 
vard: There are bouquets of roses on 


Rudolph Valentino’s crypt. The place : 


looks so pretty: palm trees, obelisks, 


and even a couple of reflecting ponds | 


like the one that leads up to Douglas 
Fairbanks’s grave—the monument is 
marked by his famous profile. 
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RECREATION 


Having the Time of Your Life 


Everyone thinks Hollywood invented : 
the movies, but the industry actually got 
its start back East. It took a while to 
make it out here. And the early films 
shot in Southern California were hardly 
: blockbusters. After all, they never sold 
action figures from reels like Ostrich . 
Farm (1901) and Shriners Convention 
at Los Angeles (1907). The first actual 
studio went in downtown in 1906; the : 
: watch filming of a scene on a 


first Hollywood studio opened in 1911. 


Studio tours are a surprisingly venera- 
ble part of the Hollywood experience. 
Universal offered them as early as 1915, 
when the public was allowed to watch 


silent movie filming; today Universal 
remains one of Southern California’s 





SCREEN GEM: Egyptian Theatre stars on Hollywood Boulevard. 


: you can tour Sony Pictures Studios— : 
' formerly Columbia, formerly Warner 
Brothers, formerly Lorimar, formerly 
_ MGM, and, before that, the Triangle Stu- 
: dios. (In a minor urban miracle, the orig- : gone and in other ways old-tim =| 
: inal line of columns dating to 1916 still : 
stands along Washington Boulevard.) 
Tyrone Power’s “good night, sweet : 
prince” grave site and fresh lipstick us seem to be looking for something tan- 
kisses smacked onto the front of | gible to connect us to the past. But for all | 
the tearjerkers Hollywood has pro- 
duced, it’s not a sentimental town. We’re 
told that Louis B. Mayer’s old private ele- 
- vator was moved to the building where 
; the backdrops get painted. Munchkins 
- once danced on Stage 15, but the Land | 


The day I join the tour at Sony, all of 


: of Oz has long since been | 


: you’re generally guaranteed to | 


: wearing tool belts—they don’t « 


winter coats fresh from wardrol 
: sunny and 70°, so a giant black 
chief tourist attractions. In Culver City, : 
































aside in favor of newer drez 
although word has it that if th 
up the floorboards, you could s il 
the yellow brick road. 

Everyone wants to see stars, DU 


studio tours are forklift drivers a0 


movie business “the industry” 
ing. But we get lucky on our t 


street for Time of Your Life, that 
sion show with Jennifer Love Hew 

The extras mill around, picture-} 
huddled masses wearing scarve 


raised On a crane to create win ei 
Funny how the 1 
makers came out he 
the good weather ani 
have to manufacture 
own gloom. + 
The shooting is { 
watch, but what — ‘| 
grabs me is the h 
We pass a building » f 
Gene Kelly and | 
Astaire used to rehi 
We walk into the 
Thalberg Building, 1 
for the MGM boy we 
And as we take a pee| 
the deco-style Ri a| 
worth Dining Roo m 
easy to imagine the li 
Judy Garland, Mickey Rooney, or 
Gable taking a break from filmi 
So as I sit at Musso’s, I am re 
that in some ways those times 4 re 


NIK WHEELER 


% 


wood lives on. 3 
I knock off the last bit of m 
from the carafe. I look up to see ! 
walk into the bar. She’s smiling, at 
lapse into the kind of dialogue 
town was once famous for. 
“So, you found me.” 
“Well, they told me where you’d 
What can I say? Sometimes Holly 
is still like something out of a movi! 
(Continued on pag 











































www.hilton.com 
1-800-HILTONS 


Create your own escape. Indulge 
your whims at a Hilton resort. Treat 
your loved one to a Hilton Romance 
Package, including champagne and 
breakfast in bed. Or entertain the kids 
with free games and toys from the 
Lending Desk with Hilton Vacation 
Station’ No matter which getaway 
package you choose, you'll find 
complimentary Neutrogena” products 
in your room. These pure and gentle 


ustom tailored vaca , | | 3 : : hair and body-care products are sure 
ate ties to leave you feeling pampered. And at 
+ ilm(e)are! lutte ae aie 


i 
| 
| 
| 


Hilton, that’s what we're all about. For 
reservations, visit www.hilton.com. 
Or call your professional travel 

agent or Hilton’s Resort Desk at 
1-800-221-2424. 


Unwinding at the Hilton Oceanfront Resort Hilton Head Island. 





Your personalized getaway awaits you 
at these unique resorts. 
ARIZONA: Phoenix-Squaw Peak Pointe 
Resort; Phoenix-South Mountain Pointe 
Resort; Phoenix-Tapatio Cliffs Pointe 
Resort; Phoenix/Scottsdale Resort 
CALIFORNIA: Anaheim; Huntington 
Beach-Waterfront Resort; San Diego/ 
een cueetucm | a Jolla Torrey Pines; Palm Springs 
ae Resort: San Diego Resort FLORIDA: 
Clearwater Beach Resort; Daytona Beach Resort; Destin/Sandestin 
fh Hilton Resort: Key West Resort; Marco Island Resort; Miami 
h-Fontainebleau Resort; Orlando-WALT DISNEY WORLD® Resort: 
s0te/Longboat Key Resort; Palm Beach Area-Singer Island Resort 
ERGIA: Atlanta/Lake Lanier Islands Resort HAWAII: Big Island- — { Our family welcomes your family} 
e0loa Village; Waikiki Beach-Hawaiian Village NEVADA: Las Vegas; = 
} €gas-Flamingo; Las Vegas-Hilton Grand Vacations Club Flamingo; Laughlin-Flamingo; Reno; Reno-Flamingo NEW JERSEY: 
Mtic City NEW MEXICO: Santa Fe NEW YORK: Lake Placid Resort SOUTH CAROLINA: Charleston Harbor Resort; Hilton 
&) Island Resort TEXAS: Galveston Island Resort MEXICO: Cancun Beach & Golf Resort 








2 


pans 


3 ions apply. Terms and conditions vary by program. Participating resorts subject to change without notice; not all programs available at Gaming Resorts. Service of 
plic beverages subject to local law. Hilton Vacation Station operates summers; some resorts also offer the program on additional dates. ©2000 Hilton Hotels 
















































































TRAVEL 


Hollywood travel 
planner 


Many Hollywood movie industry attrac- 
tions—notably the big historic movie 
houses—cluster along Hollywood Boule- 
vard. Others, like the studio tours, are 
farther flung. Area code is 323 unless noted. 


Studio tours 

Paramount Studios: Recognized be- 
cause of its cameo in Sunset Boulevard, 
this is the last major studio remaining in 
Hollywood; lots of television history, includ- 
ing | Love Lucy. First come, first served 
every half-hour 9-2 Mon-Fri; $15; no one 
under 10 admitted. 5555 Melrose Ave. 
(parking on the street or in the S. Bronson 
St. lot); 956-1777. 

Sony Pictures Studios: Best choice 
for anyone interested in classic MGM 
musicals. Four tours daily, reservations 
requested; $20; no one under 12 admit- 
ted. 10202 W. Washington Blvd., Culver 
City; 520-8687. 

Universal Studios Hollywood: A VIP 


tour ($125; 818/622-5120) has been added . 


that stops at more locations than the tram 


tour and also gives you no-wait priority ac- : 


cess on attractions. This year upgraded 
trams have been fitted with video screens to 


show film clips as you pass backlots and : 


soundstages. 9-7 daily; $41, $31 ages 3-11. 
100 Universal City Plaza; (818) 622-3801. 


Warner Brothers Studios: Casablanca 


was filmed at this Burbank studio; the two- 
hour tour includes a stop at a small studio 
museum. Hourly 9-3 Mon-Fri; $30; reserva- 
tions suggested. Hollywood Way, Burbank; 
(818) 954-1744, 


Historic sites 

Formosa Cafe: Filled with pictures and 
memorabilia, a great place for a drink: 
scenes from L.A. Confidential were filmed 
here. 7756 Santa Monica Bivd.; 850-9050. 
Griffith Observatory 
mous knife fight in Rebel Without a Cause 
has a small memoria! to James Dean. /n 
Griffith Park. 

Hollywood Forever Cemetery: His 
toric cemetery is the final resting place of 


some of Hollywood's greatest legends. : 
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Scene of the fa- : 


ee 























Maps ($3) are available in a small gift shop. 
: 6000 Santa Monica; (877) 844-3837. 

: Hollywood Heritage Museum: The : 
| : $5-$8.50. 6838 Hollywood; 467- 
Squaw Man is the oldest surviving studio 
: Structure in Hollywood. Good spot for silent 
: and pre-1940 film history. 10-4 Sat-Sun; 
$2. 2100 N. Highland Ave.; 874-2276. 

: Hollywood Roosevelt Hotel: Site of : 
the first Academy Awards presentation has : 
: a number of exhibits on Hollywood and : 
: movie history. Rooms from $159. 7000 : 
: Hollywood Blvd. ; 466-7000. 
_ Musso & Frank Grill: Lots of Old Holly- 
wood atmosphere; one of the few spots on 
the boulevard that still draw industry types. 
6667 Hollywood; 467-7788. 


barn where Cecil B. DeMille filmed The 


. Theaters 

: Egyptian Theatre: Restored and up- : 
' dated by the film organization American : 
. Cinematheque, the 1922 theater hosts 
~ ongoing film series. A new 55-minute docu- 
- mentary, Forever Hollywood, screens every Bivd., West Hollywood; (800) 225-21 
- 90 minutes 11-3:30 Tue-Sun; $7. 6772 : 
: Hollywood; 466-3456. 
. El Capitan Theatre: In an earlier incar- 
_ nation, it was the Paramount and hosted : 
ine world premiere of Citizen Kane. Disney : 
: set, West Hollywood; (800) 242-8326 


restored it to its 1926 mix of Moorish, 


: Indian, and Spanish design, and | 
: showcase for studio premieres. 


: theater in the world, thanks to the foo} 
: of the stars in the forecourt. It’s tour 


- amovie. 6925 Hollywood; 464-8111, 


: niment. $8. 611 N. Fairfax Ave.; 655 


. Lodging : 
: Argyle Hotel: Swank hotel o¢ 
sumptuous 1929 art deco build ; 
Wayne once lived in the penthous¢ 
expect to see Jean Harlow sunnill 
: the rooftop pool. Even if you dor 


: on Sunset has witnessed more tt 


organist often plays before sc 


Mann Chinese Theatre: Sid | 
man’s old movie palace is the most fé 


it delivers and is a memorable place 


Silent Movie Theatre: Shows ¢ 
and silent films with live musical acc 


q 


here, a meal at the hotel restaurant, | 
will let you vicariously partake of the] 
ing glamour. From $230. 8358 


Chateau Marmont: The fabled 


share of Hollywood success and sc 
Perhaps the ideal place to feel } 
celebrity in hiding. From $220. 8221 
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April 11, 1977. Freaked you out so bad you had to bury it. 


| 
 E se 


Jan. 25, 2000. Unearth on Alibris for son who shares your sci-fi gene. 


alibris 


www.alibris.com 








BRA eme Viens 


Books you thought you’d never find. 
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must be experienced to be believed. Your floors 
will be grateful, your senses euphoric. It’s all 
part of the experience to be had with the 
Rhone collection of rugs from Capel. 























travel 


IORTHERN CALIFORNIA 


| that jazz— 
Eureka 


Redwood Coast Dixieland 
Festival is a great excuse 
isit this north coast town 


is in ZOOt suits 

“Bstylish couples 
Minder through 
ka’s historic 

town. Strains of 
band, Dixieland, 
0, and swing 
from ballrooms 
lounges. It’s 
Oth annual Red- 
d Coast Dixie- 
\i | Jazz Festival, 





cuide 
































» @you re invited. 
Frive a day early 
aste of Main 
=t—20 area 
urants serving 
specialties. 
Thursday 
ts big band 
€ through Sun- 
orning hymns, 
ll hear top acts 
Jean Kittrell & the St. 
1s Rivermen. You can also 
cipate in all kinds of 
Bests, from best-dressed 
dle to best dancer and 
1 best parasol. 
‘While you’re in town, 
k Out Eureka’s water- 
, once a bustling sea- 
} and now a good bird- 
“@hing spot. Rent a boat 
“@eke a scenic drive to 
Dy Woodley Island. Take 
K€ in Sequoia Park Zoo 


i - 








or go on a self-guided archi- 
tectural tour, beginning at 
the art deco Ritz Club in Old 
Town. Pick up a map at the 
Greater Eureka Chamber of 
Commerce (2112 Broadway; 
707/442-4738) or contact ei- 
ther Humboldt Bay Harbor 
Cruises (445-1910) or Pride 
Enterprises Tours (445- 
2117) for organized outings. 
Shoppers can hit the Eureka 
Antique Mall (533 F St.; 445- 
8835), where old thimbles 


HEADLINER LAVAY SMITH has sung at Eureka’s jazz festival; a 
saxophonist practices; hikers stroll through Sequoia Park Zoo; 
Roy’s olive oil is sold in a store adjoining the restaurant. 





are sold alongside fine 18th- 
century furniture. 

If you’re spending the 
night, consider the historic 
Cornelius Daly Inn (from 
$80; 1125 H St.; 445-3638), 


a cozy Victorian B&B not far 
from downtown, or the Eu- Ww 
reka Inn (from $99; 518 Sev- 
enth St.; 442-6441), a 1922 

building on the National IW 
Register of Historic Places, | | 








now the lodging of choice 
for several bands during the 
festival. For dinner, try Roy’s 
Club (218 D St.; 442-4574), 
known for its Italian delica- 
cies. Roy’s is in the heart of 
the downtown district, right 
in the middle of all that jazz. 
March 24-26; three-day 
pass $50. Redwood Coast 
Music Festivals, Box 314, 
Eureka, CA 95502; (707) 
445-3378 or Www. 
redwoodjazz.org. 





— Yvonne Daley 
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On high at 
Mt. Diablo 


@ The view from Mt. Diablo 
seems to go forever. Ona 
clear winter day, standing on 
the 3,849-foot summit, you 
can see the Golden Gate 
Bridge, the Santa Cruz 
Mountains, Mt. Lassen, the 


i SOS OD RE A 


Sacramento River delta, the 
Central Valley, and the snowy 
heights of the Sierra Nevada 
more than 100 miles away. 

There’s also a lot to see 
on the mountain itself. Mt. 
Diablo State Park, which 
recently added 427 acres 
to its southeastern border, 
sprawls over about 20,000 
acres, encompassing grass- 
lands, forests, sandstone 
formations, and ridges 
embedded with fossils. 

The drive up Mt. Diablo 
Scenic Boulevard hints at 
some of the great views 
awaiting you. At the summit 
sits an observation tower 
built in the 1930s from sand- 
stone quarried in the park. 
Step inside to find a small 
museum showing the his- 
tory of the area and a gallery 
with works by local artists. 

But the best introduction 
to the park is a walk around 
the summit along the Fire 
Interpretive Trail, so named 
because of the blaze that 
burned 6,000 acres here 
in 1977. Deer, foxes, and 
bobcats make guest appear- 
ances. Whorls of vultures 
circle far below, above the 
scrub oak foothills that tum- 
ble into the Contra Costa 
County suburbs. Solitary 


hawks soar hich 


+ 





above. 


For a closer look at the 
: park’s fauna, head out the 


id down into 












SURVEY THE WORLD from an observation platform near the top of Mt. Diablo; refuel at Ju 


visit nonreleasable critters, like this barn owl, at the Lindsay Wildlife Museum. 


Mt. Diablo 
Summit.¢***, 
° & 


MT. DIABLO 
STATE PARK 


to Walnut Creek 


\\ Walnut 
San (( Creek 

Francisco), 

(24) a 









WHERE: From Danville on 
Interstate 680, drive east 
on Diablo Rd. and turn left 
on Mt. Diablo Scenic Blvd., 
which becomes South 
Gate Rd. 

WHEN: Park, 8—Sunset. 
Summit Museum, 10-4 
Wed-Sun. Lindsay Wildlife 
Museum, 12-5 Tue-Fri, 10-5 
Sat-Sun. 

DISTANCE: Fire Interpretive 
Trail, less than 1-mile loop. 


DIFFICULTY: Easy. 
cost: Mt. Diablo State 
Park; $5 per vehicle. Lir 
Wildlife Museum; $5. 
CONTACT: Mt. Diablo | 
State Park; (925) 837-2é 
Mt. Diablo Interpretive 
Association; 927-7222 «fy ~ 
www.mdia.org. Lindsay 
Wildlife Museum; 935-1! 
or www.wildlife-museun ig) 
Oakville Grocery; 274-79), 
Jupiter; 944-2387. 


Diablo 

Rd. he 
Ds Lmi 
os : t 3 


> /o -680 






Walnut Creek to 
the Lindsay 
Wildlife Museum. 
The museum is 





part of a wildlife 
hospital that 





treats and reha- 
bilitates animals; 





those that can’t 







Downtown Walnut (eel 
is a good place to stoc 
on picnic foods—try Ce 
ville Grocery. Or, after k 


ing, relax at Jupiter, a! 


but rather tethered to stands 
overhead. Captions explain 
how the animals ended up 
in the collection: The bald 
eagle staring down at you 


be released are put on rotat- 
ing display. In the main ex- 
hibit hall, you’ll see bobcats, 
coyotes, and raccoons—but 
the birds steal the show. 
Mostly endangered raptors some brew pub. 
— Michael J. \v 


from its lofty post, for exam- 


and owls, they’re not caged ple, had a wing injury. 


TREAD LIGHTLY-DRIVE RESPONSIBLY OFF ROAD. © 2000 LAND ROVER NORTH AMERICA, INC 


he Land Rover Discovery gets continuous weather reports. 
From its wheels. 


ther you're expecting rain, snow, traction control, and all-terrain ABS, completely unnecessary. 
or even sunshine, there’s one it makes the whole idea of canceling Altogether, few vehicles can match 
® the forecast always calls for. school because of the weather seem the Discovery’s precisely engineered 
he technologically advanced : - systems. 
Rover Discovery Series II. ( \ Not to mention another remarkable 
_| comes with electronic brake S ZZ feature: a starting MSRP of $34,775: 
_} distribution, a feature designed to So call 1-800-FINE 4WD for the 
“fice front and rear braking for retailer nearest you, or visit us at 
2ased driver control. ee oo - www.Best4x4.LandRover.com. 
y | om Because there’s no better way to 
ride out a storm. 


Always use your seatbelts. SRS/airbags alone do not provide sufficient protection. 
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Captain for a day 


mw At Sparks, Waves and 
Wizards: Communication 
at Sea, anew permanent 
exhibit at San Francisco’s 
National Maritime Museum, 
you take the helm. From a 
telescope on the “bridge” at 
the museum’s top level, 

you ll spot tankers, ferries, 
and fishing boats in the bay. 
Inside a reproduction 1943 
Victory ship radio room, 
translate Morse code signals 
or create a shortwave mes- 
sage. 10-5 daily. Polk St. at 
Fisherman’s Wharf; (415) 
556-3002. — Chiori Santiago 


A host of golden daffodils 


@ Every spring, more than 300 varieties of daffodils—about 
40,000 total—bloom in merry profusion at Daffodil Hill, a 
family-owned garden in Amador County, some 15 miles east 
of Jackson. Meandering paths traverse the hillside, originally 
planted by a Dutch immigrant. 9-5 daily, mid-March- 
mid-April. Call for directions and to make sure flowers 

are blooming; (209) 296-7048. — Laura Jensen Walker 





February 25—March 5 March 4-5 

NORTH LAKE TAHCE EAST BAY 
Beat cabin fever at the big African American painters, 
winter carnival wn as sculptors, and jewelers in 


Snowfest—a wer frozen Berkeley, Oakland, Richmond, 
fun. A torchlight parade, fire ind San Pablo open their stu- 
works, celebrity events, ice- to the public to celebrate 
carving demos, and other the Art of Living Black. Pick 
zany contests make for chill up a map for a self-guided 
thrills. (775) 832-7625. tour. (610) 620-6772 
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Show of shows 


mg Imagine watching a troupe of cabaret 
performers, trapeze artists, and warblin 
divas—but instead of peanuts and pope 
you get a flute of champagne and salme 
croute. Teatro ZinZanni is a circus fan 
for grown-ups, with vaudeville acts acc 
panying a five-course meal. The action 
place on Pier 29 in Le Palais Nostalgiqu 
big top draped in red velvet, sparkling 
crystal and chrome. The show has been 
in Seattle, where fans swear the food 2 
frolic are worth the pricey tickets. After 
where else can you watch a magician ley 
ing while you enjoy dessert? $99 March 
$125 beginning March 15. Pier 29, Emb| 
cadero, San Francisco; (510) 601-8932 | 
www.ticketweb.com. — C.S. 


Moonlight at 
Hearst Castle 


@ Marion Davies has 
invited a few close 
friends up for a 
weekend at Mr. 
Hearst’s “castle,” 
and you have the 
chance to attend. 
Well, not exactly, 
but the two-hour 
Evening Tour and 
Living History Program at the Hearst San Simeon St 
Historical Monument, or Hearst Castle, is the next bes 
thing, with docents garbed in authentic 1930s clothin) 
re-creating William Randolph Hearst’s legendary parti 
Evening tours March-May, October-December; $25. 75 
Hearst Castle Rd., off State 1, San Simeon; (800) 444- 
4445. Reservations highly recommended. — Erin Casli 


March 18-Septembe 
SAN FRANCISCO ~ 


Contemplate your navel ’ 


March 18-19 
JACKSON 

In times past, folks came 
down from the hills to sell 
quilts and swap tools. Dande- 
lion Days Outdoor Peddlers 
Fair revives the tradition with 
food and craft booths and a 
visit from costumed mountain 
men. (209) 223-0350. 


a magnifying camera or “ X- 


vision” glasses. Reve ! 
Bodies, an exhibit at the 
ploratorium, examines ‘ 
ways we inspect, diagnc 
and depict our bodies. (4 
563-7337. @ 





Pee ey 


i At Club Med, it’s all included: airfare, accommodations, 


+he ati) ks} and LS o£ Childhood, all meals, unlimited beer and wine with lunch & dinner, 


most sports, entertainment, even trip insurance. 
As for tipping, it's simply not permitted. 





ea can learn to fly at Club Med’s Circus School. Or learn juggling or 
ope walking. For kids and adults, it’s the perfect place to run away and ) 


he circus, if only for a week. Of course, Club Med is also a perfect place 






master golf, tennis, sailing, horseback riding or scuba diving. For more 


jation about the amazing Club Med experience, call your travel agent or 
-CLUB MED, or visit our website at www.clubmed.com. s ae hew 

















TRAVEL 


Miracle on Pacific Avenue 


Its earthquake scars healed, revived downtown Santa Cruz 


delights shoppers and computer gurus 


BY LISA TAGGART 


DUSK LIGHTS PACIFIC AVENUE (above), central artery of downtown Santa Cruz. Completion of 


three major buildings here last year nearly concludes the city’s postquake reconstruction. 


s the sun fades into the Western 
sky above downtown Santa 
Cruz, a woman in a purple skirt 
promises to tell the future. Around 
her sign advertising “Psychic Readings,” 
Pacific Avenue is bustling: Students in 
pavement-scraping bell-bottoms munch 
sushi at sidewalk tables, a 5-year-old 
pulls his mother into the movie theater 
line, and a surf band rocks out Blur’s 
“Song 2.” 
her batik tablecloth 
seem relics from Santa Cruz’s past—the 


The psychic and 


days of patchouli, protests, and the 


Pacific Garden Mall. But she is tapping 
into the new Santa Cruz—less hippie, 
more hip, and awash in business 

Since the 1989 Loma Prieta earth- 
quake devastated Santa Cruz, destroy- 
ing more than two dozen downtown 


buildings and killing six county resi- 
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dents, the city has recharged. The result 
is a success that Ceil Cirillo, executive 
director of the city’s redevelopment 
agency, could have only imagined a 
decade ago, when businesses were 
operating out of tents and downtown 
was pocked with empty lots. Much of 
the rebuilding is done, with three major 
Pacific Avenue structures completed 
last year—including the new Cooper 
House, a Spanish colonial—style build- 
ing that stands on the site of the 
former county courthouse, which was 
destroyed in the ’89 quake. 

Cirillo has been called the city’s hero. 
After Loma Prieta she pushed to add 
office space and a nine-screen movie 
theater. Her logic: Entertainment will 
lure people downtown at night; office 
space will keep people there during the 
day. Her instincts proved good. Retail 



























sales are up, and movie a 
dance has skyrocketed. B 
accounts, downtown § 
Cruz is at its most vibra 
decades. 

“There’s a whole ney 
namic,” says John Lisher, 
owns Artisans Gallery | 
his wife, Juleen. With pe 
queuing up for movies an 
fice workers spending ff 
he says, downtown busi 
is thriving. “We went fror 
eight-hour downtown t 
18-hour downtown.” 

Dozens of high-tech s 
ups now fill second-story offices. Ted 
cal writer Jim Jones, an 11-year § 
Cruz resident, says the city appe 1 
e-geeks: “Santa Cruz has everyt) 
programmers like: restaurants, bi 
stores, CD stores, and plenty of I 
quality caffeine.” | 

Some residents worry that expan 
business might ruin Santa Cruz’s dis) 
tively quirky character. “We dont? 
cookie-cutter communities,” sa 5 | 
Coonerty, owner of Bookshop § 
Cruz, a neighborhood keystone fo) 
years. A new Borders is schedule) 
open downtown in May, joining q 
local and national chains, incluy 
Noah’s Bagels, Gap, Starbucks, 
Jamba Juice. Many see Santa CruZ} 
turning point in building its identity 
ing to grow without submitting to 
generic predictability of chains. Y, 








Seventh Annual 


Napa Valley Mustard Festival 


A Season of Sensational Wine Country Events 
January 29 - March 25, 2000 
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ustards will be showcased alongside a plethora of gourmet products, the sensational 
wine country cuisine of Napa Valley Chefs, world famous wines, and hearty craft brews. This is a 
chance to explore the best of Napa Valley during the most beautiful time of year in the wine coun- 
try, when the brilliant gold of mustard in bloom carpets hillsides, valleys and vineyards. 
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Come visit the Sunset Pavilion and enjoy 
the best the West has to offer! 


The Market Place Napa Valley Exposition 
Saturday & Sunday 575 Third Strect 
March 11 & 12 from 11:00 am - 5:00 pm Napa, CA 
4 707-259-9020 www.mustardfestival.org 


rain or shine festival for connoisseurs! Watch for signs and follow the halloons 


Park in downtown Napa - tree shuttle to the Marketplace 
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SUNSHINE, SUSHI, AND CELL PHONES make up the new Santa Cruz blend. 


Lind, president of the high-tech start-up 
Lutris Technologies, hopes the eco- 
nomic momentum will continue to fuel 
the city. “We’re all a little bit nervous, all 
business owners, wondering what will 
happen,” he says. “We’re betting our 
company’s future on Santa Cruz.” 

The sky turns deeper blue, and a man 
in a baseball cap blows glistening soap 
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bubbles over the psychic’s booth. The 
psychic says there’s tension between a 
customer’s “blueprint,” on her left palm, 
and her “actual reading,” on the right. Is 
she turning out as planned? The ques- 
tion applies to Santa Cruz. Along with 
the soap bubbles and surf rock drifting 
to the rooftops of this reconstructed city, 
promising answers surround us. 
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DAVID WEINTRAUB 


Santa Cruz 
travel planner 


Sa Cruz is about 70 miles ¢ 
east of San Francisco and 30: 
southwest of San Jose. Downto 
framed by Front, Mission, Cedar 
Laurel streets. Area code is 837 
general information, contact the C 
town Association of Santa Cruz; 
8433 or www.downtownsantacruz. 


Shopping and culture : 
Handmade local crafts can be fo 
Annieglass (109 Cooper St.; 427- 
and Artisans Gallery (1364 Pacifi ) 
423-8183). Bookshop Santa Cruz. 
Pacific; 423-0900) is a downtown } 
stay, with frequent readings and e* 
Get into gear at Bugaboo Mou} 
Sports (1521 Pacific; 429-6300) ¢| 
the area’s past through Where the 
woods Meet the Sea: A History of ' 
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| County and Its People at the Museum 

rt & History (705 Front St.; 429-1964). 

jl find arty gifts in the neighboring 1882 
“Baonal Museum Store (118 Cooper; 

9986). Integrand Design (1515 
: 426-4717) offers furniture, linens, 
s, and sink stoppers. Shen’s Gallery 
88 Pacific; 425-0525) has unusual 
e Chinese buckets and baskets. 












taurants and 
ment. 
can't go wrong starting the day at one 
anta Cruz’s plentiful coffee shops. 
s are loyal to Santa Cruz Coffee 
sting Co. (1330 Pacific; 459-0100). 
esso Royale (1545 Pacific; 429- 
) occupies the oldest (1853) building 
anding downtown, and has a quaint 
ftyard and yummy pies. UC students 
(@ graduate without breakfasting 10 
5 at Zachary’s (819 Pacific; 427- 
). For lunch, grab a sidewalk table at 
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Zoccoli’s Delicatessen (1534C Pacific; 
423-1711). Or try innovative sidewalk 
sushi at Sushi Now! (1130 Pacific; 429- 
1169). The princess cake at Kelly’s 
French Pastry (1547 Pacific; 423-9059) is 
truly royal; enjoy treats in the pretty neigh- 
boring patio. 

The town’s most romantic dining spot is 
the courtyard of Gabriella Cafe (910 
Cedar St.; 457-1677), serving California- 
Italian cuisine. Oswald (1547 Pacific; 423- 
7427) features trendy and outrageously 
good food; don’t miss dessert. El Palo- 
mar (1336 Pacific; 425-7575) serves tasty 
enchiladas in the old Palomar Hotel’s 
grand atmosphere. 

High-quality shows are guaranteed at 
the Kuumbwa Jazz Center (Mon, Fri 
nights, 320-2 Cedar; 427-2227); past per- 
formers include Mose Allison and Dizzy 
Gillespie. You might find any kind of mu- 
sic—Cuban timba to bluegrass—shaking 
Palookaville (1133 Pacific; 454-0600). 
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HOME FIND WATERFALLS THAT REACH TO THE SKY. 


x 
Ea GREENS FLOATING AWAY ON PRISTINE LAKES. 






to San Francisco 


North 
~ anid San Jose 7, i 


Lodging 
Babbling Brook Inn (from $150; 1025 
Laurel St.; 427-2437 or 800/866-1131) 
boasts fireplaces and garden views. 

For more options, contact the Santa Cruz 
County Conference & Visitors Council; 425- 
1234 or www.santacruzca.org. 


DINING SURROUNDED BY MOUNTAINS SO WILD BIG FOOT GOT LOST IN THEM. 
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KAREN MINOT 


-AUSE YOu’ VE pees THOUGHT OF COMING HERE IS THE VERY REASON OU SHOULD. 
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3-Day Weekend 


Paradise In 
Pasadena 


@ Raymond Chandler brought 
me back to Pasadena. I was 
reading The High Windou, 
not the best known of his 
Philip Marlowe novels but 
classic Chandler—a stew of 
murder and greed. The High 
Window features one Mrs. 
Elizabeth Bright Murdock, a 
Pasadena widow who lives 
in a mansion so imposing 
that even detective Marlowe 
is rattled by its elegance. 

Mrs. Murdock is a malign 
old character, but as pre- 
sented in Chandler’s pages, 
her mansion and her town 
are infinitely desirable. As 
always, Chandler gets the 
nuances of a Southern Cali- 
fornia locale dead right—in 
this case, the green lawns, 
stillness, and moneyed sense 
of self-regard that are the very 
essence of Pasadena. 

Great cities are founded on 
ideals even more than on 
commerce. And from _ the 
Start, Pasadena was not 
merely a place to earn a living 


but a haven for people at- 


tempting wonderful things. It 


began < colony of orange 


growers, but by the 1880s, 
wealthy Easterners had dis- 
covered that the salubrious climate 
might benefit them as much as it did any 
Orange. Brewing magnate Adolphus 


Busch enthused ted Pasadena as 


the winter home of my farnily because I 
consider it a veritable paradise.” Up 
went grand hotels, and grander m 

sions. Just Outside the city limits, railway 


tycoon Henry Huntington created an 
oasis of fine art and coddled gardens. 


R 


ut millionaires weren’t the only 
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people to shape Pasadena. 
The San Gabriel Moun- 
tains, which rise just to 
the north, lured hikers. 
Painters settled along the 
Arroyo Seco, the pictur- 
esque gulch on the city’s 
brothers 


KAREN MINOT 


west side. The Greene 
blended Asian influences with an Arts 
and Crafts aesthetic to create master- 
pieces of Craftsman architecture. 

Nor were the sciences ignored. In 
1891, Throop University was formed; by 
1920, it had become the California Insti- 
tute of Technology, nurturing Nobel 
Prize winners. In the late 1930s, Caltech 
established the Jet Propulsion Labora- 


tory, at the upper end of Arroyo Seco. 


PASADENA’S CITY HALL 
rises as a landmark ina 
city of landmarks. 


Today’s Pasadena is 
changed from those 
days, and yet is blessed 
same. The area bord 
Colorado Boulevard, 
main thoroughfare, ha 
bounded from decades 
cline to become the hez 
Old Pasadena—one o 
most enjoyable downt¢ 
in the country. Architec 
treasures, such as the dc 
City Hall, have been resti 
Late last year, the Norto 
mon Museum—known f 
collection of impressioni 
completed a $6.5-million 
ovation that includes ga 
designed by Frank Geh 
a lovely sculpture garde 
Nancy Goslee Power. Ca 
still churns out Nobel 
winners, and Jet Propu 
Laboratory scientists 
probes sent deep into 
solar system and beyo 
this way, Pasadena ren) 
the center of an expa 
universe. As any true Pasadenan— 
Mrs. Murdock on—will tell you, 
just as it should be. 


lay 


Area code is 626 unless noted. 

Bungalow breakfast. In both sé 
(a quaint cottage) and menu (Ame) 
standards done right), Marst 
Restaurant (151 E. Walnut St.; 
2459) embodies Pasadena traditiot 
Burn those calories. Work off b 
fast with a hike in the San Ga 
Mountains. The 5-mile (round- 
jaunt on the fairly easy Lower 
Merrill Trail begins at the north ei 
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it's gas, it’s electric 
boogie-oogie-oogie-oogie 
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be rechargéd, and an intelligence system that 
1 ) knows when to use which, The world’s first mass- | 
ee an electric oe oy produced hybrid car — cleaner, affordable, and 
2 | eee this summer. Lag for the next on Me 































Switching Jobs Can Have An 
Unfortunate Effect On Your Retirement Savings. 
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PASADENA PLEASURES: Fireside at 
Steak House; a stroll through the N 
Simon Museum’s sculpture garden 








Call For Your Free Information Kit Today. 

can decide what’s best for 
you. Because we'd hate to 
see your retirement plan go 
all to pieces. 






Lake Avenue. Park on the street 
through the gates of the old 
estate, and continue 100 yards 
trail, which zigzags 2’ miles tc 
Mountain. Carry water and wat 
snakes. For trail conditions, conti 
Angeles National Forest’s Los A, 
River Ranger District (818/790- 5, 
Take along the seventh edition o 
Robinson’s essential Trails of - 
les (Wilderness Press, Berkeley, | 
$14.95; 800/443-7227). 
Pause that refreshes. Need a pc 
root beer float? Hit Soda Jerks 
S. Fair Oaks Ave.; 583-8031). 
Afternoon with art. Recent reno 
mean the masterpieces of the N) 
Simon Museum (12-6 Wed-Su 
until 9; $6; 411 W. Colorado Blvd’ 
6840) shine as never before. An, 
artful option is the Pacific Asi 
seum (10-5 Wed-Sun, Thu until 


T. Rowe Price can help. Call 
for our free kit on managing the 
payout from your former employer’s 


Managing Your 
Retirement 
Distribution 






retirement plan. The kit clearly 
explains the pros and cons of all 


the distribution options, so you 7 1-800-341-5518 








Invest With Confidence 


T: Rowe Price 


Request a prospectus with more complete information, including management fees and other charges 
and expenses. Read it carefully before you invest or send money. 
T. Rowe Price Investment Services, Inc., Distributor. 
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Serious 
Sun. 
Protection 


For Sun Sensitive 
People 








PASADENA LODGING JF 
AND INFORMATION 


Recommended by dermatologists, 
Solumbra by Sun Precautions is 
the first line of clothing to meet 
published medical guidelines for 
sun protection. Soft, lightweight 
and comfortable, our patented 
fabric offers 30+ SPF sun 
protection and blocks over 97% 
of harmful UVA and UVB rays— 
more than a typical 
sunscreen or summer 
shirt. For a FREE 
al of Solumbra 
, shirts, pants 


Don’t Lose 40% Or More Of Your Retirement Plan To Taxes And Penalties. 
8 


@ DOUBLETREE HOTEL— 

PASADENA. Nicely turned-out hol) 
adjacent to Old Pasadena. From — 
$139. 191 N, Los Robles Ave.; 


ST 


792-2727. a 
RITZ-CARLTON, HUNTINGTON. 
HOTEL & SPA. Gracious, vast, 

opulent. From $245. 1407 S. Oak | 


Knoll Ave.; 568-3900. 











SunPrecautions’ 
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For more lodging and other inform) 7 
tion, contact the Pasadena Col - 
vention & Visitors Bureau, 1) 
S. Los Robles; 795-9311. 


e accessories, call 





Sun Precaution 


1-800-882-7860 
—Solumbra’ 


Medically Recommended 
Sun Protective Clothing 
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t! 
4. Los Robles Ave.; 449-2742). 


i er and a play. The Pasadena Play- 
ise (39 S. El Molino Ave.; 356-7529) 
flaunched the likes of Dustin Hoff- 
i and Gene Hackman. This month it 
Mieres a musical comedy, The People 
Mona. For pre-theater dining, try 
‘ly opened Cayo (39 S. El Molino; 
1800), across the courtyard. The 
u is adventurous, and the"wait staff 


iget you to the play on time. 


P and shine. The Pasadena Baking 
mpany (29 E. Colorado; 796-9966) 
/OldTown Restaurant & Bakery 
W. Colorado; 793-2993) are tasty 
ces for morning caffeine and carbs. 
ory of architecture, part I. Old 
dena’s architectural gems are ex- 
ed on Pasadena Heritage’s walk- 
tours (9 a.M. second Sat of every 
th; $5; reservations required; 441- 
5). Or amble on your own, admiring 
Hall (100 N. Garfield Ave.), Castle 
en (50 E. Green St.), and turn-of-the- 
ry commercial buildings, restored 
OSt stores such as Saks Fifth Avenue. 
yes—you can shop too. 
ary luncheon. Founded in 1894, 
man’s Bookstore (695 E. Colorado; 
5320) is one of the West’s oldest 
ibest. Its cafe is an ideal place to con- 
irate on a bagel and a best-seller. 
ory of architecture, part !I. The 
zee of Craftsman design, Greene 


and Greene’s Gamble House can be 
seen on one-hour tours (12-3 Thu-Sun; 
$5; 4 Westmoreland Place; 793-3334). 

Saturday night splurge. The Raymond 
Restaurant (1250 S. Fair Oaks; 441- 
3136) wins raves for its elegantly simple 
food and cottage setting; visit the Park- 
way Grill (510 S. Arroyo Pkwy.; 795- 
1001) for outstanding California cuisine. 
Arroyo Chop House (536 S. Arroyo; 
577-7463) and JJ Steak House (88 W. 
Colorado; 844-8889) both celebrate beef. 
Reservations are recommended for all. 


Attention, shoppers! If it’s the second 
Sunday of the month, it’s time for the 
Rose Bowl Flea Market (9-3; $5; Rose 
Bowl stadium, 1001 Rose Bowl Dr.; 
323/560-7469, ext. 11). 

Here’s to you, Henry. Make Sunday a 
tribute to Henry Huntington, whose 
wealth helped define Pasadena. Start 
with brunch at the Ritz-Carlton, Hunt- 
ington Hotel & Spa ($47; 1401 S. Oak 
Knoll Ave.; 568-3900), an extravagant re- 
creation of the resort Huntington opened 
in 1914. Then venture into neighboring 
San Marino and the Huntington Li- 
brary, Art Collections, and Botanical 
Gardens (12-—4:30 Tue-Fri, 10:30-—4:30 
Sat-Sun; $8.50; 1151 Oxford Rd., San 
Marino; 405-2100). Afternoon tea in the 
Rose Garden Tea Room ($11; 683-8131 
for reservations) is the perfectly polite 
ending to your Pasadena weekend. # 
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Stroll amongst the priceless artwork. 
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rapids, pools, and waterfalls. 
OTA rice dm reas Melt 
world-renowned spa. 


800.888.6100 | 
www.grandwailea.com 
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Reef madness 





Take a walk on the wild side of Hawaii’s tropical reefs 


BY ALEX SALKEVER 


am standing ankle-deep in turquoise 

water that’s washing over a shore- 

line reef. I'm doing something I have 
never done before: petting a cucumber. 
A black sea cucumber, to be exact, held 
by Mark Heckman, an educator at the 
Waikiki Aquarium in Kapiolani Park. The 
creature, which resembles an enormous, 
sandy stuffed sausage, has rough skin 
that I stroke gingerly. 

“Just One or two fingers,” says Heck- 
man. “Don’t stress it out.” The cucum- 
ber’s belly reveals exposed skin of deep 
maroon. “You can feel the suction cups 
on its underside,” he says. And indeed I 
can—a slightly sticky but not unpleas- 
ant sensation On my fingertips. 


The 


foremost coral resea 


Vaikiki Aquarium is one of the 
ch facilities in the 
along with world-class 


world and, 


exhibits in the aquarium itself, offers 
guided reef walks that explore Hawaii's 
coral reef ecosystem. Extremely popula: 
with locals and visitors, the walks are 
conducted either in the Waikiki Marine 
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Life Conservation District, which hugs 
the sandy shore behind the aquarium 
along the edge of famed Waikiki Beach, 
or in various tidepools and shallow reef 
flats around Oahu. 

Heckman explains that reef walkers 
should never step on the fragile coral 
itself. The inner reef, where we do walk, 
is actually composed of coralline algae, 
calcium-rich plants that form rock-hard 
ledges. As we carefully work our way 
out onto the flats, the basic rule is: If 
it looks like seaweed or sand, it’s okay 
to step on it. 

Almost immediately, it’s off to the 
critter races. In rapid succession Heck- 
man points out a rock-boring sea urchin 
that native Hawaiians call ina, and a 
group of darting silvery Hawaiian flag- 
tails. From under a rock, he fishes out a 
nocturnal brittle star. Putting my hand 
in the water, I feel its thin, black, spiky 
arms push against my skin. While most 
of these animals won’t be harmed by 
taken out of the water, Heckman 


being 


J 


WARM, CLEAR 
WATERS and 
special viewing 
boxes reveal 
tropical reef 
residents on the 
Waikiki Aquarium’s 
guided reef walks. 


Waikiki Aquarium 
trip planner 








military, and Hawaii residents with 
$3.50 ages 13-17. 

Reef walks are limited in size 
take place only about twice a 1 
during the lowest tides. Book popu 
winter-night walks well in advan 
($10, $8 ages 5-15). Walks in sprit 
and summer are led during the dé 
time only; $8, $7 for children. 

2777 Kalakaua Ave., Honolulu; (8 
923-9741. For reef walk reservatlay 
ask for the education department. 


insists that we show each the ge 
respect it deserves. ; 
Farther out we find a cluster of ¢ 
flower coral with small, chunky Ik 
tinted faint pink. Rice coral ne; 
looks like a brown carpet sprou 
ricelike nodules. Heckman fit 
admits that the real secret to reef ¥ 
ing is not to move at all. “If you | 
moving, you’ll see more, because 1 
everything moves around you.” 
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Sunset readers will find the lowest term life 
rates in America at Quotesmith.com or we'll 
overnight you $500. More pleasant surprises 

now include instant automobile, family 
medical, group medical, Medicare supplement 

and dental insurance quotes from over 300 

insurance companies! 


$250,000 Term Life Sampler 
Guaranteed Annual Premiums/Guaranteed Level Term Period 






Female Premiums Male Premiums 









{$145 [$ 183 | $ 205 | 
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| 45 | $ 190 | $ 215 | $ 253 [$ 330] $ 385 _ | 45 | $ 225 | $ 300 | $ en 
| 50 | $ 253 | $ 200|$ 363 |$ 490] $ 495 | | 50 |$ 338 |$ 455 | $ 525 | $ 743 | $ 828 
















[5] $ 500 | $ 670 | $ 768 | $1040] $ 2,330 | 
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[65_| $7,330 _ 
| 75_| $4.400_| $7,443 | $0,600 | $13,260 | $15,030__ 
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-search service." - Nation's Business sips i 
- iis Angeles Times 
the market." - Kiplinger's Personal Finance - The Wall Street Journal 
life insurance.” - Forbes immediacy and privacy.” - U. S. News & World schon 


Quotesmith.com is the only place on earth where you can get 
instant insurance quotes from over 300 top-rated companies. 


Search the marketplace in seconds. Every quote is guaranteed accurate. Take control of your insurance purchase 
decisions. View the latest claims-paying ability ratings from A.M. Best, Duff & Phelps, Moody's, Standard & Poor's 
and Weiss Ratings, Inc. on every term life quote. Buy from the company of your choice 
online when you want and without having to talk to any insurance salesmen! Avoid buying 
mistakes and bad advice. Use the Quotesmith.com high speed insurance price comparison 
service before you buy or renew any insurance policy. It’s lightning fast, easy and free. 


Acorporated Quotesmith.com AD CODE: SUN 03/00 


—————_—_—_———————n 
Quotesmith.com °® 









| Final premiums and covera ae te will Def sean Ub ene ree sex, State availability, hazardous activities, personal and family health history. The non-tobacco use premiums 


shown above may include: nner Lif 'T-97; ore General Life; Brimingham, AL, form TL-06; Jackson National Life, Lansin: me form L1665; First Penn- 

Life, Hoffman Estates, IL, L, form BT. 1002AA(2-96), Control #B98-198( oe. General Life, Edwardsville, IL , form 70006; Midland Life, Columbus, form T376 & T678; Ohio 
National Life, Cincinnati, OH, ‘form -TR-1; Old Line Life, Milwaukee, WI, an 80-RCT 79D; Old Republic Life Ins. Co., Chicago, IL, form 8-1077; Valley For le/CNA, Chicago, IL, form 
V117-333-A Series; Premium rates jon are not applicable to residents of FL, NJ & NY. Policy forms vary by state. $500 lowest price guarantee not available in SD and has specific 
terms and conditions detailed at www.quotesmith.com. California and Utah dba ‘Quotesmith.com Insurance Services: CA #0827712, #0A13858; UT #90093. Some premiums shown are 
Graded premium life policies and/or term-like universal life policies. Term life premium rates always escalate after initial rate guarantee period. 
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BARN LOVERS, TAKE NOTE: Orr Springs Road is lined with old beauties such as the Mann Ranch barn (above), whose aging 


grace no doubt captured the imagination of local photographer Peter Stearns. 


Mendocino County’s 


backroads 


Redwoods and wildflowers, history, and discoveries await 


coast-bound motorists who take time to notice 


BY DALE CONOUR 


here are two ways to get to the 
Mendocino coast. You can drive 
straight there, the sea’s siren 
call drawing you onward as fast as the 
curving roads allow. Or you can “go for 
a drive,” meandering through country 
you’ve never seen until you reach 
land’s end. 
On this balmy midsummer day, I ac- 
cept nothing less than a leisurely drive. 
With my companion, local photogra- 
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pher Peter Stearns, I’m motoring down 
Orr Springs Road, which cuts through 
Northern California’s Coast Range into 
the heartland of Mendocino County as 
it passes from Ukiah to Mendocino. 
Stearns is an older, good-hearted, but 
somewhat crusty gent who has been 
doggedly photographing and cataloging 
the wildflowers of the county for more 
than 15 years. Along the way he has ne- 
gotiated every route around here that 





NDY WOODS @\, 
_ STATE PARK P 






has any right to call itself a road. H 

“Wait, wait! Stop!” he blurts out) 
panic, I hit the brakes and pull | 
side. I turn to ask Stearns what’s §! 
on—someone in distress? an unop 
bottle of Yoo-hoo?—but he’s alt 














<>» Animal Health 


www.revolutionpet.com 


Of all the promises you make to your pet, none 
is more important than protecting her from harm. 


You always knew your cat needed protection against fleas. But did you know even indoor cats 
need protection against deadly heartworm disease? Introducing Revolution” Only Revolution 
protects your cat from heartworm, fleas, ear mites, roundworm and hookworm with just a 
spot once a month. No pills. Not a pesticide. One simple topical application does all this. 

So you can protect her, inside and out. 


Revolution is generally well-tolerated. In studies, approximately 1% of cats experienced 
digestive upset or temporary hair loss at the application site. Use with caution in sick, weak or 
underweight animals. See adjacent page for complete indications and prescribing information. 


See your veterinarian about prescribing Revolution for your cat, or call |-888-REVOLUTION 
for more information. Revolution protects dogs too, ask your veterinarian how. 
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revolution 


(selamectin) 


Topical Parasiticide For Dogs and Cats 


CAUTION: 
U.S. Federal law restricts this drug to use by or on the order of a licensed veterinarian 


INDICATIONS: 

Revolution kills adult fleas and prevents flea eggs from hatching for one month and is 
indicated for the prevention and control of flea infestations (Ctenocephalides felis), 
prevention of heartworm disease caused by Dirofilaria immitis, and the treatment and 
control of ear mite (Otodectes cynotis) infestations in dogs and cats. Revolution also is 
indicated for the treatment and control of sarcoptic mange (Sarcoptes scabie/) and for 
the control of tick (Dermacentor variabilis) infestations in dogs, and the treatment of 
intestinal hookworm (Ancylostoma tubaeforme) and roundworm (Toxocara cat/ ) infections 
in cats. Revolution is recommended for use in dogs and cats six weeks of age and older. 


WARNINGS: 

Not for human use. Keep out of the reach of children. 

May be irritating to skin and eyes. Wash hands after use and wash off any product in 
contact with the skin immediately with soap and water. If contact with eyes occurs, then 
flush eyes copiously with water. In case of ingestion by a human, contact a physician 
immediately. The material safety data sheet (MSDS) provides more detailed occupational 
safety information. For a copy of the MSDS or to report adverse reactions attributable to 
exposure to this product, call 1-800-366-5288. 


Flammable—Keep away from heat, sparks, open flames or other sources of ignition 


PRECAUTIONS: 

Use with caution in sick, debilitated or underweight animals (see SAFETY) 

Prior to administration of Revolution, dogs should be tested for existing heartworm 
infections. At the discretion of the veterinarian, infected dogs should be treated to 
remove adult heartworms. Revolution is not effective against adult D. immitis and, while 
the number of circulating microfilariae may decrease following treatment, Revolution is 
not effective for microfilariae clearance. 


Hypersensitivity reactions have not been observed in dogs with patent heartworm 
infections administered three times the recommended dose of Revolution. Higher doses 
were not tested 


ADVERSE REACTIONS: 

Following treatment with Revolution, transient localized alopecia with or without 
inflammation at or near the site of application was observed in approximately 1% of 
691 treated cats. Other signs observed rarely (<0.5% of 1743 treated cats and dogs) 
included vomiting, loose stool or diarrhea with or without blood, anorexia, lethargy, 
salivation, tachypnea, and muscle tremors 


DOSAGE: 
The recommended minimum dose is 2.7 mg selamectin per pound (6 mg/kg) of 
body weight 


Administer the entire contents of a single dose tube of Revolution topically in accordance 
with label directions. (See ADMINISTRATION for the recommended treatment intervals.) 


For cats over 15 Ibs use the appropriate combination of tubes 


For dogs over 85 Ibs use the appropriate combination of tubes 
Recommended for use in animals 6 weeks of age and older. 


ADMINISTRATION: 
Firmly depress the cap to puncture the seal on the Revolution tube; then remove the cap 
to administer the product 


Part the hair on the back of the animal at the base of the neck in front of the shoulder 
blades until the skin is visible. Place the tip of the tube on the skin and squeeze the tube 
to empty its entire contents directly onto the skin in one spot. Do not massage the 
product into the skin. Due to alcohol content, do not apply to broken skin. Avoid contact 
between the product and fingers. Do not apply when the hair coat is wet. Bathing or 
shampooing the animal 2 or more hours after treatment will not reduce the effectiveness 
of Revolution. Stiff hair, clumping of hair, hair discoloration, or a slight powdery residue 
may be observed at the treatment site in some animals. These effects are temporary and 
do not affect the safety or effectiveness of the product. Discard empty tubes in your 
ordinary household refuse 


Flea Control in Dogs and Cats 

For the prevention and control of flea infestations, Revolution should be administered at 
monthly intervals throughout the flea season, starting one month before fleas become 
active. In controlled laboratory studies >98% of fleas were killed within 36 hours. Results 
of clinical field studies using Revolution monthly demonstrated >90% control of flea 
infestations within 30 days of the first dose. Dogs and cats treated with Revolution, 
including those with pre-existing flea allergy dermatitis, showed improvement in clinical 
signs associated with fleas as a direct result of eliminating the fleas from the animals and 
their environment 


If the dog or cat is already infested with fleas when the first dose of Revolution is 
administered, adult fleas on the animal are killed and no viable fleas hatch from eggs 
after the first administration. However, an environmental infestation of fleas may persist 
for a short time after beginning treatment with Revolution because of the emergence of 
adult fleas from pupae 


Heartworm Prevention in Dogs and Cats 

For the prevention of heartworm disease, Revolution must be administered on a monthly 
basis. Revolution may be administered year-round or at least within one month after 

the animal's first exposure to mosquitoes and monthly thereafter until the end of the 
Mosquito season. The final dose must be given within one month after the last exposure 
to mosquitoes. If a dose is missed and a monthly interval between dosing is exceeded 
then immediate administration of Revolution and resumption of monthly dosing will min- 
imize the opportunity for the development of adult heartworms. When replacing another 
heartworm preventive product in a heartworm disease prevention program, the first dose 
of Revolution must be given within a month of the last dose of the former medication 


At the discretion of the veterinarian, cats >6 months of age may be tested to determine 
the presence of existing heartworm infections before beginning treatment with 
Revolution, Cats already infected with adult heartworms can safely be given Revolution 
monthly to prevent further infections 


Ear Mite Treatment in Dogs and Cats 





For the treatment of ear mite (0. cynotis) infestations in dogs and cats, Revolution 
should be adininistered once as a single topical dose. A second monthly dose may be 
required in some dogs. Monthly use of Revolution will control any subsequent ear mite 
infestations. In the clinical field trial S$ were not cleaned, and many animals still had 
debris in their ears after the second dose. Cleansing of the infested ears is recommended 


to remove the debris 


Sarcoptic Mange Treatment in Dogs 
For the treatment of sarcoptic manae (S. s 
administered once as a single topical dose 


lution should be 
Jose may be required in 





abie/) in dogs, Rev 
cond monthly 












some dogs. Monthly use of Revolution will control any subsequent sarcoptic mange mite 
infestations, Because of the difficulty in finding sarcoptic mange mites on skin scrapings 
effectiveness assessments also were based on resolution of clinical signs. Resolution of 
the pruritus associated with the mite infestatic )bserved in approximately 50% of 
the dogs 30 days after the first treatment and in approximately 90% of the dogs 30 days 
after the second monthly treatment ; 

Tick Control in Dogs 

For the control of tick (Dermacentor variabilis) intestations in dogs, Revolution should be 
administered on a monthly basis. In heavy tick infestations, complete efficacy may not be 
achieved after the first dose. In these cases, one additional dose may be administered 
two weeks after the previous dose, with monthly do ontinued thereafter 


Nematode Treatment in Cats 
For the treatment of intestinal hookworm (A. tubaeforme) and roundworm (7. cat!) 
infections, Revolution should be applied once as a single topical dose 


NADA 141-152, Approved by FDA 


Animal Health 


Exton, PA 19341, USA 
Div. of Pfizer Inc 
NY, NY 10017 


TAKE TIM OBSERVE LABEL 
, &> DIRECTIONS 


www.revolutionpel.com 
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Springs and Comptche Ukiah roads. 


out the door, scurrying back along our 
route. In the shade of a second-growth 
redwood is his discovery: a redwood 
lily stubbornly hanging on past its peak 
season. Its white bell, dotted with pur- 
ple, nods on a tall, slender stalk. 

After a brief discourse of a botanical 
nature, Stearns looks around. “People 
say this spot is where Black Bart used 
to waylay stagecoaches coming to and 
from Orr Springs.” And there you have 
it, the experience of driving Mendo- 
cino County’s backroads: woods and 
wildflowers, local history, and the little 
discoveries that travelers bag and 
tourists miss. 

Here are four fun county routes, all of 
which will take you to, or from, the 
coast stretch from Mendocino to Point 
Arena. A note of caution: These curvy 
roads are frequented by logging trucks, 
so drive carefully. For visitor informa- 
tion, contact the Fort Bragg—Mendocino 
Coast Chamber of Commerce at (707) 
961-6300 or www.mendocinocoast.com. 


Orr Springs Road to Comptche 
Ukiah Road. Stearns loves this road for 


the profusion of wildflowers that begins 
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A SEA OF FOG blankets the forest below Mountain View Road. Azaleas (at right) | mit 

























are just one of the many wildflowers that Stearns has photographed alongside Oi ))yjj; 


rs 
wa 
in January and lasts until Septem) 
From the county seat of Ukiah, the 
stagecoach route first climbs into 
hills and introduces you to ranch | 
passed down through families sin 
1800s. It then drops down to the 
Hot Springs Resort (707/462-6277 
clothing-optional, New-Age-long-be 
there-was-New-Age hideaway. It 
cuts through the historic hamle 
Comptche. Once a bustling commu 
of loggers, ranchers, and their fam 
the town now has only a few resider 
a tiny post office, a small market, ani 
spring, emerald-colored wild fi 
Eventually the road becomes Comp 
Ukiah Road and ends at State 1) 
south of Mendocino. Miles: 45. | 


mated time: 2 hours. Spring wildy, 


ers: cream fawn lily (Erythroniu | 
fornicum), calypso (or fairy slip 
Calypso bulbosa), golden fairy | 
(Calochortus amabilis), wild We 


azalea (Rhododendron occidentale) 


; 
; 


Philo Greenwood Road. For tf 
ers heading to the coast via the An 
son Valley, Philo Greenwood is 
of several roads that take you of 











fashioned country jaunt. Leaving 
128 just north of Philo, you'll 
encounter Hendy Woods State 
(707/895-3141), followed by 
ed evergreen forests, rustic home- 
ds and orchards, and finally the 
ll village of Elk, the coast’s current 
| ourist “discovery.” Go soon. Miles: 
‘Estimated time: 45 minutes. Spring 
iflowers: scarlet Western columbine 
uilegia formosa), ground iris (Iris 
m@trosipbon), mission bells (Fritil- 


! 
i 


EVAD A 
WW DOOD 


~~ 


jog Mittenn ium 
fallen Wagon Train. 






laria lanceolata), Indian 
warrior (Pedicularis den- 
siflora). 


Mountain View Road. 
Departing from Boonville 
and State 128, Mountain 
View Road is similar to 
Philo Greenwood, with 
curves, forests, and the 
occasional home, but it 
also treats drivers to views 
of the surrounding hills. 
The road ends on State 1 in the farm- 
lands that hug the coast just north of 
Point Arena. Miles: 28. Estimated time: 
1 hour, 45 minutes. Spring wildflowers: 
star lily (Zigadenus), cat’s ears (Calo- 
chortus tolmiei). 


Fish Rock Road. Looking for a little 
adventure? A chance to get that SUV off 
the pavement? In dry conditions, Fish 
Rock Road can be navigated easily in a 
standard passenger car, but it still has 


-Georgie Sicking 
Cowboy Poet 


Join the world’s ultimate millennium celebration, 15 months of unforgettable festivities. October 1999- January 2001. 


more of an “out there” feel than the 
rest of our backroad routes. After leav- 
ing State 128 south of Boonville and 
winding past Mailliard Redwoods State 
(707/937-5804), Fish Rock 
climbs up to Signal Ridge, where the 


Reserve 


world opens up. It’s worth the trip just 
to take in the view for a while, then 
turn around and go back. But forge on 
past the chestnut farm and you'll soon 
leave the pavement behind, passing ac- 
tive logging operations on a narrow 
dirt road that leads through what seems 
like a deep, deep wood for what feels 
like a long, long time. Just when you’re 
making that somewhat awkward transi- 
tion from nervous laughter to outright 
anxiety, you'll be deposited on paved, 
civilized Iverson Road, which will es- 
cort you to State 1 between Anchor Bay 
and Point Arena. Miles: 35. Estimated 
time: 2 hours plus. Spring wildflowers: 
clematis (Clematis lasiantha), wild 
lilac (Ceanothus), flowering gooseberry 
(Ribes californicum). 


The vastness of her Ea 
TURES untapped below, 
iia rey i her evenings 
Ua eae A 
pee! by aa ve NTA 
rat] true by NWT aad Storm, 
It is here, in TOY Nevada, 


That a poet's heart is born. 


ma 
Discover 


Both Sides of 


NEVADA 


Call toll-free: 1-877-2000-NED or visit us online at www.2000nevada.com. 



























































At its best, technology can be 
virtually indistinguishable from 
magic. Our newest Lifestyle® 
systems. The Personal™ music 
center replaces a rack of compo- 
nents, with Jewel Cube® speakers 
about the size of a computer 


mouse. Technology. Part of the 


reason we‘re the most respected 


Ih) a: 
please request ex 
ask.bose.com/ca436 


For your home. Your car. 
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AUTUMN-TINGED FORESTS flank the Rocky Mountaineer near Banff National Fi 


The best kind of training 


Want to fall in love with train travel? Try a private rail tour 


BY LORA J. FINNEGAN 


x ell go through seven moun- 


tain ranges and some virtu- 

ally inaccessible terrain, and 
over one stretch of rail no other passen- 
ger trains use,” says author and historian 
David J. Mitchell from a plush seat in the 
dome car of the Rocky Mountaineer. 
The train—offering the only daylight rail 
trip into the Canadian Rockies—runs 
past a parade of looming, purple-hued 
mountains, like an Imax movie come to 
life. Along with the view, the Rocky 
Mountaineer delivers pampering service 
and a menu ranging from eggs Benedict 
to roast duck breast with cranberries. 

Is this any way to run a railroad? 

It is if you’re traveling with one of 
today’s top-notch private rail companies. 
These tour operators use their own spe- 
cially outfitted railcars and build trips 
around destinations and amenities you 
might associate with the great trains of 
the past. Depending on the company, 
you may ride in a modern car or in lov- 
ingly restored historic equipment like a 
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classic dome or wood-paneled] 
car. Excursions include at least or 
aboard the train or in a luxury 
Trips typically run several times a 
in season; reserve early for popu 
such as those that include autum: 

















Excursions across the We: 
Prices usually include meals, hot 
transportation, but check to be § 
m American Orient Express.| 
America’s version of Europe’s | 
luxury train, the Orient-Express. | 
carriages (restored at a cost of 
lion) include two dining cars, ni 
cars, a 1948 rear observation d 
Pullman sleeping cars (compai} 
have twin berths and enclosed | 
Trips run March through Novem] 
SIGNATURE RUN: The 10-day 
Transcontinental Journey includ 
Orleans, the Grand Canyon, 4a! 
trips (from $3,990). 
MORE. TRIPS: Seven-day Nation 
of the West (from $2,990); se 








SS we 


vies and Yellowstone (from $2,990). 
en-day Pacific Coast Explorer (from 
490) goes through famous Feather 
er Canyon, which was closed to pas- 
ger trains for 30 years. 

tract: (800) 320-4206 or www. 
ericanorientexpress.com. 

srican Spirit. Formerly called the 

ntana Daylight, this restored stream- 
er train offers 12 tours through the 
rific Northwest and Rockies regions. 
e train uses streamliner equipment 
m the 1940s and °50s, considered the 
den age of rail travel. Trips run June 
ough mid-September. 
NATURE RUN: Three-day Montana 
pies tour from Spokane to Livingston, 
mtana, edges Lake Pend Oreille and 
Clark Fork River (from $499). 
: Three-day Gateway to Glacier by 
il tour runs between Portland and 
)j itefish, Montana, and features the Co- 
) | bia River Gorge and Selkirk Moun- 
1s (from $549); seven-day In the Path 
is and Clark travels to spots made 











famous by the explorers (from $1,249). 
CONTACT: (888) 533-7245 or www. 
americanspiritrail.com. 

@ Great Train Escapes Rail Tours. 
Tours in the Southwest and Mexico use 
restored streamliner carriages (includ- 
ing dome cars). Trips run May through 
June (Southwest) and January through 
March (Copper Canyon, Mexico). 
SIGNATURE RUN: The eight-day En- 
chanting Southwest trip on the North 
American Explorer train from Phoenix 
or Colorado Springs features swing 
bands onboard (from $1,899). 

MORE TRIPS: The five-day Mysteries of 
the Copper Canyon trip in Mexico takes 
you along the edge of the spectacular 
8,000-foot-deep Copper Canyon, cross- 
ing 35 bridges (from $1,599). 

CONTACT: (888) 544-7245, (206) 935- 
6848, or www.greattrainescapes.com. 
mRocky Mountaineer Railtours. 
North America’s largest privately owned 
train tour operator runs modern equip- 
ment for its 21 package tours; most run 


mid-April through mid-October. 
SIGNATURE RUN: The classic two-day all- 
daylight tour runs through the Rockies, 
from Vancouver, British Columbia, to ei- 
ther Jasper or Banff/Calgary, Alberta 
(from $358 U.S.). Highlights include 
snowcapped peaks, wild rivers, and 
wildlife viewing. GoldLeaf (first-class) 
passengers ride in a bilevel dome car. 
NEw: Ten-day Sea to Sky Rail Adventure 
(from $1,529); 12-day Totem Rail Ex- 
plorer (from $1,999). 

CONTACT: (800) 665-7245 or www. 
rockymountaineer.com. 

@ Sierra Madre Express. Operated by 
Rail Passenger Services of Tucson, most 
trips run September through May in re- 
stored ’40s- and ’50s-era passenger cars. 
SIGNATURE RUN: Eight-day Mexico trip 
stops in Copper Canyon for lodging and 
sightseeing (from $2,545). 

NEw: Long weekend at San Carlos, Mex- 
ico (from $1,175). 

CONTACT: (800) 666-0346 or www. 
sierramadreexpress.com. @ 


Look for a new home this weekend at Sun City Lincoln Hills. 
But leave time for golf and wine tasting. 


$189 


four days and 
three nights 


Need a getaway? Come to Sun City 
Lincoln Hills and stay in a villa. 


Go to a wine and cheese party, take 


a bike ride or play some golf at a 


special discount. Really, the choice is yours as the activities 


and amenities are almost endless. Plus, you'll meet 


people who, just like you, are considering life near the 


Sierra foothills on a more permanent basis. (Not to 


mention those who have already made the move.) 


To plan your Lincoln Hills vacation getaway, 
call 1-800-6-DEL-WEBB or visit suncity.com 


| * offer good 3/1/00 - 6/30/00 


Del Webb Califormia Corp., 1601 Del Webb Blvd., Lincoln, CA 95648. At least one residént/guest must be 55 years of age or better and.additional restrictions apply. Community Association and additional 
ic tees cemeteries at eahres acm car euceet is aa ce) mem Offer expires June 30, Z000. Facilities available to accommodate over capacity. Prices subject'to. change Withournetice. 
at $125 per night. Not an offer to CT, NJ or NY residents, Void where prohibited: ©2000 Del Webb Corporation. 


rgolf req 
Eom tile Raeeta cts 


portation not included. Retail value of comparable lodging estimate 
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Planner 


COLORADO 


Summer Uacation 


COLORADO 








NOW'S 
THE TIME 


to plan a memorable 





summertime outing. 













Colorado Adventure 

A landscape of adventure- Grand Ju 
gateway to western Colorado. The C 
National Monument offers breath] 
“canyonland” scenery. The Grand ] 
scenic byway takes you to lush forests a 
lakes. Enjoy wineries, dinosaur ex 


options to suit your 
P y Call Toll-Free rafting, hiking, biking, family activitiel 


. 1-877-PIKES PEAK National Parks and Monuments are w 
pr efer ence in geogr aphy, a -877-745-3773) two-hour drive. Call = visit our webs 


a free visitor guide. 


Whatever you’re in the 


mood for, here are several 





relaxation and adventure. ‘AS COLORADO 
AS IT GETS “he Ue 
For a complete travel planner, — GRAND JUNCTION bin 
ye ass Ld te A landscape of adventure fl 
visit us at www.sunset.com psp amuaa 800-962-2547 





www.grand-junction.net/sifiee 








COLORADO COLORADO COLORADO 








Ride Colorado's Premier Railroad 
Through the Royal Gorge! 










| Gunnison & Crested Butte, Colorado 






Explore America’s newest National Park — NS " 

“Black Canyon of the Gunnison?’ Curecanti i ; 
National Recreation Area and the Elk Experience the grandeur at raved 
Mountains. Ei ishing, hiking, mountain by train through the spectacular 
biking, boating, 1 g, horseback riding and scenery of the Royal Gorge, one of 
more. Follow our f: acation guide to historic Colorado’s scenic treasures! 

western towns and plenty of family fun. 






Daily Departures: 
May 20th~October 8th, 2000 
9:00, 12:00 and 3:00 






e g ro wee ee 
Gunnisor (ounty 
a ee 


The unspoiled heart of Colorado, 


800-323-2453 Sahin ee Depot * Cafion City, Colorado 


Www.gunnisoncounty.com/sm 303.569.2403 © 888.724.5748 
Li www.royalgorgeroute.com 


Call For A Free Color Brocht 
800-922-2722 


www.steamboat-chamber.colj 




















COLORADO HOUSEHBOATS 


ur Colorado Destination Is 
n Royal Gorge Country! 


Cafion City, 
$ Colorado is host 
& to a number of 
s attractions! 
From the 
famous Royal 
Gorge Bridge, 
Buckskin Joe, 
and exciting 
white-water 
rafting, to the 
Royal Gorge 
Route Railroad. 
x Wouldn’t you 
~ rather be in 


Colorado? 1-800-752-9669 


for information or a free brochure Authorized concessioner of the National Park Service and the 
www.sevencrown.com U.S. Forest Service in the Shasta-Trinity National Forest. 


AA AIM OA MGA 
houseboat vacation! 


{ 

| 

| 

| 
Lake Mead Lake Shasta | 
Lake Mohave California Delta | 
























SEVEN 
CROWN 
RESORTS 
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Call: 800.876.7922 
me Tiss eel eleCem edi 











GRAND CANYON 
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LAKE POWELL | 
invitation to heaven. | 





PCa eam en 










ilderness River Adventures 


Ae acd) Gt Ma Le 1 La) 


ill of riding Colorado River is yours 
whitewater rafting trip with Wilderness 
Adventures. On trips from a few days 
most two weeks, veteran guides safely 
your raft through some of the West’s 
hallenging rapids—sharing the rich lore 
mroundings of the grandest canyons of 
all. 


meaesigned rental houseboats at 9 uniq 
Bs destinations! All houseboats include as 
: STANDARD FEATURES: 4 
acious living area, 5 queen size beds, centrale 
EAC & heat, color TV/VCR, fully equippeds 
= kitchen, linens & towels and a 500 sq.fteeaam 
peeesunideck complete with captains bridge and 
a waterslide off the back! 


CALL TODAY! 


There’s nothing closer to heaven than 
a vacation on Lake Powell, America’s 

favorite houseboating destination. Swim, 
play on sandy beaches, fish, ski, hike the 
nature trails and more. It’s all part of a 

vacation in paradise on earth. 


Lake Meredith, TX 


VY) ‘oapog uog aye] 


tJ 





» (480) 998-1981 
Fax: (480) 998-7399 


http://www. foreverresorts.com 
or new bookings only:Not 
ther discounts or special offers 


America’s Natural Playground: 
1-800-799-7921 


visitlakepowell.com 





Lake Amistad, TX 


visit www.riveradventures.com 
information on the 2000 season 


Lake Powell Resorts & Marinas, managed by ARAMARK, | 
is an authorized concessioner of the National Park Service 





Pa ee i ee ee a 





MARCH 2000 57 

















SRM Ce rrr en i Pe a Re 


58 





Summer Uacation Planner 


MAMMOTH LAKES AREA 





California’s Premier Mountain Resort 


Take a new direction—to Mammoth. California’s vast Eastern High Sierra 
is the soul-stirring territory that inspired John Muir and Ansel Adams. 
Hike to alpine lakes, go rock climbing, trout fishing, golfing or mountain 
biking. Enjoy festivals and special events that are as varied as the scenery. 
Accommodations range from luxury hotels and condominiums to cozy 
cabins, motels and bed-and-breakfast inns. Call for a complete vacation 
planner: 1-888-GO-MAMMOTH (1-888-466- ee or be enticed 
immediately at www.visitmammoth.com 


1-888-GO- MAMMOTH 


WWww.visitmammoth.com 





MOTORHOMES 


CRUISE AMERICAS 
. GREAT ROAD TRIP #236 


® ) ATTRACTION: 


Lay res ea 
FAM THE AS pan 







0 SPACE CHIMP 





USA + CANADA + ALASKA 
1-800-327-7799 
W.CRUISEAMERICA.COM 


©2000 Cruise America Subj ruii ica’ 
00 Cruise America *Subject to Cruise America’s Rent-to-Own plan, 
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MISSOURI 





GREER SPRING BRANCH OF THE ELEVEN POINT RIVER, OREGO! 


call pail 
1-800-810-5500 ~ 


eR lg yours 
gm ere yo 1 ES 
chad . 


Missouri Division of Tourism je 
P.O. Box 1055, Jefferson City, Misouri 63)" 
Visit us at: www.missouritourism.col Ih 


a Le) 
Sma tego 
+ Hiking 
+ Covered Bridges 
ae MUA Reel Mi ite 
+ Bicycling Tours 
re Ocal Caaetad titer elite! 
Slim Ciel a) 


A 


Call for a FREE eit ¢ 
1*+800+334+81 1) 
For More Information & Keservali« 


www.visitcorvallis.co 
eRe CI MaMa mE mm 
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PALM SPRINGS AREA 


F REEL PALM SPRINGS __ 


ee rn ae 


. lyn came fo unwind. Frank, Dean and 
amy came fo play. Elvis came for his 
ding night. If's the REEL Palm Springs, 
where the stars watched fhe stars. — 
I's America’s Desert Playground! 


H E fees GES Fp Caos Yor Chet 
Bites,” SiS MD eRe 
PALM SPRINGS 
: ee ue COPS case 6 SO 5 See fee eh CF, \ 
lise Sees fetiees and reservations call 


alm Springs Visitor Information Center 
347-7746 www.palm-springs.org/05 


UTAH 


tes iam 
. Bear Lake 





Swinmer 








a ae 
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BR away from the stress of your daily 
routine and spend a few days unwinding 
in Bellingham and Whatcom County. From 
spy-hopping whales to waterfront strolls, 
mountain treks and year ‘round golf, there’s 
plenty of opportunity to rejuvenate your 
spirit. And through April 30, you can save 
up to 50% on lodging rates! 


Lodging Discounts __ Visitor Information 


888-261-7795 800-487-2032 


Online reservations & info: www.bellingham.org } 


F ~ Bellingham 


— \ ee 


Let L ee e You! 


3 fot Mor Fun This Sine 


Uacation Planner 


TUCSON 





sert t gardens, ‘championship golf to Old Aiectadventure’ 4h 
es to offer and save. Call 1-888-2-TUCSON for your free 
lanner. r It’s] acked with i be Southern Arizona getaways and 


lucson¥. 


Avizonas Other Natural Wonder 


“Metropolitan Tucson Convention & Visitors Bureau - www.visittucson.org 


YOSEMITE ARBA 


ee a solely first Ma esl s nel y 
ron Arar Reena anys 
Peet aera in 
7 ite tl a 
CSOT Coma elumec tim Tec e1H 
Ce | ig Peat 
ANT e or oeh smog rans 
ON aeT Aran teen Gye every 
Fly Fishing lela Prt agility. 
Mountain Biking 1 
World-class Hiking’ 
E Rock Climbing 
F Horseback Rides 
j F Steam Train Rides 
F Indoor/Outdoor Pools 


eae torent 
Yosemite's world-famous 
waterlalls Aes ie 


. Al 
Seis en 


or ey Pannen 
Spa Services 
Restaurants 


: Be Kids Camp 


pop Sigg AT YOSEMITE ¢ eee ¢ 
O80! 322-2476" 


Ww. tenayalodge. com 


DESTINATION 
GDS CODE:”DNTEN” Bin HOTELS & RESORTS 
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ARIZONA ARIZONA 


a 






Discover memories of a lifetime with acres of shimmering Pei wid 
an \ . 


cool pools, dramatic waterfalls and exciting waterslides. 
Tee it up with championship golf, work out or pamper 
yourself at the spa while your kids enjoy children’ programs. 


Ask about our golf packages and golf school. 


Reservations: 1-800-288-7236 


www.pointehilton.com 


co) 
Pointe Hilton 


Resorts 
Squaw Peak + Tapatio Cliffs «South Mountain 


ARIZONA 


UNBRIDLED ADVENT 
UNEXPECTED STYL 


. Celebrate the spirit of the West al 


20,000-acre guest ranch with 100 hor 


for exploring rugged trails and an 18 


championship course Golf Digest ranked 


desert jeep tours, trap & skeet, and starl 


campfire cookouts.. all just a short ride no 


west of Phoenix. For special, weekday t roe 


and value packages, 


ALASKA 





MORE TIME IN [ie 
ae MORE PORTS — 
FOR MORE ALAoK/ 
9-14 NIGHTS FROM $1,145 

Why cruise Alaska only to spen ; 


He won’ fit in your mailk 
but our full-color visitors guide will 
For your free Anchorage Visitors Guide, call 
1-800-478-1255 


e-mail: info@anchorage.net _http://www.anchorage.net 





ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete informa- 
tion, including rates, reservations and 
accommodations upon request. 








time in game rooms and loungé 
with distant views from the dec 
We give you more time to relay} 
in a Casual atmosphere that } 
includes a 16,000-volume resour} 
library and education series. | 
Our 9- to 14-night cruises star 
from only $1,145 per person. | 
contact your travel agent, 

call 1-800-325-2752 or : 
visit www.WECruise.com for | 

a free color brochure. 





WORLD Pree CRUI 


For our brochure, just circle our name 
on the reader response card. 
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ALASKA 


pS Ce 


\merican Safari 
Cruises 


Take an Alaska 
Yacht Cruise. 
it's the perfect 
way to explore 
Alaska, where 
the things 
you want to 
experience are 
ee Tita 2 tucked away 
aia ‘ in secluded 
Hidden 
aia tas 
A 
Alaska 


Prices from: $3695 










channels and 
mist-bound fjords. 


Call 888-862-8881 
fora FREE 


brochure and video. 


www.amsafan.com 


Oat Na OY An 


; 
| Juneau Convention & Visitors Bureau 
| il Free: 888-581-2201 © www.traveljuneau.com 


CENTRAL COAST 


aN Tey 


HEARST CASTLE’ 


..without the hassle 


Discover California’s beautiful Central Coast, 
Visit fabulous Hearst Castle and save money 
with this Spring Value Package, including: 
_*2 Night's Deluxe Lodging 

_e Hearst Castle Tickets $ *% 
_* Elegant Dinner 

« Continental Breakfast 
Enjoy great shopping, beach walking, wine 
tasting at nearby wineries, and relaxing in our 
lovely gardens. Call today for a free brochure. 
z 1-800-821-7914 

www.elreygardeninn.com 

Highway 1 
P.O. Box 200 
San Simeon 
CA 93452 
*Pet person, 

dbl. occ., some 
__festrictions 





ARKANSAS 


Vacation 


1-800-NATURAL reeoy 
www.arkansas.com/ss 

Arkansas, Dept. 1820, One Capitol 
Mall, Little Rock, AR 72201 


ANY NS 


THE NATURAL STATE 
1-800-NATURAL 
www.arkansas.com/ss 
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BED & BREAKFAST INNS 


Historic California Inn 
Sip Tum hice cated 


California Cuisine & Wines 


Weddings Mystery Weekends 
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BED & BREAKFAST INNS 


Oe 


OV ET LET 


COAST 


* Ocean Views = Fireplaces 
+ Full Lavish Breakfast 
“I've found the ultimate B&B” 
San Francisco Examiner 
www.whitegateinn.com * 800-531-7282 


Awe-Inspiring Ocean Views 
* Cottages * Luxury Suites * Fireplaces 
www.searock.com * 1-800-906-0926 


* Jet Tubs * Fireplaces * Ocean Views 
+ Full Breakfast 
“The perfect place to relax, thanks” 
Joe & Jennifer Montana 
www.packardhouse.com * 1-888-453-2677 
CALL NOW FOR 
WHALE WATCH SPECIALS 


Some Restrictions 


MARCH 2000 
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CATALINA ISLAND 


¢ 
ig line 
Ca a arranges boat, 


Pavilion Lodge and Discovery Tours. 
OCT. 31, 1999 THRU MARCH 23, 2000 PACKAGES 


PER PERSON/DOUBLE OCC. DETERMINE 
6 $168 BY # NIGHTS, DATE OF TRAVEL 


www.catalina.com/scico/ 800-851 -0216 















HIGH SIERRA 


ADVENTURE. 


magine a unique camp experience for the entire 
family in Sequoia Nat'l Forest between Kings Canyon 
& Sequoia Nat’! Parks ata cool 7500’. A place where 
both grownups and kids alike can experience action- 
| packed daytime activities. Instruction offered to all 
ages by 25 special program staff. Entertaining eve- 
nings. Breathtaking vistas. Uncrowded! Smog-free! 
i * Private Lake: Waterskiing, Canoeing, Sailing; 
HH] ¢ Heated Pool ¢ Tennis Courts * Riding Stables 
* Trout Streams ® Rifle & Archery Ranges * Aerobics 
¢ Guided Scenic Hikes * Youth 2 Teen Programs 
HH | * Nursery & Pre-School © Artist of the Weel 
I | ¢ NEW 10 Jet Spa and MUCH MORE. 
FULL or “MINI” Weeks 6/19-9/4. Rates include 
delicious Meals, Lodge Rooms/pvt bath or Cabins/near- 
by bath house AND Activities. Weekly Adult Rates $690 
up. Varied Youth Rates $630 up. Call for “MINI” rates. 





Phone Toll-Free 


| www.mslodge.com 800-227-9900 


| > ~ 967-8612 FREE Color Brochure 
| &§ a WU Oricrelmeret nr 


: iy Family Vacation Camp 


| Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings * Reunions 


4) STRAWBERRY INN 
1-800-965-3662 


www. strawberryinn.com 
New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 


A424 44 
CABINS 
Highway 108 in Strawberry, CA 

















1-888-965-0885 








LAKE TAHOE/RENO AREA 
i 


All Inclusive - Family 
. Fun 
~ Vacations! 






\ : 
Horseback riding, swimming, hayrides, and rodeo events. 
Comfortable lodgings, hearty meals and spectacular | 
scenery...for singles, couples and familes...above Reno in 
northern California's premier guest ranch. Special rates for kids. 


SAVE 10% - Sign up by April 1 
SPINISH SPRINGS Guest RANCH 
case eens ssceratee: 1-800-272-8282 


LOL LLLE 
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, Perfect days come naturally at our quality collec- 


, suite complete with kitchen, or hotel suite with 


and nearby activities is endless — from in-room 
Jacuzzis, fireplaces and pools, to world-class ski- | 


ing, 
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Sunterra Resorts Presents 
: ae 






mo Mobili | 





tion of Lake Tahoe resorts. Whether you prefer | 


lakefront or mountain top, acondominium-style | 


restaurant and room service, family vacation or 
romantic getaway, you'll find Sunterra Resorts to 
be perfect for any season. The list of amenities 
















te sandy beaches, shopping and casinos. 
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For reseryations or information, call 


(800) 424-1943 
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= History and so much more 
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For more information mil 
and a FREE gift, call 
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SOUTH LAKE TAHOE 


Lakefronts ¢ Condos ¢ Cabins 







Affordable Quality Ren 
rey oem Quality 
eye yop Call for $50 off your r) 
Some restrictions apply | 
MCKINNEY & ASSOC., INC. To Preview Vacation Homes| 














www.2cTahoe.com/mckinn 


800-748-6857 or call for Free Video} 









ERG HOMES 
Me ConpDos — 
LAKE CHALET. 


Accommoparions VIEW & BOOK ON 1 
| SEROEROCKA wii. TahoeAccommodation 
9. = 800-544-3234 
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TAHOE RENTAL CONNECT 
South Lake Tahoe Vacation Ren 


www.tahoerentalconnection.com 
4] 2241 James, Suite 3, So. Lake Tahoe, CA 


a 














Vacation Luxury Houses, Woodsey Ski Cabins, Wate 
Specialist... Townhouses. Best selections at reasonabll 


For Reservations: 1-800-542-2100 e (530) 542/ 






w4il KE 
| Vacation Ret 
Homes, Condos, ( 

88-MTN-LAM 
(888-686-52/m 


www. inelineattah 
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LAKE TAHOE/RENO AREA 


SKI WEST 
ATION RENT” 


Luxury to Economy Units 





Northstar-at-Tahoe 
Tahoe Donner ¢ Donner Lake 
Mountain Chalets ¢ Cabins 
Homes and Condominiums 


Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 
Firewood ¢ Includes Cleaning 
‘call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 skiwestvacations.com 





AKE TAHOE VACATIONS 


py beautiful beaches, golf courses, casinos & more! 
| ) Condominiums + Vacation Homes 
kefront Estates «Starting from $110 


BRAT 


Resort Properties 


888 266-3612 


www.bratresort.com 


LONG BEACH 


R09 7 
SR ees 


Long Beach and Laguna Beach 
http://Awww.rentthebeach.com 
(562) 433-1644 


MAMMOTH LAKES AREA 


GH SIERRA PACK TRIPS 
eback and hiking trips. Yosemite, 
sel Adams, John Muir Wilderness, 
ptography, fishing, trail rides, horse 
e. Red’s Meadow Pack Stations 
(800) 292-7758 


MENDOCINO COAST 


ENDOCIN 


COAST RESERVATIONS 
Vacation Home Rentals 
=| www.mendocinovacations.com 


Homes+B&Bs-Spas «Views «FIREPLACES 
FREE BROCHURE 


707-937-5033 + 800-262-7801 


e-mail: mcr@mcn.org 
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MENDOCINO COAST 


Aut Apoarp!! 


We invite you to “Ride The Skunk In Its Natural 
Habitat.” The Skunk Train offers scenic trips from the 
Pacific Ocean through the redwood forest over the 
coastal mountain range and into Willits. After all, it's 
emilee) ae 


Information & Reservations 


1 800 77 SKUNK 


www.skunktrain.com 


CALIFORNIA WESTERN RAILROAD © FORT BRAGG and WILLITS 
Eu UO Ue AE MC elu) 
California Coast Contact Reowoop Empire Association 


1 888 678-8505 www.redwoodempire.com 








| SEAFOAM LODGE 
i Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 


www.seafoamlodge.com 


(707) 937- 1827 (800) 606-1827 








P. O. Box 68, MENDOCINO, CA 95460 










BED & BREAKFAST INN 
Serenity & Forest Views 
Fireplaces & Beach Access 
Garden & Orchard & Grazing Deer 
1-800-264-4723 


www.victorianfarmhouse.com 


Built 1877 


THE VICTORIAN FARMHOUSE 


Coast Hwy One, Little River * Two Miles South of Mendocino 





SHORELINE VACATION RENTALS 


888 942-8284 


www.shorelinevacations.com 


NDOCINO COAST 


Fi ereplaces * Beaches * Decks * Ocean Views * Hot Tubs 
18200 Old Coast Highway, Fort Bragg, CA 95437 








DeHaven Valley Farm 


A Historic Bed & Breakfast in the Country 


With 20 spectacular acres next to the a 





ocean. Fireplaces, private baths, hot tub 
& gourmet dinners. Lots of farm animals & 
wildlife. North of Fort Bragg & Mendocino. 

39247 N. Hwy. 1, Westport, CA 95488 gif? : 


(707) 961-1660 


www.dehaven-valley-farm.com 
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MENDOCINO COAST 


Encharting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


COAST GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 


Hill House Inn of Mendocino 


Ocean view New England style Inn. Superb dining. Stroll 
our gardens and beaches, take the famous Skunk Train 


ride. Explore the galleries of fine art while treating your 
pallette with our local wines. Our goal is to ensure a 
mystical and tranquil getaway. Read, relax and drift to 


sleep with the ocean as your lullaby. 800-422-0554. 


IRISH BEACH RENTAL HOMES 


1-3 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www.irishbeach.com 





MONTEREY PENINSULA 


Carmel Garden Court Inn and its sister Inn, The San 
Antonio Houge with their prize winning gardens, are 
two of Carmel-By-The-Sea’s most charming accom- 
modations. One block from Carmel Beach or in the 
heart of town, each Inn offers quaint Carmel charm. 
Cozy fireplaces and extended continental 
breakfast served to your room, or in the beautiful 


gardens. Each Inn will make your special getaway a 
time to remember. 


F. O. Box 6226 
(831) 624-6926 


Carmel-By-The-Sea, CA 93921 
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CATALINA ISLAND 


a tnling 


ne call arranges boat, 
Pavilion Lodge and Discovery Tours. 
OCT. 31, 1999 THRU MARCH 23, 2000 PACKAGES 


$69-5168 PER PERSON/DOUBLE OCC. DETERMINED 


BY # NIGHTS, DATE OF TRAVEL 


www. catalina.com/scico/ 800-851 -0216 





HIGH SIERRA 


ADVENTURE. 


magine a unique camp experience for the entire 
family in Sequoia Nat'l Forest between Kings Canyon 
& Sequoia Nat’! Parks atacool 7500’. A place where 
both grownups and kids alike can experience action- 
packed daytime activities. Instruction offered to all 
ages by 25 special program staff. Entertaining eve- 
nings. Breathtaking vistas. Uncrowded! Smog-free! 
* Private Lake: Waterskiing, Canoeing, Sailing; 
¢ Heated Pool ¢ Tennis Courts ¢ Riding Stables 
¢ Trout Streams ¢ Rifle & Archery Ranges * Aerobics 
¢ Guided Scenic Hikes * Youth & Teen Programs 
¢ Nursery & Pre-School © Artist of the Wee! 
¢ NEW 10 Jet Spa and MUCH MORE. 
FULL or “MINI” Weeks 6/19-9/4. Rates include 
delicious Meals, Lodge Rooms/pvt bath or Cabins/near- 
by bath house AND Activities. Weekly Adult Rates $690 
up. Varied Youth Rates $630 up. Call for “MINI” rates. 


Phone Toll-Free 


www.mslodge.com 800-227-9900 


> 967-8612 FREE Color Brochure 
aS WU TCrel ret Ty) 
iy Family Vacation Camp 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings * Reunions 


#4) STRAWBERRY INN 
1-800-965-3662 


www. strawberryinn.com 
New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 


CABINS 
1-888-965-0885 
Highway 108 in Strawberry, CA 











LAKE TAHOE/RENO AREA 


hayrides, and rodeo events. 
Comfortable lodgings, hearty meals and spectacular 
scenery...for singles, couples and familes...above Reno in 
northern California's premier guest ranch. Special rates for kids. 


SAVE 10% - Sign up by April 1 
SPINISH SPKINGS Guest RANCH 


1-800-272-8282 


iz , 
Horseback riding, swimming, 


YA Call for brochure & reservation: 
WWwW.Spanis springs.com 
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LAKE TAHOE/RENO AREA 
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LEGACY — 


~ ) RENO 


eV eed eid Oe 


(1-600-687-8733) 


Available Sui Phir. eselading holidays and weekend 
Viel bio March $0, 2000. Sabjeci te availability 
Reservations requibed. Orie breaklast bullet per person 
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i , Perfect days come natu 
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tion of Lake Tahoe resorts. Whether you prefer 3 


quality collec- 3 
’ 
lakefront or mountain top, a condominium-style 2 
iM suite complete with kitchen, or hotel suite with Ms 
"restaurant and room service, family vacation or 
romantic getaway, you'll find Sunterra Resorts to |. 
be perfect for any season. The list of amenities | 
_and nearby activities is endless — from in-room | 
| Jacuzzis, fireplaces and pools, to world-class ski- 











“wl ae } 
le midiveck; limited duai 





i i oe .. 2 
i For reseryations or information, call 


(800) 424-1943 
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SOUTH LAKE TAHOE 


Lakefronts ¢ Condos ¢ Cabins 













Affordable Quality Ret 
COLDWCLL 

ey? yoms Call for $50 off yourr 

a a apply 

MCKINNEY & ASSOC., INC. To Preview Vacation Homes| 

800-748-6857 www.2cTahoe.com/mckinn| 


or call for Free Video! 
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VIEW & BOOK ON I! 
a: 2 ae www. TahoeAccommodatis | 
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TAHOE RENTAL CONNEC 
South Lake Tahoe Vacation Ren 


www.tahoerentalconnection.com 
2241 James, Suite 3, So. Lake Tahoe, CA 










Luxury Houses, Woodsey Ski Cabins, Wal 
Specialist... Townhouses. Best selections at reasonabll 


For Reservations: 1-800-542-2100 e (530) 542/ 













Homes, Condos, 
888-MTN-LA| 
686-52) 












radvertise call 1-800-222-9404 





MENDOCINO COAST 


Aut ABpoarp!! 


We invite you to “Ride The Skunk In Its Natural 
Habitat.” The Skunk Train offers scenic trips from the 
Pacific Ocean through the redwood forest over the 
coastal mountain range and into Willits. After all, it's 
ee ele ae 


Information & Reservations 


1 800 77 SKUNK 


www.skunktrain.com 


LAKE TAHOE/RENO AREA 


| SKIWEST 
ATION RENT*” 


Luxury to Eco 
Hot Tubs e Fireplaces 
FALL & WINTER RENTALS 
Firewood ¢ Includes Cleaning 
ic all Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 skiwestvacations.com 





Northstar-at-Tahoe 
Tahoe Donner ¢ Donner Lake 
Mountain Chalets ¢ Cabins 
Homes and Condominiums 

nomy Units 
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AKE TAHOE VACATIONS 


by beautiful beaches, golf courses, casinos & more! 


| . Condominiums + Vacation Homes 
peefront Estates «Starting from S$TIO. 


BRAT 


Resort Properties 


888 aee ae 


www.bratresort.com 


LONG BEACH 


RENT THE BEACH! 
Se OR ees 


Revel sie (a le lee me tutley Bele lee) 
http://www.rentthebeach.com 
(562) 433-1644 


CALIFORNIA WESTERN RAILROAD © FORT BRAGG and WILLITS 
EEUU eo eer ELC MU oa Uta) 
California Coast Contact Reowoop Empire Association 


1 888 678-8505 www.redwoodempire.com 


| MAMMOTH LAKES AREA 
















SEAFOAM LODGE 
| Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 


www.seafoamlodge.com 


(707) 937- 1827 (800) 606-1827 
P.O. Box 68, MENDOCINO, CA 95460 


GH SIERRA PACK TRIPS 
seback and hiking trips. Yosemite, 
sel Adams, John Muir Wilderness, 
| P>tography, fishing, trail rides, horse 
Gye. Red’s Meadow Pack Stations 
(800) 292-7758 














MENDOCINO COAST BED & BREAKFAST INN 


Serenity & Forest Views 
Fireplaces & Beach Access 
Garden & Orchard & Grazing Deer 


1-800-264-4723 


www.victorianfarmhouse.com 


Built 1877 


THE VICTORIAN FARMHOUSE 


Coast Hwy One, Little River * Two Miles South of Mendocino 





SHORELINE VACATION RENTALS 


888 942-8284 


www.shorelinevacations.com 





ze 
ENDOCINO COAST 


Fireplaces « Beaches = Decks * Ocean Views * Hot Tubs 
18200 Old Coast Highway, Fort Bragg, CA 95437 














ENDOCIN 


COAST RESERVA TIONS 





5} www.mendocinovacations.com 

| Homes+B&Bs-SpasViews «FIREPLACES 
FREE BROCHURE 

707-937-5033 + 800-262-7801 


e-mail: mcr@mcn.org 


DeHaven Valley Farm 
ocean. Fireplaces, — baths, hot tub 
39247 N. Hwy. 1, Westport, CA 95488 fu: 


A Historic Bed & Breakfast in the Country 
& gourmet dinners. Lots of farm animals & 
(707) 961-1660 


With 20 spectacular acres next to the 4 % 
NI 
vse 
wildlife. North of Fori Bragg & Mendocino. cutie 
www.dehaven-valley-farm.com 
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MENDOCINO COAST 


Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


COAST GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 


Hill House Inn of Mendocino 


Ocean view New England style Inn. Superb dining. Stroll 
our gardens and beaches, take the famous Skunk Train 


ride. Explore the galleries of fine art while treating your 
pallette with our local wines. Our goal is to ensure a 
mystical and tranquil getaway. Read, relax and drift to 


sleep with the ocean as your lullaby. 800-422-0554 





IRISH BEACH RENTAL HOMES 


1-3 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www.irishbeach.com 





MONTEREY PENINSULA 


Carmel Garden Court inn and its sister Inn, The San 
Antonio Houge with their prize winning gardens, are 
two of Carmel-By-The-Sea’s most charming accom- 
modations. One block from Carmel Beach or in the 
heart of town, each Inn offers quaint Carmel charm. 
Cozy fireplaces and extended continental 
breakfast served to your room, or in the beautiful 
gardens. Each Inn will make your special getaway a 
time to remember. 


PF. O, Box 6226 


Carmel-By-The-Sea, CA 93921 
(831) 624-6926 
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MONTEREY PENINSULA 


Be oboaiy 

Veta Bic 

OSU MR VOM Cs 
equipment to tone you... all 
exclusively for guests at our 


award-winning hotel. We're on 


historic Cannery Row, three 
blocks from the Aquarium and 
a short drive to Carmel, 17 
Mile Drive, and championship 
golf. Call now, you’ve waited 
long enough. 





Row, Monterey, CA 93940 
(} (800) ‘421- 601 3 


lsidehotels.com 








MONTEREY PENINSULA 


Steinbeck made the sights, sounds and 
smells of Monterey s Cannery Row 
forever tamous. lerhaps it's time to 
write your own chapler? 


Monferey 


Enjoy historic savings at 30 
of your favorite places t to stay. 


800°555¢WAVE 


www.timetocoast.com 





sbi peers uu 


$59-$109 $59-$99 $49 
Free pass to 17 Mile Drive. 
Aquarium & Whale Watching Discounts. 


Rates subject to change valid Sun-Thur exp 1/31/00 


(800) 525-3373 


(831) 375-3936 ¢ (831) 373-1114 
740 Crocker Ave. Pacific Grove, CA 
www.montereyinns.com 





GRAY WHALES/DOLPHINS 
All trips led by Marine Biologist 


3 hours trips Dec. thru April 
(also: Humpback & Blue Whales/Dolphins May-Nov.) 


www.montereybaywhalewatch.com 


















MONTEREY PENINSULA 





A A 


/ MONTEREY’: 
BEST VIEWS 


: Hotel Pacific 
Monterey Bay Inn 
| Spindrift Inn 








Victorian Inn 


) 

: Monterey means difforent things to 
: different people. That's exactly why we 
: offer four special hotels ~ one for every, 
mood, occasion, and budget. . 
/ 
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LLL 
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INNS. OF MONTEREY 


LILLE 


ee eee al 


www.innsofmonter 
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An intimate setting in downtown Carmel, Lc 
Lodge is only four blocks from the beach. ° 
home-like room with fireplace and patio or bal 
welcomes you as we serve you a complime 
continental breakfast in your room. You can exp 
Carmel with freedom using our parking facilitie 
P. O. Box LI 831-624-3€ 
Carmel, CA 93921 fax 831-624-0' 








NAPA COUNTY 


in the heart of the 
EAE 
PUP 
SOTA CAE OEE UTI 
ECR ANCA aT 
Exquisite Shops & Galleries} 


2 Yountville 


Taste of Yountville! Mar. 18% 
Mustard Festival! Feb. 1 - Mar. 31 | 
Call for Free Visitors & Events Guide | 


Ce ee 


www.yountville.com 


t 


advertise call 1 -800-222-9404 


NAPA COUNTY 


BS 










Vine Tours & Tasting Nearby 


mplimentary at check in... 
1 Things To Do In Napa Valley” 


/ Call 800.368.2468 or 707.944.2468 
2230 Madison Street + Yountville, CA 94599 
www.woodsidehotels.com 


| A Ston of 
Wine &Romance 


fOmantictoast by the fireplace in-your room. 
4) long soakin the spa by starlight. Views to 

Hite waneyard and mountains beyond. Sunsets, 
alloon rides, Wine-tasting, restaurants. If 

Mune ready for your own story of wine and 
)@pmiance, come to the Heart of Napa Valley - 
meto Harvest Inn. 


Midweek rates are 
4 0)” off 
4) HARVEST INN 


Shea Yo Napa qd alley 
ONE MAIN STREET, ST. HELENA 
For Reservations 
800 - 950 - 8466 
707 - 963 - 9463 * FAX 707 - 963 - 8367 


) www harvestinn.com 





psned rates, Sun-Thurs thru May 2000. Not available to groups 


YOUNTVILLE INN 


NAPA VALLEY 


Pool & Spa * Walk to dining & shopping 
* Continental breakfast ¢ Beamed ceilings 
immrireplaces Executive Conference Facilities 


RESERVATIONS 


800.972.2293 


www. yountvilleinn.com 
= 
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Wade. Marvel. 









Bi 











lao) 

rig de 
~ESt Notels, ~~ 

Call ya my 
A filha Sexe) 1 
~WW.a6 NANGE 
els ied | 
ae eld 





. 4 PEANUTS ©United Feature Syndicatey jit 
“Perilous Plunge’ —Knotts Berry Farm 


/ 


All In Orange County! 


a 
Museum 


Orange County Beaches "Forbidden City’—Bowers 


N 
Sample fusion cuisine or shop the sophisticated 


epg into world renowned theme parks. 
plazas and quaint galleries. 


Wade into the gentle Pacific surf. Marvel at 
rich displays of ancient Chinese treasures. 


ro He 1-87 7-GO ORANGE 


(1-877-466-7264 Ext.9117) 
www.go-orange.com 





: Experience it all in... 
_ * Orange 
>. ) , County 


Perfectly California ~ — 1099 ajocvacs 


OJAI VALLEY OJAI VALLEY 


CAN YOU NAME eee CALIFORNIAS BEST RESORTS? 
CONDE NAST TRAVELER'S READERS ALREADY HAVE. 

Escape to ait Ojai Valley Inn & Spa located in the mentee leyrr AVA en just 14 mates 

rom the Pacific Ocean and 73’miles northwest of Los Angeles. This casually elegant 

Ree Eee emt by readers of Condé Nast iP o lag asa lop OF eer @ Olen crane: 

and one of the Top 25 Resortsin the U.S. Ej tennis, swimming, antes Saas 


Tears rns Feith aero tee tees - Pacifie Provinéiat Cuisine, 


SPA OJAI — AMERICA'S PREEMINENT SPA 800-422-6524 (OJAI 


TO INR Oa cc ea 


me 


www.ojairesort.com 
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The John Muir Inn 
AAA @ @ @ Rated Hotel 
At the Gateway to Napa Wine Country. 


a oY 
A quiet intimate inn 50% Py, 
steps from downtown hag. 
St. Helena 


; ae Full breakfast & bountiful amenities 


888 Sadagio 707 963-2238 i 


www.adagioinn.com 









Rooms from $85-$180 per night. 





800-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 
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NAPA COUNTY 


cre Ta 
DINING 
EXCURSIONS 
YEAR-ROUND 


er A Beach 


Enjoy the best of Southern Califo 





Uncrowded, unhurried & accessible. 


Call for your free Visitors Guide 
-800-282-0333 
www.visitredondo.com 





SACRAMENTO 





+” ik * * * 
Sacramento Jazz Jubilee * Great Race 
U.S. Olympic Track & Field Trials 


California State Fair 
Second Great Gold Rush 


Sacramento Convention & Visitors Bureau 
1303 J Street, Suite 600 Sacramento, CA 95814 
916/264-7777 Fax: 916/264-7788 
www.sacramentocvb.org 











Sa OS Ones 





The only Exclusive Adult Ladies’ Weight Loss Vacation at th Beach 
in La Jolla, California. Programs for 21-60+ yrs, Separate children’s camps too! 


wie come (a uexom 1-800-825-TRIM 






SAN DIEGO AREA 


ow, Four Seasons 
luxury in a villa rental. 


* Superior golf, spa, fitness club & pool 
* 30 minutes from downtown San Diego 


For more information call your travel counselor, 
Four Seasons at 800-828-4466 or visit our 
website at: www.fsresortclubs.com. 


FOUR SEASONS 
RESORT CLUB 


Abr WUE; « Voth. Sen GF, ge 


VACATION OWNERSHIP 





my 


ne i 2 
ie UEC Coty FY; pure poe ” 


ar Pere TL a TT Le “Tee” Golf Package 


rts 
Omg 
DCL 


cena eyo ae aly 


" SAN \DIEGQ, me 
VW4455 Penasquitos, Drive, San A Al low 


ae) RR A No gk 











SAN DIEGO AREA 


Sunterra Resorts 





CE a Ee Special 
$89 per a 


Experience a grand new attraction in the hea 
of the lively, historic Gaslamp Quarter ol 
downtown San Diego. Features studio suites 

with kitchenettes, sauna, steam room, fitness! 
center. Steps from acclaimed restaurants. 
nightclubs, civic centers. Close to San Diego™ 
Zoo, LegoLand, Sea World®, Old Town: 
Balboa Park & museums. 4 


589: rate 















SONOMA COUNTY 


RELAXATION REDEFINED | ff 


BODEGA 
ee 
LODGE & SPA 


Luxurious guest rooms and suites 
with fireplaces and terraces 

* Full service oceanside spa facility 

* Fitness center, pool, whirlpool, sauna 

* Complimentary wine hour 

103 Coast Highway One 

Bodega Bay, CA 94923 


800-368-2468 






Restrictions Ap} \ 
Exp. 5/31/00 | 








The Inn at the Tides 


(800) 541-7788 


BodegaBayInfo.com _ 
California’s Breathtaking Sonoma Coa: 
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SONOMA COUNTY 






SONOMA COAST r VIL [LLA 


COUNTRY INN & SPA 















an elegantly casual getaway 


ww.scvilla.com 1.888.404.2255 
www.bodegabayvisitors.com 





odega Coast Inn 
50 yards from the water 


ye Oey le mel 
Bodega Bay, CA 94923 
(707)°875-2217 
in Calif: (800) 346-6999. 
Ars Cette ea elmer ia) 


SANTA CRUZ COUNTY 









So perfect, the sun 
comes here to set. 


Discover great weekends at Chaminade in 
Santa Cruz. Four executive suites, 152 
renovated guest rooms, fitness center, hiking 
trails, heated pool and lighted tennis courts 
sit among 300 acres of coastal landscape. 
Its the perfect weekend, at a perfect price. 


51169" 


end 


aur 


C(O HAMINADE 
1-877-885-4831 (toll free) 


; Rate per night, good for any Friday or Saturday through 4/01/00 
U Rate subject to availability. Not good with any other offer. 
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SANTA CRUZ COUNTY 





VRE 


Romantic Weekend 













ANTIC™ 
WEEKEND 


ON MONTEREY BAY 


includes a two-night, 





weekend stay, breakfast 





in bed daily, and a 
variety of romantic 


treats, starting at 


$3.95” per couple. 


RG Ease Seis UENO! Oe Re R_T 
" Monterey Bay Bay 


Designed for pleasure 
(800) 676-1701 


Www.seascaperesort.com 
Aptos, California cia Himend 
Devan 


PVP 
*Offer expires April 9, 2000. Subject to 
availability. Some restrictions apply. 


Breakfast-in-Bed I ria Fe 





rrer Champagne ¢ Chocolate Truffles 


The Natural Selection | 


Discover Pajaro Dunes, on the 
Monterey Bay, in rich wetland preserve 
with miles of pristine beaches. 


Best ee SP), 
LOI ey lelilo miter Caoe. suey ile le. 
1/888/641-6100 © www.bestofpajaro.com 


Full conference facilities 


- Ocean view condos & luxurious beachfront homes 
fully-equipped with kitchen, 
fireplace & private deck 

- Tennis, golf swim & surf 

- Short drive to i. 
Monterey Bay : 
saurimsanta DAJALO ‘Dunes 
Cruz Boardwalk On Monterey Bay 


& more (831) 722-4671 


_ (800) 56 4-1771 Toll-free 





VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 
Vacation in one of our Beautiful Beachfront Homes or 
Condominiums. Play in the sand, Bask in the Sun, Golf 
on nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www.bob- bailey.com 


BOB BAILEY REAL ESTATE/1-800-347-6830 
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SANTA CRUZ COUNTY 
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Come on, head for our beaches! And on the way ieuen x Cruz County! 


Explore our giant redwoods. Be amazed at our many natural parks and wildlife preserves. 
Experience our history, acclaimed theatre, music and art. And year-round events for everyone! 


There is so much bi fun in Santa Cruz County that you'll keep coming back for more and 
iscover why our a are just the beginning! 


so 
| Vi if 
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ee / 
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To plan your fun filled family vacation visit us at: | www.santacruzca.org/sunset | 
Or call 1-800-833-3494 for your free Santa Cruz County Traveler's Guide 


SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 


SOUTHERN CALIFORNIA 


An exceptional 75 acre he ; 

Poved ereletitamd tem retire atl vet ii . 
of land eesti Se Newport Beach ‘andi 
heart of Southern California. 


nh 
Mediterranean inspired design built arour 
a Town Center “Piazza” n 


Bordered by the prestigious Pelican Hill 
and Crystal Cove State Beach Park 


Graciously appointed 2 bedroom, 2 bath villa: 
OU voce ey merece ts ®@ Eight whirlpool sj 


Oe eel iiay | Fitness Center 


56B SUNSET 





SOUTHERN CALIFORNIA 


aa ee OA ULL 


ae 


7 Tits gon vind harow why? 


FOR INFORMATION, PLEASE CALL 
(888) 765-3575 
23000 Newport Coast DRIVE 
me ue ey aed CA 92657 
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SANTA CRUZ COUNTY 


Www.santacruzmotels.co 


(800) 214-7400 within C 
(831) 425-7090 
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_ www. inontereycoast.com 
1-800-386-6826 


Radisson oe Hotel {= sey 
Net Francisco, California OTT 14) 


na A a iz At We cd ahesal | 








MIYAKO HOTEL SAN FRANCISCO 
The difference is genuine.™ 
Just a mile and a half from Union Square, The Miyako is 


world apart. Spacious rooms, friendly service, peace an) | 
tranquility-everything you need. q Mi 


1625 POST STREET * SAN FRANCISCO, CA 94115 | 
(415) 922-3200 « FAX (415) 921-0417 ! 


For more information call 1-800-333-3333, visit us 
www.radisson.com or contact your travel professiol 
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ove Union Square. 
ackage includes deluxe 



















for Good Knight Pkg. 
0 Sutter at Taylor 
Francisco, CA 94109 
5-474-6464 Canter 

Canterbury-Hotel.com Wotel 









SAN FRANCISCO - NAPA - GOLF 
/HOPPING - AFFORDABLE LODGING 
SIX FLAGS MARINE WORLD 
CLOSE TO EVERYTHING 


ASR Ce A ees 
for a FREE Visitor’s Guide 
800-4-VALLEJO ° www.visitvallejo.com 


YOSEMITE AREA 


PROVE YOUR MOOD: 
AT A NEW ALTITUDE ' 


6,000 ft. in less than an hour i 


(559) 683-4636 


www. yosemite-sierra.org 


or 
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maour Sierra Winter Activities Center J 
re : = _ | = a = a c= ——— 


INSIDE 
INFORMATION 


Free! The new Consumer Information 

ull talog of over 200 helpful Federal publications. 
‘aitite: CONSUMER INFORMATION CENTER, 
fe ) DEPT. E., PUEBLO, COLORADO 81009 
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YOSEMITE NATIONAL PARK 


BADGER PASS SKI AREA 


WHERE YOSEMITE FAMILY VALUES 
PEAK IN MID-WEEK. 


Mid-week is the time to save: 


Stay at the Yosemite Lodge or Wawona Hotel, and a Family Ski 
Package including lodging and lift tickets for a family of 4 is only 
$89 per night. Offer valid January 2 through March 30, excluding 


holidays. Rates plus room tax. 


Enjoy Yosemite Mid-Week Family Value Ski Packages. 
Call for complete details and reservations: 


559-253-5665 


Yosemite Concession Services is an authorized National Park Service Co! 
‘A Delon Ae ROS y. All rates 


Now accepting The 
American Express Card. 


© 1999 Yosemite Con 
cateble mle abje change 


YOSEMITE AREA 


Visit Yosemite. 


Stay in Merced! 


“The Gateway to Yosemite” 
Guaranteed Entrance 


Affordable Lodging * Quality Restaurants 
When traveling to Yosemite, the America Park 
Network recommends the all weather Route 140 
through Merced. For accommodations, 
restaurants, and activities please contact: 
Merced Conference & Visitors Bureau 


690 West 16th St. Merced, CA 95340 
800-446-5353 


www.yosemite-gateway.org 





Family Ski Package 


$89 


per night 


YOSEMITE 


MARCH 2000 


YOSEMITE NATIONAL PARK 








www. YosemitePark.com 


YOSEMITE/MARIPOSA COUNTY 


Reservations Available 


1-888-554-9009 


http://mariposa.yosemite.net/visitor 


MARIPOSA COUNTY VISITORS BUREAU 
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SANTA CRUZ COUNTY 


SOUTHERN CALIFORNIA 
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Come on, head for our beaches! ind on the way ee a Cruz Gain 


Explore our giant redwoods. Be amazed at our many natural parks.and wildlife preserves. 
Experience our history, acclaimed theatre, music and art. And year-round events for everyone! 


There is so much f we fun in Santa Cruz County that you'll keep coming back for more and 
iscover why our beaches are just the beginning! 
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GATEWAY 70 THE MONTEREY BAY SANCTUARY: 
To plan your fun filled family vacation visit us at: | www.santacruzca.org/sunset 
Or call 1-800-833-3494 for your free Santa Cruz County Traveler's Guide 


SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 
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SANTA CRUZ COUNTY 


Wwww.santacruzmotels.co 


(800) 214-7400 within n CA 
(831) 425-7090 
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eTet eyo ve Hotel pe 
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An exceptional 75 acre Vacation 
overlooking the beautiful Pacific . 
of land between Newport Beach ‘andiLa 
heart of Southern California. 
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Mediterranean inspired Coa built aro 
a Town Center “Piazza” 


Bordered by the prestigious Pelican Hill 

and Crystal Cove State Beach Park 
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Tennis Facility Fitness Center 
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eye INFORMATION, PLEASE CALL 
(888) 765-3575 ‘ 
23000 Newport Coast DRIVE 
_ Newport Coast, is 92657. 


i 


Br 


NEWPORT. Cos 


ee Ede ae ay eon 


_CCCNC99127 








MIYAKO HOTEL SAN FRANCISCO 


The difference is genuine.™ 


Just a mile and a half from Union Square, The Miyako is 
world apart. Spacious rooms, friendly service, peace an | 
tranquility-everything you need. 


1625 POST STREET * SAN FRANCISCO, CA 94115) 


i 
(415) 922-3200 * FAX (415) 921-0417. | 


} 
| 


For more information call 1-800-333-3333, visit us 
www.radisson.com or contact your travel professioi 
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SAN FRANCISCO - NAPA - GOLF 
»/HOPPING - AFFORDABLE LODGING 
SIX FLAGS MARINE WORLD 
CLOSE TO EVERYTHING 


eR ESR Ce ae 
for a FREE Visitor’s Guide 
800-4-VALLEJO © www.visitvallejo.com 
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« MPROVE YOUR MOOD : 
HAT A NEW ALTITUDE ' 


6,000 ft. in less than an hour 


(559) 683-4636 


www. yosemite- sierra. org 
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_ Free! The new Consumer Information 
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YOSEMITE NATIONAL PARK 


BADGER PASS SKI AREA 


WHERE YOSEMITE FAMILY VALUES 


PEAK IN MID-WEEK. 


Mid-week is the time to save: 


YOSEMITE NATIONAL PARK 





Stay at the Yosemite Lodge or Wawona Hotel, and a Family Ski 


Package including lodging and lift tickets for a family of 4 is only 
$89 per night. Offer valid January 2 through March 30, excluding 


holidays. Rates plus room tax. 


Family Ski Package 


$89 


per night 


Enjoy Yosemite Mid-Week Family Value Ski Packages. 


Call for complete details and reservations: 


559-253-5665 





Yosemite Concession Services is an au zed National Park Service 
ADE lay ao th ars ny. All rates are 


YOSEMITE AREA 


Visit Yosemite. 


Stay in Merced! 


“The Gateway to Yosemite” 
Guaranteed Entrance 


Affordable Lodging * Quality Restaurants 
When traveling to Yosemite, the America Park 
Network recommends the all weather Route 140 
through Merced. For accommodations, 
restaurants, and activities please contact: 
Merced Conference & Visitors Bureau 


690 West 16th St. Merced, CA 95340 
800-446-5353 


www.yosemite-gateway.org 


YOSEMITE 


www. YosemitePark.com 


Now accepting The 
American Express Card. 





Concessioner. © 1999 Yosemite Concession Services Corp: 
taxable and subject ro change 


YOSEMITE/MARIPOSA COUNTY 


NSPIRING . 
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Reservations Available 


1-888-554-9009 


http://mariposa.yosemite.net/visitor 


MARIPOSA COUNTY VISITORS BUREAU 
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BRITISH COLUMBIA, CANADA 


| Se pa 
' i ¥ r vy f a) rT} a . TY q 
| § ff / ; ] 

| 





r | 

VY TA | 
| aval | | YA | 
| PVIULUALA 















VICTORIA CLIPPER‘ 


\ BA KA / | 
f f 
Neroe” 
q 
e = | 
# 6FIRST CLASS CRUISE SERVICE 
BETWEEN SEATTLE & VicTORIA, BC 
Take a break and head to 
charming Victoria, BC. Plan 
a day trip or an overnight i 
getaway. Clipper vessels 
sail daily all year round! 


From 969% pp/rt 
OVERNIGHT PACKAGES 
AVAILABLE IN 
SEATTLE, VICTORIA, 
| VANCOUVER & THE SAN JUANS | 








BRITISH COLUMBIA® 






VANCOUVER, COAST & MOUNTAINS 


For A FREE TRAVEL AND ADVENTURE GUIDE PLEASE CONTACT US AT: 


1-800-667-3306 


Www. coagtandmountaing. be.ca 










COLORADO 


Colorado high 
Poe n try, 


OFT N rts 


for a FREE 







vacation 







anner toa 






Sreat family 






yo J aia Leet ack weal adventure. 
eR A Ren ck: 


www.winterpark-info.com 


LAKE MANCOS RANCH 


A family dude ranch vacation. 
Weekly packages. 
Near Durango & Mesa Verde National Park 
1-800-325-9462 
ranch.com ranchlml@fone.net 
2061S, Durango CO 81328 











COLORADO 


WOULDN'T YOU RATHER 
BE IN COLORADO? 

A Colorado vacation offers your 
family a thrilling escape from 
the world as you know it! 

Call or visit our Web site for 
a free Visitors Guide. 


COLORADO 


1-800-COLORADO » WWW.COLORADO.COM 





DUDE RANCHES 


Unforgettable 


A week's stay at our premiere guest 
ranch will give you and your family 
a lifetime of fond memories. 
Outstanding horseback riding and 
nationally recognized children’s 
programs. Comfortable, private 
cabins. Delicious Northwest cuisine. 
Tennis, swimming, fishing and more. 


ROCK SPRINGS GUEST RANCH 


64201 Tyler Road * Bend, Oregon 97701 
800-225-3833 


www.rocksprings.com 





IDAHO 






DIAMOND D RANCH - . IDAHO 


Vacation in the old West tradition at one of America’s most 
beautiful and remote working/guest ranches. Trail ndes, fish- 
7 ing, gold panning, cookouts, ovemight pack tnps, target range, 
boating. Several streams, private lake, swimming pool, saunas and 
hot tub are all in this photographer's paradise. Access by car or char- 
tered air service. Diamond D Ranch nestled in the Rocky Mountains. 


P.O. Box 1555-S, Boise, ID 83701 (800) 222-1269 














ISLAND OF MAUI 





Space to relax on Maur. 


Marc’s Maui Vista Resort 
Enjoy our beautiful beachfront location on Maui 
Now is a great time to take advantage of our 
terrific seasonal rates. For reservations 
forte] ge sts} oe eR TL 


PAO 


RESORTS HAWAIL 


e-mail: marc@aloha.net www.marcresorts.com 





\@fhale Kai | 
WHALE OF ADEAL \| 


Fully furnished 1-3,bdrm O¢eanfront Condos mol 
(just steps to the beach) with’ spectacular | 
views of Molokatand Lanai. Includes cable, | | 
TV/VCR, phone, laundry, Private lanais, ron 
landscaping. Oceanside poo! & BBQ, minute | 
from Golf & Tennis, between Kaanapali and 
Kapalua. Call for Brochure and/or Reservation 
from $95/night y 
1-800-446-7307 @ http://www.halekai.com } Ps 
COMPLIMENTARY FRUIT BASKET 


ASK ABOUT OUR BUDGET 
RENTAL CAR RATES eT 






















= Ocean ront, low-rise, luxury 

hw 2 & 3 bedroom condos 
Ph MAS. Eom $135.00 7th day FRE 
KAHANA VILIAGE MAUT (800) 824-30¢ 


www.maui.net/~village/kahana.html 












Vacation Rentals in South W 
Fully Equipped - from Economy to LUXUry 


AA Oceanfront Condominiums (Rent 
& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI 967 Be 
1-800-488-6004 (USA & Canada) ¢ (808) 879-724 , 


ty 


aT 
oe 
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for additional $25 per day. 


Fits three rn 
WOM UIT mac 


PB Bee mat telat 
at Marc’s Royal Kahana Resort. 
njoy our beautiful beachfront location on Maui. 
For reservations call toll free 1-888-535-0085. 


PA 6 


UO SST E\LEUL 
Subject to availability. Valid through 12/20/00. 
mail: marc@aloha.net www.marcresorts.com 


An Ocean View 


Suite Including > 18 9 


Car from _ per day 


AU! 
ondoMatic 


the comforts of paradise, a complete one-bedroom 
dominium, and a Budget rental car, included in 
regular daily rate. Two-bedroom units from $249 
ly, including mid-size car. And your 7th night is 
P! Call for a free color brochure or reservations at 
00-669-6252., or www. Napili.com 


Napili Point 


ina Kai Maui deluxe poly 
CUA eC te iit ts 134 


perin agit Hoh el oom 


800-367-5242 


PB 
www. Li | 
A eae ne eee 


= ~“ Condominium Rentals Hawaii 
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ISLAND OF MAUI 


MAUI’S SUITE DEAL 


per night (for up to 4) for a luxury 
|-bedroom scenic view suite. Complimentary 
daily breakfast buffet and cocktail reception. An 

oceanview suite is available for an additional 

$50 per night. Car available for $25 per day. 


EMBASSY 
VACATION RESORT’ 


Kaanapali Beach 


Some restrictions may apply. Valid until 12/20/00. 


e-mail: marc@aloha.net www.marcresorts.com 


ISLAND OF KAUAI 


KAUAI’S SUITE DEAL 


Biwi 


Pictured is a one-bedroom oceanfront suite, Kauai 


= 7 per night (for up to 4) for a luxury 
|-bedroom garden view suite. Complimentary 
daily cocktail reception. Two-bedroom garden 
view suite (for up to 6) is available for an additional 
$50 per night. Car available for $25 per day. 


EMBASSY 
VACATION RESORT’ 


Poipu Point 


Some restrictions may apply. Valid until 12/20/00. 
e-mail: marc@aloha.net www.marcresorts.com 
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| Enjoy the best of sunny POIPU BEACH at 
remarkable rates! Nearly 1/3 of our guests 
| have stayed in our beautifully maintained 
| 1-4 bedroom beach resort condos and 
| villas two or more times. Air, car and | 
activity packages also available. Rates as low 
as $135 a night, based on 5 night stay Guia | 
value season. 


| 800-367-8020 
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ISLAND OF KAUAI 


¥ 
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ISLAND OF KAUAI 


Hawaiian Airlines is your ticket to the lushness and serenity of Kauai. 


From Portland, Seattle, San Francisco, Los Angeles and Las Vegas, we fly to 
Honolulu every day in widebody DC-10s. (Three times a day from L.A.) 
Once here, we have about 20 flights a day to Kauai on our all-jet fleet. Talk about 


convenience. And with over 140 interisland flights every day, we can take you to all 


the other popular island destinations, too. Fly the Wings 


of the Islands. Call your travel agent or Hawaiian Airlines 


at 800-367-5320. Surf's up at www. hawaiianair.com 


HAWAIIAN 


AIRLINE S. 
Wings of the Islands 


For a free Kauai travel planner, call 800-262-1400 ext. 202 


ISLAND OF KAUAI 
POIPU BEACH, KAUAI 


_ We rent select condos and private 
® homes in sunny Poipu. Over 100 
tropical retreats. Visit us on-line at 
www.grantham-resorts.com 


Grantham Resorts 
1-800-742-1412 















BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
our free color brochure 
Kauai Vacation Rentals 


& Real Estate Inc. 
3-3311 Kuhio Hwy » Lihue, HI 96766 


1-800-367-5025 


www. KauaiVacationRentals.com 





MEXICO 


ERE EEE EEE 
VILLAS OF MEXICO | 


a Puerto Vallarta, Cabo, Akumal, Cozumel, Cancun. ® 
Exclusive beachfront vacation homes with staff, 

i pool, full amenities, some all inclusive: car, meals, 

and refreshments. Free 72-page full-color catalog. 

www.villasofmexico.com * Groups of 4+ call: | 












Pere enact 


© 


MEXICO 


Call Now! 
1 800 582 1018 


Web: www.NewPortBeachHotel.com 





ISLAND OF OAHU k 









Rooms Starting From 


$165 


Featuring our 
Newly Renovated Kalakaua Tower 


CALL (800) 367-5370 


Visit us at www.hawaiianregent.com 


Offer expires 12/26/00. 
Not valid with any other offer. | 


hawallanREGEent | 


at walkik! Beach | 


A suite deal 
Ti enn enon 


Island Colony—A Marc Suite 


$89 per night for hotel room (for 
up to 4 guests). Complimentary daily 
continental breakfast and 
weekly Mai Tai party amg) 
included. Car available i { 

for $25 per day. 

For reservations, 
call 1-800-929-9621 marc suite: 


Subject to availability. Valid through 12/20/00. 
e-mail: marc@aloha.net www.marcresorts.com 





advertise call 1-S00-222-940 


ISLAND OF OAHU 








Call your professional 
Mitravel agent or phone 
im 1-800-HILTONS 

Hilton Hawaiian Village 
at (808) 949-4321 


: 
i 


PEELE TLE 


it happens at the Hilton: 


N.S 










i from A paradise within a 
$220 paradise. All ona 
} Perroom, beach like no other 





9/00. Subiect 


2/19/00. Subject to availability and 
Strictions may apply; taxes not included 


fb Subject to change after 12/1 





ISLAND OF HAWAII 


silica 


Call your 
professional 


Waikoloa Village | 
travel agent my 
or phone 


-800-HILTONS or 


ilton Waikoloa Village at (808) 886-1234. 
www.hiltonwaikoloavillage.com 





Big coctiageaalions 


Family fun doesn’t get 
any better than the 

Hilton Waikoloa Village. 
The memories last forever. 





. ut Aotice. Some restrictions may apply; taxes not included 


| 





ISLAND OF HAWAII 


Tama ne ome LNAI 


studio suite. Car is available 
for additional $25 per day. 


Bigisuites 


matt Island. 


Marc’s a Ball Kai ‘ 
Enjay-Our beautifulfbeachfront location on the =~ ~ 
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call toll free 1-877-627-2454. 
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a 
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EN els) 
Best Kept 


e 
Secret 


Secluded eat condominiums on the Big Island 30 min. south of 
Volcano Nat'l. Park. Unhurried play on incredibly beautiful 18-hole 
golf course. Condos & course overlook the ocean. Four Laykold 
tennis courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishing. 
Ancient heiau ruins. The unspoiled Hawaii of long ago. Write or call: 
Sea Mountain, P.O. Box 70, Pahala, HI 96777 
Toll-free: 1-800-488-8301 


SeaMountain at 


Punal 


3 
(one 





HOUSEBOATS 


LAKE SHASTA HOUSEBOATS 
RENTALS 


i Pictured 56x15’, 2-Bath, 2 Refg., 
Microwave, Wet Bar, 140 HP I/O 
SHELL Marine Products—Free 
Brochure 


= LAKEVIEW MARINA RESORT 
Box 2272-S, Redding, CA 96099 
Phone (916) 223-3003 





Relax, Fish, Hunt, 
Swim, Ski and Cruise 





TRAVEL DIRECTORY 


SPECIAL TOURS 


Lite’s a journey... 


go by Train! 


We take you to see the 
world’s most 
spectacular scenery on the 
world’s most 
fantastic trains. 


5 53 7 


RAIL TRAVEL CENTER 
139 Main Street, 
Suite 606B 
Brattleboro, VT 
05301 


802-254-7788 


VISIT OUR WEBSITE: 
www.railtvl.com 





HOUSEBOATS 


LAKE OROVILLE 
California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) 772-1776 











Trinity Lake 
Cabins & 
Houseboats 
Full Service Marina, Ski Boats 


Restaurant & Bar overlooking lake 
Cedar Stock Resort: (530) 286-2225 or 800-982-2279 
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MOTORHOME RENTALS 








ttp://www.elmonte.com 





| NEW MEXICO 
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ta Fe Convention & Visitors Bureau 
800-777-2489 * 505-984-6760 


www.santafe.org 
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MONTANA 


PUT YOURSELF 
IN MONTANA 


FREE VACATION GUIDE: 800-VISIT-MT 
(847-4868), EXT. OGO * HTTP://VISITMT.COM 





MONTANA’S 


GIACIER 


Call or write for a FREE 
full-color Travel Guide: 
P.O. Box 177, Dept. 1002-10-06 
Missoula, Montana 59806 


800-338-5072 
web: glacier.visitmt.com/sm.htm 




















MONTANA 


See the lands that created legends 
Little Bighorn Battlefield (site o 
Custer’s Last Stand), the Lewis & 





Clark trail, even dinosaur digs. 
The Old West lives on in rodeos, 


pow wows, cattle drives, and moré 
Call 800-346-1876, Ext. 109 


Web: custer.visitmt.com 


| Averill’s Flathead Lake Lodge Montana’s Fir 
pero tle a Le CO ee 
| Horses, Dinner Rides, Kid’s Rodeo, and | 
Great Outdoors. 2000 acre family owned rar 
borders national forest. Located on the larg 
fresh water lake in the west. Combines thrill 
Tn) authentic dude ranch with water sports 
tennis. bP feny horseback riding, floats, ca 
: ae lake cruises, lake and stream fishing. 


For a free brochure write: , 
; Flathead Lake Lodge, 
Box 248-S, Bigfork, MT 5991!) 
or call: (406) 837-4391. 
_ fll@digisys.net * www.averills.com| 


: 


Nine Quarter Circle Rant 
Catering to families for over half a century 
Kelsey’s invite you to share their historic : 
overlooking Yellowstone Park. With our) 
to care for the children, you'll have tim 
ride or fish our Taylor Fork stream. Log ca 
with private bath, family style dining, 
weekly square dance, barbecue, hay ride and pack trips. * 
Taylor Fork Road, Gallatin Gateway, MT 59730 (406) 995-4 





nf advertise call 1-800-222-9404 


COLUMBIA RIVER GORGE 


Take time for just the two of you. 


Golumbia Gorge 
Hotel Org’ 


( hen 's finest Country Inn 


1-800-345-1921 
_ ,. 4000 Westcliff Drive, Hood River, OR 97031 
isit our website: www.columbiagorgehotel.com 


| Ride ie Mt. Hood Railroad 
and Dinner Train 
ound yourself with the natural beauty of the 
cific Northwest. Built in 1906, the Mt. Hood 
ilroad is a link between two of Oregon’s most 
acular natural wonders...the Columbia River 
rge and Mt. Hood. Enjoy four-course dinners 
with a thousand views. 


| hour from Portland in the Columbia River Gorge 
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OREGON 


First-class 
Lodge & Camp 
Rafting 
Adventures 


WAC ELC a CLC) Mas) 100 eye CO A) 
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“= through the Salem area’s colorful 





OREGON 


RIVER ADVENTURE - ROGUE - SALMON 
1-5 Day Vacations » Safe Family Trips - Great Food 
FREE Ses MR Aada -oregonrafting. com 











- 
t lAW 
( Lisi? 


Ashland’s Premier Theatre-Oriented Inn 


1-800-460-3912, www.afinn.com 
Spring Discounts (Monday - Thursday) 








WILLAMETTE VALLEY 





Oxon Trail pioneers were in 
search of “Eden” and they found 
____ it in the Willamette Valley and 

7 Salem. We invite you to wander 


gardens, step back in time, and 
see how Oregon’s capital city was 
settled while delighting in the 
tastes of our part of “Eden”. 


Begone the sweet smell of 
spring by calling for a free Salem 
visitors packet today. 


1-800-874-7012 (ask for Dept. G) or 


E-mail tourism@scva.org (attn: Dept. G) 
www.scva.org 
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OREGON COAST 





LINCOLN CITY 
ON THE OREGON COAST 


Seven miles of pristine beach with spectacular 
coastal views. Watch whales and seals frolic 
in the surf. Fly a kite, horseback ride or learn 
to crab. Kayak on a freshwater lake, fish and 
golf. Great shopping, 2,000 oceanfront rooms, 
50 restaurants. No sales tax. Call for a free 
visitor’s guide. 


LINCOLN CHY 


VISITOR AND CONVENTION BUREAU 


1-800-452-2151 
www.oregoncoast.org 





CENTRAL OREGON 


op pliRa yu SUNRIVER, OR. 


In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 
¢ 18 miles from Mt. Bachelor 


1-800-531-1130 


www.sunrayinc.com 


We Play All Year 


4, 5, or 6 nights aboard the elegant 
riverboat Canadian Empress, cruising 
the calm inland waters of the historic 

St. Lawrence & Ottawa Rivers. 
Experience the 1000 Islands... 
the remarkable International 

Seaway locks...castles, museums, 
‘resorts, historic villages & world-class | 

2 capital cities. = 
SSSSES8EEe ::: 


ST.LAWRENCE CRUISE LINE 


Kingston, Ottawa, Montreal, Quebec City Departures 
For information or FREE brochures call 
St. Lawrence Cruise Lines, 1-800-267-7868 
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SPECIAL CRUISES SPECIAL CRUISES 


ct eae RNC 


Tm emo 


RAIL TOURS 


| et ee. , p23 Comma no 7” mR WINE IS BEST 
| Pepa seceen ot ees © ee. WHEN STORED IN 
ame es sees i | OAK BARRELS. 


People, however, should 
get out once in a while. 


East Coast Inland 
Passage Cruise 


Baltimore, MD to Jacksonville, FL 





Take the train down the Pacific 
Coast from Seattle to Los Angeles. — 


For more information, callyour travel | 





wd 





agent or 1-800-USA-RAIL or visit our 


Cruise with American Cruise Lines along the smooth inland website.at wviw arterial 


waterways aboard the brand new luxurious American Eagle. 





The COAST 
STARLIGHT 


Amtrak: 








For a free brochure and information 


on other 7-14 day cruises including AMERICAN 


the New England Islands Cruise CRUISE LINES 
1 Marine Park, Haddam CT 06438 


Call 800-81 4-6880 or visit us at www.americancruiselines.com 





















Advertising in Sunset 
Magazine is affordable 
and brings results. 





Cruise America’s Waterways 


Erie Canal, Great Lakes, Gulf Intracoastal, Chicago / New Orleans, 
is NE. Islands, French Canada, Newfoundland / Labrador 
Enjoy Exclusive Bow Landings. 
ay Like cruising on your friend's yacht® 
_ FREE BROCHURE 800-556-7450 


www.accl-smallships.com 








EPERPRPRRRED 
Explore the 


Caribbean 
Aboard a 











Over 80% of Sunset subscribers have 
responded to a Travel, Garden & 
Outdoor Living, Shopping, or School & 
Camp Directory ad. For information on 
how you can advertise call: 





Tall Ship 


6 and 13-days from 

$700 per person. 
Call for your free Great 
; fr Adventure Brochure. 


1-800-327-2601 UTAH 


1} | i er 2 Aes www.windjammer.com } 
| * FW Windjamme: re 
‘a hb o! foo of Cruises P 
' P.O. Box 190120, Dept. 33, Miami Beach, FL 33119 Beales REEF eT 


= A AMERICAN CANADIAN CARIBBEAN LINE 





a THE FORMER HIDEAWAY FOR pre 


e 
| 
CASSIDY and the Wild Bunch is 
now a haven for explorers of green | 

| 







RES. 
‘<< mountain peaks and red rock 
~ deserts. Come and discover what 
is so attractive about Utah’s least 
crowded National Park. 


CALL FOR A FREE VACATION GUIDE: 
1-800-858-7951 oR (435) 425-3365 
CAPITOL REEF COUNTRY Kristy Zajac 
al) P.O. Box 7, TEASDALE, UTAH 84773 1-800-222-9404 Ext. 4 
ne /iwww. capitolreef. org 
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a 
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* Discounts on ALL Cruise Lines 
Col! for your FREE Shoppers Guide To , a 


1-800-826-4333 


2) Sa 
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RAIL TOURS 


Southwest by Rail 
OR New England 
Fall Foliage Express 


Two awe-inspiring trips through the 
most beautiful regions of the USA! 


Call for departure dates and 
special Sunset Magazine discounts! 


WASHINGTON 


Gnn at Harbor Steps 


A luxury inn in the heart of Seattle 
20 Spacious Rooms * Fireplaces 
Gourmet Breakfast * Spa Tubs 


Fitness Center * Indoor Pool 


888-728-8910 


Ask about our 3-night 
Sample Seattle Package! $490 


A Four SISTERS INN 


Free Travel Kit 
Rain forest map, 
beach hikes, whale 
watching, art tour 
lodging and more! 
1-800-443-6757 
www.forkswa.com/ss/ 


The REST of the Olympic Peninsula! 


Discove! 


Washington 





SAN JUAN ISLANDS, 
WASHINGTON 


Sail the San Juan Islands 


Professional Crew & Gourmet Cuisine 
SY > Now with a Beautiful 50' Sailboat! 
6 Guests/4 Private Cabins/6 Days 
Kayak in Romantic Coves 
Whales & Wildlife-Our 11th Year! 


Brochure 800-729-3207 








www-.stsj.com 






HOMES « CABINS ¢« CONDOS 


Choose from the largest selection of 
outstanding vacation homes in the San 
Juan Islands and visit paradise today! 

RE/MAX San Juan Island 1 800-992-1904 

web: http://www.sanjuanrealestate.com 
email: rentals@sanjuanrealestate.com 









WYOMING 
Spotted Horse Ranch 


A winter Bed & Breakfast away from the 
crowds enjoy your own private cabin. Cross Country 
skiing, snowshoeing, dogsledding, and snowmobiling 
available nearby. We are open December Ist thru 
March 31st and May Ist thru October 31st. Our sum- 
mer programs include riding, fly-fishing, cookouts, river 
floating, pack trips and Western fun for everyone. The 
Hoback River runs through the middle of the ranch. 
For our color brochure call or write: Spotted Horse Ranch, 12355 S Hwy. 191, 


Jackson Hole, 
wy 










































spall Jackson, WY 83001, Ph. (307) 733-2097 or 800-528-2084. Hy 
Reserve space now by Shin: HI 


calling toll-free 


1-888-544-RAIL WYOMING 


WYOMING 
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When Buffalo Bill founded Cody, Wyoming, 


he envisioned it as a hospitality center. We’ve 





SU ere nl manely 










lived up to that \ 
f eh I | 


remcs=m tats dream with the i | | 
Buffalo Bill q Oot i | i) 


Canadian Rockiés: 


Historical ae RESfi 


a 





Center, 
- ’ Cody Nite 


Rodeo, guest ranches, Yellowstone 





National Park and more. On top of 


@M@vuUNITED 


SKYWEST | Hill 


(YELLOWSTONE COUNTRYS | 
P.O. Box 2454-ST00, 836 Sheridan} |i) 


Cody, WY 82414 © 800-393-2639 } iH} 
http://www.pcte.org 4 IH 


BC Reg. No. 2079-0 


that, you'll meet friendly folks 


elias 


who give Cody Country its 
unique western character. Call 
for free travel information: 


1-800-393-2639. 
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“Pre sa eect LEO LEO er re CO TITIAN teeta ocst nonese 








MARCH 2000 69 | 
| 
| 






























TRAVEL 
To receive all information on a state or 
category, circle the state or category number. 


101. Summer Vacation Planner 
102. American Spirit 

103. Bellingham/Whatcom Convention & 
Visitors Bureau 

Bridgerland Travel Region 

Corvallis Convention & Visitors Bureau 
Cruise America, Inc. 

Forever Resorts 

Grand Junction Visitors Bureau 
Gunnison County 

Lake Powell Resorts & Marinas 
Missouri Travel Kit 

Palm Springs Tourism 

Royal Gorge Destinations 

Royal Gorge Route Railroad 

Seven Crown Resorts 

Steamboat Springs Chamber of 
Commerce 

Tucson Convention & Visitors Bureau 
Wilderness Expeditions 


104. 
105. 
106. 
107. 
108. 
109. 
110. 
111. 
112. 
MS: 
114. 
115. 
116. 


117. 
118. 


119. Alaska 

120. Anchorage Convention & Visitors Bureau 
121. Camp Denali / North Face Lodge 

122. Juneau CVB 


123. Arizona 

124. Doubletree Sedona 

125. Merv Griffin’s Wickenburg Inn & Dude 
Ranch 

126. Rancho De Los Caballeros 

127. Sedona Oak Creek Canyon C of C 


Arkansas 
128. Arkansas Parks and Tourism 


Australia 
129. Qantas Vacations 


130. California 
131. Anaheim/Orange County Visitor & 
Convention Bureau 


132. Bodega Coast Inn 

133. California Division of Tourism 

134. California Western Railroad 

135. Canterbury Hotel Corporation 

136. Carmel Garden Court Inn 

137. Catalina Cruises 

138. Catalina Express 

139. Catalina Island Chamber of Commerce 
140. Catalina Island’s Hotel Villa Portofino 
141. Catalina Island’s Pavilion Lodge 


142. 
143. 


144. 
145. 
146. 
147. 
148. 
149. 
150. 
151. 
152. 
153; 
154. 
155. 
156. 


157 
158. 


159. 
160. 
161. 
162. 
163. 
164. 
165. 
166. 
167. 
168. 
169. 


170. 


171. 
172. 
173. 
174. 
17D: 
176. 
La 
178. 
179. 
180. 
181. 
182. 
183. 
184. 
185. 


= RUPIESRESN Reams 





Catalina Passenger Service 

City of Morro Bay Chamber of 
Commerce 

Doubletree Carmel Highlands 
Doubletree Costa Mesa 
Eureka-Humboldt County CVB 

Four Seasons Resort Club Aviara 
Furnace Creek Inn & Ranch Resort 
Harvest Inn, Napa 

Hilmar Cheese Company 

Inn at the Tides 

John Muir Inn, Napa 

Lompoc Valley Chamber of Commerce 
Mammoth Lakes Visitors Bureau 
Mariposa County Visitors Bureau 
Marriott’s Newport Coast Villas Vacation 
Ownership 

Mendocino Coast Reservations 

Merced Conference & Visitors Bureau, 
Yosemite Area 

Monterey Peninsula VCB 

Monterey Plaza Hotel 

Napa Valley Lodge 

Napa Valley Wine Train 

Ojai Valley Inn & Spa 

Oxnard Convention & Visitors Bureau 
Pajaro Dunes Holzman & Daw 
Redondo Beach Visitors Bureau 
Sacramento Convention & Visitors Bureau 
San Antonio Winery 

San Diego North County Convention & 
Visitors Bureau 

San Luis Obispo County Visitors & 
Conference Bureau 

Santa Barbara International Orchid Show 
Santa Cruz County 

Seascape Resort & Conference Center 
Sequoia National Park 

Solvang Convention and Visitors Bureau 
Sonoma Coast Villa, Bodega Bay 
Sunterra Resorts Harbor Lights 
Sunterra Resorts Tahoe Beach & Ski Club 
Tenaya Lodge, Yosemite Area 

Truckee Donner Chamber of Commerce 
Vacation Village Hotel 

Vallejo Convention & Visitors Bureau 
Whitegate Inn 

Yosemite Concession Services 
Yountville Chamber of Commerce 


186. Canada 


187. 
188. 
189. 
190. 
191. 


Canadian River Cruise Vacations 
Rocky Mountaineer Railtours 
Tourism British Columbia 
Travel Alberta Canada 
Vancouver Coast & Mountains 


Visit www.sunset.com for more information. 





worth sending 


Circle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-637-4343 












is for 


192. Colorado 

193. Colorado Springs CVB 
194. Colorado Tourism Board 
195. Estes Park, CO: Rocky Mt. National 
196. Winter Park/Fraser Valley C of C 


Dude Ranches 
197. Rock Springs Guest Ranch 


198. Hawaii 
199. Embassy Vacation Resort Kaanapali | 
Beach } 
Hawaiian Regent at Waikiki Beach 1 
Hilton Hawaiian Village on Waikiki’: 
Best Beach . 
Hilton Waikoloa Village on Hawaii’ s. 
Island 

Island Colony 

Kona Bali Kai 

Mama’s Beachfront Cottages 

Marc Resorts- Embassy Vacations Re 
Poipu Point 

Maui Vista Resort 
Napili Point Resort 
Pali Ke Kua 

Royal Kahana Resort 
211. Suite Paradise 

212. The Grand Wailea Resort Hotel & sp 
*Aston Hotels & Resorts (800) 922-7866 | 


200. 
201. 


202. 


203. 
204. 
205. 
206. 


207. 
208. 
209. 
210. 


Hotel/Resorts 
213. Hilton Hotels and Resorts 


214. Idaho 
215. Beamers Hells Canyon Tours 
216. Idaho Travel Council 


International Travel 
217. Irish Tourist Board 


218. Mexico 

219. Fondo Mixto of Rosarito Beach 

220. New Port Beach Hotel, Rosarito 

221. Tijuana, Rosarito & Ensenada Touris)| 
Boards 


222. 
223. 
224. 
225. 
226. 
227. 


Montana 
Custer Country 
Flathead Lake Lodge 
Glacier Country 
Missoula Convention & Visitors Bure 
Montana Department of Convention:) 


Motorhomes 
228. El Monte RV Rentals 


ADVERTISEMENT 


information 


worth sending for 


| 229. Nevada 

230. Incline Village/Crystal Bay 

231. Nevada Commission on Tourism 
232. Las Vegas Hilton, 

233. Paris Las Vegas Casino 


New Mexico 
234. Santa Fe Convention & Visitors 
Bureau 


235. Oregon 

236. Astoria Chamber of Commerce 
237. Columbia Gorge Hotel 

238. CVA of Lane County 

239. Eagle Crest Resort 

240. Inn at Cape Kiwanda 

241. Lincoln City VCB 

242. McMenamin’s Edgefield 
243. McMenamin’s Grand Lodge 
244. Mt. Hood Railroad 

245. Oregon State Parks 

246. Portland Art Museum 

_ 247. Rogue River Mail Boat Trips 
_ 248. Salem CVB 

| 249. The Dalles Area Chamber of 
Commerce 


250. Tours/Cruises/Railroads 
_ 251. American Cruise Lines 
252. American Safari Cruises 
_ 253. Coast Starlight by Amtrak 
254. Columbia Queen 
255. Great Train Escapes 
256. Rail Travel Center: Train tours 
since ‘82 
257. Victoria Clipper/British Columbia 
258. World Explorer Cruises 


259. Utah 

260. Moab / Grand County Travel 
Council 

261. Wayne County Travel Council 


262. Washington 

263. Forks Chamber of Commerce 

264. Grant County 

265. Port Angeles C of C 

266. Snohomish County Tourism Board 


Wyoming 
267. Cody County Chamber of Commerce 


AUTOMOTIVE 

268. Land Rover, Discovery II 

269. Lincoln Mercury 

270. Lincoln LS 

271. National Merit Insurance Company 
272. Saab Cars, USA 

273. Toyota and the Environment 


FINANCIAL 
274. T. Rowe Price 


FOOD 

275. Mission Tortillas 

276. Spice Islands 

277. SWISS WATER Decaffeinated Coffee 


HOME 

278. ASKO Appliances 

279. Canac Kitchens 

280. Celotex Corporation 

281. Flower Carpet 

282. Four Seasons Sunrooms 

283. General Electric Major Appliances 

284. James Hardie Building Products 

285. Karastan 

286. Lennox Industries Inc. 

287. Marvin Windows 

288. Oneida 

289. Pella Windows & Doors 

290. Pergo Laminate Flooring 

291. Retractable ITI Patio Covers & 
Awnings 

292. Rod McLellan Co. - Supersoil 

293. Snorkel Stove 

294. Trex Easy Care Decking 


MISCELLANEOUS 
295. Alibris.com 
296. Sun Precautions 


SHOPPING/GARDEN & 

OUTDOOR LIVING 

297. Aegis Assisted Living 

298. Amazing Gates of America 

299. Baby Jogger 

300. Burpee.com 

301. Davis Instruments 

302. Endless Pools 

303. garden.com 

304. Greco Cedar Homes & Sunrooms 

305. Greenview Preen® 

306. Little’s Good Gloves 

307. Masagril 

308. Monrovia 

309. Phantom Screens 

310. Security Systems/Wireless Driveway 
Alarms 

311. Swanstone 
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where to find it 


The following items shown in photo- 
graphs in this issue are available from 
the retail sources and manufacturers 
listed below. 


Home Guide, 
page 131 
Fencing (page 131) from Bamboo Ac- 
cents, Richmond, CA; (800) 783-0557. 


“Kitchen Design On-Line,” 
page 140 
Kitchen design by Patricia Bainter, 
Atherton, CA; (650) 368-8732 or www. 
chefstyle.com. 


“Arbor Bench,” 
page 144 
Seat cushion by Sunbrella from Smith & 
Hawken; (800) 776-3336. Kilim pillows 
and rattan tray from Pottery Barn; (800) 
922-5507. 


“Tropical Treats,” 
page 152 
Pie server (pages 152-153) from Draeger’s 
Marketplace, San Mateo, CA; (650) 685- 
3700. Plates (page 154) from Pottery Barn. 


Food Guide, 
page 159 
“Café Paris” plate by Bernardaud (page 
159) and glass by Calvin Klein (page 
160), both from Macy’s California; (800) 
622-9748. Silicone spatula and platter 
(page 162), both from Williams-Sonoma; 
(800) 541-2233. 


“Curry in a Hurry,” 
page 167 
Wood plate from Fillamento, San Fran- 
cisco; (415) 931-2224. 


Kitchen Cabinet, 
page 168 
Red plate (page 168) from Pottery Barn. 


“Refreshing Ideas for Milk,” 
page 176 
Glass from Sue Fisher King, San Fran- 
cisco; (415) 922-7276. 


“Flat-out Flavorful,” 
page 178 
Bowl from Williams-Sonoma. Placemat 
from Draeger’s Marketplace. 
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OUTDOOR LIVING 


Grow a 
floral fantasy 


Designers at Sherman Gardens share their planting 


secrets for a spectacular color show 


BY SHARON COHOON e PHOTOGRAPHS BY STEVEN GUNTHER 


@ AS PUBLIC GARDENS GO, SHERMAN LIBRARY & GARDENS IN CORONA DEL MAR, CALIFORNIA, IS 
small—just 2.2 acres. Lack of space, however, has forced it to be sharply focused; 
for highest impact, gardeners here devote most of their energy and acreage to a 
glorious celebration of seasonal flowers. 

Massed bedding plants have always been this garden’s specialty: Martha Wash- 
ington geraniums in spring, marigolds in summer, chrysanthemums in fall, prim- 
roses in winter. Unfailingly gorgeous, but perhaps a tad too predictable? 

That was Janelle Wiley’s gentle suggestion upon joining the Sherman Gardens 
team as color specialist. Coming from a floral design background, Wiley longed 
to see more variation in stem height and a broader spectrum of flower colors. 
She wanted the beds—especially the spring ones—to have the giddy exuberance 
of bouquets. When Sherman Gardens removed a row of overgrown shrubs and 
offered Wiley the newly cleared bed to plant, she got a chance to demonstrate what 
she had in mind. 

The lavender trumpets of Clytostoma callistegioides, a spring-blooming perennial 
vine growing on the fence behind the bed, inspired her color scheme. She repeated 
the pale red-violet hue and bell shape of the vine’s flowers by planting the tall, stately 
spired Foxy strain of foxglove (Digitalis purpurea) in front. Then she mixed in fox- 
gloves with flowers in closely related colors—pink, lilac, and lavender. Sticking to 
hues immediately next to each other on the color wheel, as Wiley did here, is a fool- 
proof way to ensure a harmonious blend of blooms in a garden planting. 

For sparkle, Wiley added a few spires of white foxglove, plus a ruffle of daisies 
(Chrysanthemum paludosum). “\ rarely plant without including some white,” she 
says. “It makes every color scheme look fresher.” 

In the central flower bed, Wiley continued the color scheme with two shades of 
Martha Washington geraniums. She edged this border with blue-violet petunias; 
adding another, but still related, color to the garden provided drama and kept the 
display from looking monochromatic. “That mysterious deep purple is a great final 
note, isn’t it?” Wiley asks. 

You can copy the scheme in a garden of any size; plants are available at nurseries 
round the West this month. See “Lessons in Color” on page 74. 


Geraniums (pink and 


magenta) in front bed 
are edged with deep 
purple petunias. 
Lavender trumpet 
vine (on fence), 
foxgloves, and white 
Chrysanthemum 
paludosum in the 
back bed repeat this 
color scheme. Coral 
tree (Erythrina) adds 


a dash of red-orange. 






































GARDEN | OU TD ©O1O7R | SiavaiNee 


Lessons 
in color 


I 


START WITH A FLOWERING 





BACKDROP. To re-create the 
color saturation of the 
scene at right, you need a 
cascade of blooms in the 
background. Evergreen fo- 
liage just won’t provide the 
same level of energy. You 
may already have an exist- 
ing climber to use as back- 
ground—wisteria, downy 
clematis, a pink climbing 
rose like ‘Cécile Brunner’, 
or a pink trumpet vine 
(Pandorea_ ricasoliana), 
for example. Or you could 
plant a fast-growing annual 
vine such as a cup-and- 
saucer vine (Cobaea scan- 
dens) to get a similar effect 
this year. Whatever vine 
you choose, plan your 


color scheme around it. 


Z 


CHOOSE FLOWERS IN 











SHADES OF A SINGLE COLOR, plus ADD A VERTICAL ELEMENT. Few 
closely related hues, instead of a two- flowers create as striking a vertical 
color scheme such as red with white REPEAT COLORS IN ADJACENT display as foxgloves. Despite its flashy appi 


or blue with yellow. If you don’t like BEDs. The foxglove border and ance, Digitalis purpurea is surprisingly eas} 


pinks, opt for yellows—lemon yellow, the geranium bed in the photo grow. Provide a stake for support at the tim( 
pineapple yellow, and golden yellow, above would each be pretty if transplanting, bait for snails and slugs, and 
for instance, with a dash of peach or — used individually. But you need ter frequently, especially once flower spi 
lime for contrast and a ruffle of white both beds, reflecting each show. For maximum performance, amend | 
for sparkle. Or try a blue palette—from _ other’s colors, to create the illu- before transplanting and fertilize regularly. ( 
cobalt to sky blue. Play off the blues of sion of a sea of flowers. You ley feeds foxgloves with a 10-10-5 form 
delphiniums with a dash of purple for don’t need a big space for two every other week during their growing seasc 
definition. beds: A circle of potted pink For the best chance of a big show this yi 
geraniums and a second row of buy the largest foxgloves you can find nov 

Sherman Library & Gardens, 264% Se dark petunias or pansies around you like instant gratification and want mé 
cific Coast Hwy., Corona del Mé a courtyard fountain could cre- mum height this year, substitute Pacific Gi 
(949) 673-2261. Open 10:30-4 daily*y ate the same effect near a small delphiniums for the foxgloves. They are av 

k garden bed. able in the same range of colors. 
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The new Lincoln LS will’get you to your destination in record time. 


isenis oo ee 








mia 





ew Lincoln LS is engineered to encourage rapid travel. Yet it has an inter ngers 


ger. It’s a conundrum that could require years of driving to solve. Better get si aa come) 1-881 


it www.lincoinvehicles.com or call toll-free 877 2DriveL . ae 
— Beene 


LINCOLN. AMERICAN LUXURY. 


Motor Trend 
= Car of-the Year 





ah. 
































GARDEN 


The cutting 
edge 


Japanese steel blades 
make pruning easier 


BY LAUREN BONAR SWEZEY 


or many professional arborists, 

the current tools of choice are 

Japanese saws and shears made 
of high-carbon steel. Why? “It’s their su- 
perior cutting blades,” explains arborist 
Kevin Raftery of Palo Alto. The blades are 
thin and razor-sharp, which makes for 
easier pruning and more precise cuts. 

What makes this metal so different? 
Japanese manufacturers press the steel. 
This process retains the steel’s carbon 
content, so blades can be made much 
thinner and sharper than those of con- 
ventional drop-forge steel, explains Tish 
Nakayama of Shark Corporation in 
Wilmington, California. 

Today, home gardeners, too, are 
discovering the value of Japanese 
pruning tools, and more firms are im- 
porting them. 


TOOLS AND SOURCES 
Barnel Tiger Tooth folding saws, fea- 
turing an ergonomic design and non- 
slip grips, come in a range of blade 
sizes, from 6 inches ($20 to $25) to 14 
inches ($25 to $30). The saws are avail- 
able at some nurseries and hardware 
stores, or you can order the 9'2-inch 
model by mail from the Urban Farmer 
(800/753-3747). For other suppliers, 
call (800) 877-9907. 
Shark Corporation sells pruning 
shears, trimming shears, and loppers, 
as well as a folding saw and a pole 
oruning saw with both upper and 
lower teeth so you can undercut 
branches to avoid splitting the bark. 
Prices range from $21 (shears) to $50 
»pers). These tools are available at 
garden and some home supply centers. 
ti can’t find them, call (800) 891- 
7855 for a supplier near you. 


LES ET 


Tashiro’s Sharp Japanese Tools sells 
the Pocket Saw ($28.75 plus shipping), 
a folding pruning saw with a nonslip 
grip and interchangeable blades that 
can be locked into position every 10° 
along a 270° arc. To order, call (206) 
328-7641. 


SPECIAL CARE 

While Japanese steel is heat-treated 
and very strong, it’s also brittle: never 
twist these blades when cutting or 
they might break. After each use, wipe 
the blades clean and rub them with 





vegetable oil to prevent rust. 
Japanese saws cut on the back 
stroke; don’t attempt to cut as j 
push. Because the blades are ground 
three edges instead of the typical oy 
they can’t be sharpened, but eve 
heavily used blade will last as lon 
five years. When one does wear | 
pop it out and insert a replacem 
blade ($12 to $20). Shears and lopf 
must be sharpened with a 300- to 4 
grit diamond file. } 
If shears get stuck during pruni 
rotate them up and down. 
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‘potting soil as if 





Choose your 
i. a life depended on it. | 













problems can be traced back to the soil absolutely free of pests and weeds. 
re planted in. So for healthy, flourishing 
is, choose the best soil — Supersoil. 
upersoil potting soil is a blend of quality 
ral ingredients that has been trusted by 
rs and professional nurseryman for 
century. It has the proper pH for 
and outdoor plants. 










So use Supersoil potting soil for 
your flowering perennials, your garden 
vegetables or your favorite houseplants. 
Heaven knows the life you save could 
be your plant’s. 


| 
i 
| 
| 
Choose Supersoil* Up to 80% of And Supersoil is guaranteed to be | | 
| 











If it isn’t Supersoil, 
it’s just plain dirt. 
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arden in 
basket 


€ secret to this 
efree look? 
pttom-to-top planting 


. Ottage gardens in minia- 
e: That’s the style of 
© 2g Davila’s billowy 
: nds of perennials, herbs, 
+ cvergreens, with a 
sinkling of annuals. De- 
te their carefree appear- 
@ce, however, Davila’s 
ging basket composi- 
ns are meticulously 
ed. His method: Line 


' 
| 
: 
‘i 





parden 


NORTHERN CALIFORNIA 


: the bottom two-thirds of a 


12-inch wire basket with 


moistened sphagnum moss 
and fill it with potting soil. 

: For the sides, slide the root- 
balls of small, cell-pack-size 
plants through the basket’s 
wires, resting them on top 
of the soil; continue plant- 
ing all around the basket, 

: then cover the rootballs 


with strips of wet moss. 
Line the remainder of the 
basket with moss and fill it 
with soil. (For larger bas- 
kets, add one or two more 
levels of plants.) For polish, 
hide the top wire of the bas- 
ket with a wrap of moss. Fi- 
nally, plant the top, starting 
at the center and working 
toward the rim. 


ois 


RED FIRETAIL 
(Acalypha pendula) 
® dangles from basket 


maidenhair ferns 





Even first-timers produce 
artistic creations using this 
bottom-to-top method, says 
Davila, a hanging-basket de- 
signer: “It’s more intuitive, 
like gardening.” The extra 
moss also benefits plants, 
especially the side-planted 
pieces, which are vulnera- 
ble to drying out. 

— Sharon Cohoon 
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GARDEN|GUIDE 


Two tasty slicing tomatoes. 


@ If you enjoy really big slic- 
ing tomatoes, two newly in- 
troduced varieties may well 
satisfy you. ‘Jetsetter’ and 
‘Caspian Pink’ bear fruits 
so large that a single 

slice covers a hamburger 
and a whole tomato yields 
enough wedges for a salad. 
Sunset staffers grew both in 
their home gardens; even in 
an exceptionally cool sum- 
mer, the plants produced 


good crops of fruit weighing 


14 to 17 ounces apiece. 
Both are indeterminate 
tomatoes that require tall 
cages or stakes to keep 
plants inbounds. 
‘Jetsetter’. As its name 
implies, this hybrid matures 
early (about 64 days after 
transplanting), making it a 


good choice where summers _: 


are cool or short. Globe- 


‘Jetsetter’ 


ounces 
have firm, 
meaty flesh with rich flavor. 


The plants resist many of the : 
diseases that affect tomatoes. : 


‘Caspian Pink’. An heir- 
loom tomato from Russia, it 
yields sweet, mild, pink- 
fleshed fruits. Averaging 10 
to 12 ounces each, toma- 
toes color from the bottom 
up, turning deeper shades 







‘Caspian Pink’ 


when the top “shoulders” 
are still yellow and bring 
them indoors until they’re 
fully pink and ready to eat. 
Expect 80 days from trans- 
planting to maturity. 

Order seeds of either va- 
riety from Nichols Garden 
Nursery (541/928-9280), 
Tomato Growers Supply 
Company (888/478-7333), 
or Totally Tomatoes (803/ 
663-0016). — Dick Bushnell 




















EVENTS a 

¢March 4-5, Santa 

2000 Orchid Show & P 
Sale, “Orchids—Jewels 
the Jungle,” by the 
Sonoma County Orchi 
Society at the Santa F 
Veterans Memorial Bu 
ing. Visit 20 orchid ven 
dors, attend demon- | 
strations, and take a | 
docent-led tour. 10-5 
(707) 874-2200 or ww 
sonic.net/scorchid. 
*March 14-17, San Fré 
cisco. Grand floral extré 
aganza at the Califor 
Palace of the Legion 
Honor features interp' 
tions of art by top floral « 
signers. Lectures are at 
and 2 daily and at 7 o n 
Wed. $8, $6 ages 65 a 7 
over, $5 ages 12-17. | 
(415) 750-3504, — a 
*March 16-19, San 
Francisco. The San Fre 
cisco Flower & Gard 


















shaped fruits averaging 8 of pink as they ripen; pick 
Show celebrates 15 
of landscape design ar ( 
gardening with 23 gar- 
dens, 75 free seminars, | 
orchids, bonsai, and 45} 
booths selling garden é 
and paraphernalia at th 
Cow Palace in Daly city 
9-6:30 Thu and Sun, 9- 


| 
| 
| 
Fri and Sat; $12.50 in: : 
] 
| 
| 
i 
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potting table. Its tall side walls 
keep the soil from spilling out, 
while its cutaway front allows 
you to work at a comfortable 
angle as you fill pots with soil, 
seeds, or bulbs. 

The lightweight plastic tray 
also features flared handle 
grips at the sides and a shal- 
low shelf along the back to 
hold tools, gloves, seed 





vance, $14.50 at the do 
(800) 829-9751 or 
gardenshow.com. 





packets, or other gardening CLIPPINGS { 
supplies. Rosy website. Visit — 
Measuring 23% inches www.helpmefind.com/ 


sites/rrr/rosetest.html fol 
details about rose variet 
(hybridizer, parentage, si: 
color), as well as rose ga 
dens, publications, supp 
ers, and more. 


: wide, 21 inches deep, and 6 
inches tall, the tray costs 

bye to your dustpan and $13.95 (including shipping 
brush. The Table-Top Gar- ; and handling). To order, phone 
dener, a portable potting tray, the Argee Corporation at (800) 
turns any flat surface into a : 449-3080. — Peter O. Whiteley 


No more potting mess 


s Whether you pot your plant: 
indoors or outdoors, cleani| 
© spilled soil is always part ot 
> process. Well, say good- : 
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Nivea Visage Q10 
Wrinkle Control. 


#1 in the world. 









skin’s own 
Coenzyme Q10 





3 


| ivea Visage Q10 Wrinkle Control is a genuine breakthrough. Coenzyme Q10 
) >Curs naturally in your skin and helps defend against aging. But your level of Q10 
: Ops as you get older. Now it can be restored and the look of wrinkles reduced like 
2ver before. In fact, we guarantee your complete satisfaction or your money back. 


i ¥ 
© wonder it’s the #1 anti-wrinkle treatment in the world. 


IIVEA brings your face to life” 
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An easy azalea bonsai 


: TIME: About 2 hours 
: COST: $50-$65 
: TOOLS AND MATERIALS 


@ This remarkable Kurume 
azalea bonsai, created by 
Sunset associate art direc- 
tor Dennis Leong, is just 
five years old. Leong 
started it by pruning the 


canopy of a small azalea to : 


a miniature tree shape. 
Then he pruned the roots 
and secured the plant ina 
bonsai dish. 

Kurume and Satsuki aza- 
lea hybrids make the best 
bonsais. They’re easy to 
train; wherever you make a 
cut, they'll sprout new 
growth. Bonsai supplies 
are available at most retail 


nurseries. 


¢ Wire cutters 

*6-inch-square piece of 
plastic mesh screen 

* Bonsai dish (Leong’s is 
11 inches long by 6'”2 
inches wide) 

°24-gauge copper wire 

* Four sturdy wood 
matchsticks or 
2-inch-long pieces of 
¥g-inch-thick wood 


* Potting soil 


*An azalea 


*Pruners and spray bottle 


* Chopstick 


¢ Moss spores 


DIRECTIONS 
1. Cut two 2-inch-square pieces of 
plastic mesh and lay one over each 
drainage hole on the inside of the 
bonsai dish. For each piece of 
mesh, make two loops in a 4-inch- 
long piece of wire (A) and slip ends 
through the mesh and drainage 
hole. Turn the pot over and bend 
the wire outward. 

2. Cut heads off the matchsticks. 
Cut two 20-inch lengths of wire and 
wind each wire six times around a 


matchstick at the wire’s center point. 
: around the roots with the chopstick. 


3. Cut two 3-inch-long pieces of 


wire and bend in half. Attach a wired 


matchstick to the inside of each 


drainage hole (B) by placing another 
: side of the rootball. Run an anchor! 


matchstick on the outside of the 


drainage hole and slipping the ends : 
: screens, then tightly twist the wire 
: ends across the mesh to firmly 


of the short wire over the wired 
matchstick, through the mesh and 
the hole, and around the outer 


matchstick; twist ends tightly (C). Fill : 
: 8. Finish filling the pot with soil. 
: Water well. Sprinkle moss spores — 
(D). Prune to thin out the top growth : 


the dish partway with potting soil. 
4. Remove the azalea from the pot 


to make the plant’s structure more 
open and to form a tree shape. 





CLOUDS OF PI 
BLOOMS cover 
| QUl a0 la alm bael (ore) 
bonsai—started 
from a 1-gallon-siz 


plant—in spring 


: 5. Carefully tease the soil away 

: from the roots (E) and gently untan: 

: gle them; mist the roots frequently 

: with water while working. 

: 6. Cut off two-thirds of the roots, 

- flattening the bottom of the rootball | 

: and rounding the sides to decrease 


its diameter—the pruned roots { 


should cover about two-thirds of 
: the surface area of the bonsai dish. 


Position the base of the plant in the} 
dish just off-center. Add soil to hold 
the rootball in place, working it in 














7. Cut two %4-inch-wide by 4-inch- 
long strips from the remaining 
screen. Lay a strip across each | 


ing wire through the ends of both 


hold the rootball in place. Clip off 
the excess wire (F). 


over the soil surface, and mist reg- 
ularly with water. 


} 
— Lauren Bonar Swezey 











the rose that everyone can grow™ 


e Four vivid colors to BRIGHTEN your garden 
e CLASSIC, romantic rose blooms 
¢ More fabulous FLOWERS all summer long 






ae m © EASIER to grow~—better disease resistance 

a A ¢ NO FUSSY PRUNING and less spraying 

ee Even if you've never imagined being able to grow roses, 
these roses are a Dream come true! 


a / Y Now available at leading garden centers this spring. 


~ Mm = For your nearest DREAM™ rose retailer call 1-800-580-5930 
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ANTHONY TESSELAAR—MAKING GARDENING EASY™ 
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PLANTING 

(WORIENTAL LILIES. Zones 7-9, 
14-17: You can’t beat lilies for drama. 
‘Casablanca’ (white) and ‘Stargazer’ 
(dark pink with white edges) are two 
of the most stunning. Other great 
choices include ‘Arena’ (white with 
red and yellow), ‘Aruba’ (medium 
pink and white), and ‘Kissproof’ (dark 
pink-red). All are available from Dutch 
Gardens (800/818-3861 or www. 
dutchgardens.com). 





(VW PERENNIALS. Shop for perennials 
such as ‘David’s Choice’ or ‘Powis Cas- 
tle’ Diascia 
(coral, pink, or purple), gaillardia, 
Gaura lindheimeri ‘Siskiyou Pink’, 


artemisias, Coreopsis, 


purple-leafed heuchera, ornamental 
oreganos, penstemons, perennial fox- 
glove (Digitalis mertonensis), salvias, 
Santa Barbara daisies, and wallflowers. 
Many perennials are available in six- 
packs, 4-inch pots, and 1-gallon cans. 


[W POTATO TUBERS. Zones 7-9, 
14-17: Try potatoes in different colors 
and flavors, such as yellow ‘Bintje’ or 
‘Yukon Gold’; red ‘All Red’ or ‘Red 


BACK TO BASICS 
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NORMAN A. PLATE 


SUNSET 





IN YOUR GARDEN 





é 
Ln 


purels 


Redding 
e 
NCEALIFORNIA 


\ Mendocino 


‘santa Rosa Sacramento» 


Sunset | “i Francisco 


CLIMATE ZONES 
i San Jose 





[_] Mountain (1-2) 
[| Valley (7-9) 
{| Inland (14) 
[__} Coastal (15-17) 


ce Fresno 
\ Monterey 





DEBRA LAMBERT 





Dale’; blue ‘All Blue’ or ‘Caribe’. Order 
these or any of 85 disease-free vari- 
eties from Irish Eyes with a Hint of 
Garlic, Box 307, Ellensberg, WA 
98926; (509) 925-6025 or www.irish- 
eyes.com; catalog $2. 


[W' TREES. Zones 7-9, 14-17: Cele- 
brate California’s Arbor Day by plant- 
ing a tree between March 7 and 14. 
Choose a variety that’s suitable to 
your climate and the site. Always learn 
the mature height of a tree before 


How to pop a plant out of a 
nursery pot. Follow this time- 
tested method for easing plants out 
of nursery pots (you may need to cut 
the pot off seriously rootbound 
plants). Lay the pot on its side and 
roll it back*and forth, placing pres- 
sure on the side of the pot. Turn the 
pot upside down while holding one 
hand across the top of the rootball; 
carefully slide the plant out. If it 
doesn’t come out the first time, re- 
peat the process. — L.B.S., 


WHAT TO pO 


Northern California Checklist 


IN MARG@i 










planting. For instance, California’ 
state tree, the redwood—which grow 
3 to 5 feet a year, has a branch spreai 
of 14 to 30 feet, and grows 90 to sey) 
eral hundred feet tall—isn’t suitabl 
for small yards. But lower-growin 
Chinese tallow tree and crape oa 
make handsome patio trees. 


(VW VEGETABLES. Zones 7-9, 14-17] 
To ensure a continuous crop of beets 
bush peas, carrots, lettuce, radishes 
spinach, Swiss chard, and turnips) 
make successive sowings two week 
apart. Set out broccoli, cabbage, ani 
cauliflower seedlings. If the last fros| 
has passed, you also can start plantin; 
the first warm-season crops whet 
they appear in nurseries. Most neem. 
warm (at least 60°) soil to thrive 
To give vegetables a boost, planj 
through black plastic and use floatin}} 
row covers. 
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MAINTENANCE 

IW CHECK DRIP SYSTEMS. Zo 
7-9, 14-17: Flush out sediment fi 
filters and check screens for alg 
clean with a toothbrush, if necessary™ 
Turn on water and check to make s 
all emitters are dripping water; clea 
or replace clogged ones (if you cam’ 
get an emitter out, install a new 
next to it). Check for and repair le 
in lines. For supplies, visit a home c 7 
ter or irrigation supply store. Or orde} 
by mail from the Urban Fara 
(415/661-2204). 





i 


(W FEED LAWNS. Zones 7-9, 14-17] 
Bent, blue, fescue, and rye grasses be 
gin their spring growth spurts | 
Feed with a high-nitrogen lawn fertil 
izer (try one of the new organic one: 
available at many nurseries), accord 
ing to label directions. 





| 
| 















How to 


vio play; 


ee | Yard work will be a lot more 


in the var. 


(And other backyard ft ips 





>. : 
MS funwhen you use Fiskars 


Mw, 
p products. Because our products 


are designed with innovative 
features that make them CASIEF to 


use. In fact, some of our products 









actually do the work for you. ——— 
‘ é er 


Forget about 
weeding and trim- 
ming. PermaScape 
Tree Rings do it for you. 

They look like mulch, but 

won't scatter, decompose or 
blow away. They're made with at 
least 80% recycled tire rubber. 


Make the cut with ease. Fiskars® PowerGear 
ner has a unique gear design that lets you 
cut stems and branches up to 3/4” thick. And 
its geared handle actually rotates to minimize 
strain and fatigue. 







a 


i De 


oe 


Simply turn it on and let it 
do the work. Moisture E. 


uses up to 70% less water 
than conventional watering 
methods. And it’s made with 

65% recycled tire rubber. 









Receive a $20 rebate when you purchase $300 worth of Fiskars products OR a $10 rebate when you purchase $200 worth of 
Fiskars products between January 1, 2000 and July 31, 2000. Mail this completed certificate, your cash register receipts, and 













actual UPC code from each product to: Fiskars Spring Spectacular, PO Box 7735, Maple Grove, MN 55569-7735 
| qualify for a $10 rebate OR {11 qualify for a $20 rebate 


NAME 


ADDRESS 


Here’s how to handle those 
awkward pruning angles. The 
lightweight Fiskars® Pruning 
Stik™ lets you easily trim 
overhead or at ground 
level. The cutting head 
rotates 240° to give you 
the best possible 
pruning position. 
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GARDEN 


Bright 
rockets of 
bloom 


The new giant lupines from 
England are perfect for 
summer borders 


BY JIM McCAUSLAND 





he classic perennial lupines, 
with flower spikes that tower 
above their foliage like colorful 


candles, just got better. New Genera- 


tion lupines have all the merits of the 
older Russell hybrids, with a new vigor 
and a broader color range. 





These new lupines—rebred, refined, 


and revitalized versions of the Rus- 





sells—are husky plants that don’t need 
staking. They come in a rainbow array 
of colors, including clear red, white, 
v, orange, pink, mauve, blue, and 
le. Flower spikes reach about 4 


, with foliage about half that 


ives are divided into many 





COLORFUL SPIKES of New Generation lupines stand well above foliage. In garder) 


these gorgeous perennials bloom better when well spaced (18 to 24 inches apart)! 


than when crowded. 


leaflets, like fingers of a hand). 

If planted this month, these new 
lupines can splash your perennial 
border with color from June until the 
end of summer and, if you cut off 
the spent blooms, sometimes even 
rebloom in fall. 

Both the Russells and the New Gen- 
erations descended from plants native 
to Western America. But both were 
bred in England—the New Genera- 
tions by Brian and Maurice Woodfield, 
English brothers who own a nursery in 
Stratford-on-Avon. 

Seedlings of New Generation lupines 
are available at retail nurseries in the 
Pacific Northwest and parts of Califor- 
nia, or you can order them by mail from 


Jackson & Perkins (800/292-4769). 


Plant lupines 18 to 24 inches apart in 
full sun. Soil should drain well and 
doesn’t have to be particularly fertile, 
but plants live longer if you feed them 
early in the season with a mild fertilizer 


like 5-10-10 or mulch them with ¢| 
posted manure. Water plants regula | 

Expect modest bloom the first s_ 
mer, then heavy bloom for fout! 
five years after that. Plants will ni 
replacing every seven to eight year! 
so. Cut off spent flowers to prol! 
bloom, and to encourage a flusl 
fall color. Snip off spent flower: I 
fall, too, then allow plants to oven 
ter in the ground. In early spr} 
prune plants to remove any wii! 





damage; new growth will soon 0) 
take the old. 

Flowers are excellent in big bouq! 
(stems are 2 feet long) and last in v8 
about a week if cut when most of 
flowers on a spike are open. 

Lupines are attractive to aphids. C! 
trol the pests by blasting them fron | 
plants with a strong jet of water fi 
the hose and, if necessary, following} 
with insecticidal soap. New Genera’ 
lupines resist powdery mildew. # 








Helen is tickled. 


She just got on the Internet and she loves it. She also 
discovered her favorite garden site, a name she’s known 
since she planted her first tomatoes 50 years ago. 


Burpee.com. Here Helen can order from an extensive 







selection of new and exclusive seeds and plants. 

— Search the Burpee Garden Reference Guide. Have 
8 her questions answered by the experts at Burpee. 
a Even join the Burpee Garden Club for great 
discounts. So stop by our site and see how we click 


with gardeners like Helen. 


3% Zz 


BURPEE..com 


124 years of gardening online 















































while green- and 
purple-leafed 

. basils and rosemary 
reach forthe sun. 


= Se 


SAXON HOLT 





Rai S ed box h erb Alle d Nn sliver of ground with heavy c| 
2 = soil was the only site left for 

f ‘ oN herb garden on a hilltop | 
Easy-to-build wood planters provide perfect conditions in Cupertino, California. Yet andi 
, * } 









for growing herbs in tight spaces architect Jim Ripley found a way 
shoehorn the garden into the space a) 
overcome the poor soil at the same tin) 
He designed five raised planter box 
and arranged them corner-to-corner. 
an inverted V formation. Filled with fi 
soil mix, the boxes provide the perfi 
drainage that herbs need. 

The garden’s sunny exposure and 
proximity to an outdoor kitchen maké 
an ideal spot for growing culinary herl)») 
as well as compact summer vegetab 
and flowers for cutting. 

The 4-foot-square boxes, made of r¢ 


t 


4 
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BY KATHLEEN N. BRENZEL 





| 
| 
one 4 é “ SS gai ee ao hls wae. a, a 3 ot oe a 
A =&,* -_  S > " | . 4 % a . at - 
Pree giao a < He — 7 eee 3 
| fr Me ee ga ire sats * . 2 "~ GOLDEN SAGE 
|| Sete <n Say , v 
| , Bay Ai : laps at the edge 
ig he PT ee ay = Sa et . of the box at rear, 
3 t a wy AF 4 < " 
“ = 


Uh 








TOP VIEW 





| Hl 


} 


wood 4-by-6s capped with 2-by-6s, a 


“~~ landscape 








| 
| tat . ape NS 20 inches tall, making it easy to harv 
| ore crops from them without stooping. r 
Z To hold the tiered box together, attach 18-inch 2-by-2s with wood screws to low the construction details at left 
“} each interior corner and the middle of each side. Use landscape fabric to cover build your boxes, then fill them w 
| ;} the ground beneath the box. herbs drawn from the selection ¢) 


REDE 





scribed on pages 90 and 91. 
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| Introducing the 
| Sunset Best of the West Collection™ 


\ 
; 


from Monrovia, 
} 


nts thar COMplement the Western lifestyle. 
bly selected by the editors of Sunset® Magazine, 
| these Distinctively Better plants will thrive in 


{ 


the diverse climate zones of 


the Western United States and Canada. Look for the 


iE est of the West Collection™ plants at fine garden centers near you. 


MONROVIA: 


Peo tina CRAP ISMEN SULNCE 192 6 
& 


€ garden center nearest you, call toll free 1-888-Plant It! 


iad Sunset Best of the West Collection™ 
; 


are trademarks of Sunset Publishing Corporation. Used under license 





Collection™ 
from 





GARDEN 


A cook’s garden of 
culinary heros 


Basil. Bushy annuals, 1 to 2 feet tall, 
come in a variety of flavors. In addition 
to sweet Italian types, try spicy cinna- 
mon basil, zesty lemon basil (Ocimum 
basilicum citrodorum), or pungent 
purple-leafed kinds like ‘Dark Opal’ 
and ‘Purple Ruffles’. ‘African Blue’ basil 
(pictured at right) is a tender peren- 


nial. Use fresh leaves in pastas, pesto, 
salads, and soups. 

Chives. Clumping perennial, 1 to 2 
feet tall, with grasslike leaves bears 
edible rose-purple flowers in early 
summer. Grow onion-flavored chives 
(Allium schoenoprasum) or garlic 
chives (A. tuberosum). Use the leaves 
in salads and sauces, the flowers as 
garnishes or salad toppings. 

French tarragon (Artemisia dracuncu- 
lus). Upright perennial, 1 to 2 feet tall, 





If you’ve got the money, 
we've got the thyme. 


plants | tools | advice 


email tipos@garden.com to ge 


























A BASKET of freshly cut sweet basil, 
parsley, sage, and nasturtium blosson| 
is ready for the kitchen. ‘African Blue’ | 
basil blooms behind. 


has narrow green leaves with spicy af) 
flavor. Give plants sun and excelli 
drainage; too much fertilizer produt 
tender growth with little flavor. To hi 
vest, snip out tips. Use in egg, chickiy 
and fish dishes, or in béarnaise sauce.’ 
Lavender. Perennial English lavenc) 
(Lavandula angustifolia) forms mour! 
of gray-green foliage topped by flow 
spikes. Compact varieties such as L 
‘Munstead’ (112 feet tall) and L.a. “H 
cote’ (1% to 2 feet) fit best in rais 
beds. Toss the fragrant leaves on t 
grill to flavor meats, or steep the flows 
for lemonade. ) 
Mint. These hardy perennials, 1’ t 
feet tall, have invasive roots that ¢ 
choke out less vigorous herbs, so gi 
them their own box. Set plants 12 to} 
inches apart. In addition to famil] 
spearmint (Mentha spicata) and pepp 
mint (M. piperita), try apple mint (f 
suaveolens), pineapple mint (Ms. ‘Vat} 
gata’), and chocolate mint. Use spearmy 
for cooking, others to flavor tea. 
Nasturtium. Annual flowers in vil} 
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Hes of yellow or red. Dwarf kinds 
#15 inches tall) work best in raised 
Edible blossoms and leaves add a 
bery, cresslike flavor to salads. 

yano. Bushy perennial grows 1 to 
et tall. Choose pungent Greek 
ano (Origanum vulgare hirtum) or 
er Italian oregano (O. majoricum). 
im pastas, pizza toppings, sauces, 
Ss, and stews. 

sley. A biennial grown as an an- 
it forms 6- to 12-inch tufts. Dark 
curly-leafed types make a hand- 
e garnish; many cooks prefer the 
nger flavor and smoother texture of 
eafed Italian parsley. 

emary (Rosmarinus officinalis). 
d for its aromatic, evergreen leaves, 
editerranean native comes in up- 
and trailing forms. Chefs prefer the 
ous foliage of bushy, upright vari- 
like ‘Tuscan Blue’ (6 feet or taller), 
h bears edible bright blue flowers 
Wyinter and early spring. Use the 




















leaves to flavor pork, lamb, and poultry. 
Sage. Bushy perennial reaches 1 to 2 
feet tall. For the classic flavor associated 
with turkey stuffing, try garden sage 
(Salvia officinalis) or dwarf sage (S.o. 
minumus). More decorative varieties 
are golden ‘Icterina’ and variegated ‘Tri- 
color’. Use in soups, stews, and poultry 
stuffings. 

Sweet marjoram (Origanum majo- 
rana). Usually grown as a summer an- 
nual, this plant reaches 1 to 2 feet tall. 
Its tiny leaves are sweet with a milder 
flavor than Greek oregano. Use to flavor 
eggs, soups, herb butters, and vinegars. 
Thyme. Hardy perennial English thyme 
(Thymus vulgaris) grows about 1 foot 
tall; its tiny, pungent leaves add mild 
tang to fish, pork, poultry, and vegeta- 
bles. Similar-tasting silver thyme (Tv. 
‘Argenteus’) is more ornamental but 
less hardy. For zesty citrus flavor (and 
pretty yellow-green foliage), try lemon 
thyme (TZ citriodorus) or lime thyme. 


IRACLE-GRO’ POTTING MIX 
{ROWS PLANTS TWICE AS BIG. 


Planting and 
growing tips 


¢Don’t waste space on herbs you 
won't use. Put in three or four plants 
each of tender-leafed herbs such 
as basil or parsley that you use 
frequently. For larger woody plants 
like rosemary, a single plant can 
supply enough sprigs for years. 

eFor added visual appeal, combine 
plants by color: purple-leafed basil 
with ‘Tricolor’ sage, for example. 

e With basil, French tarragon, and pars- 
ley, remove flower heads regularly so 
the leaves retain their best flavor. 
Remove flower buds from chives 
to encourage new leaves; use the 
edible blooms in salads. 

e If chives, mint, or sage grow leggy, 
cut back to promote new growth. Re- 
place basil and parsley every year. 
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RED Flower Carpet . of 


AMERICA’S FAVORITE CARPET ROSE™ 
Now AVAILABLE IN BRILLIANT RED! 












NO SPRAYING REQUIRED — RESISTS BLACK SPOT AND MILDEW 
NO FANCY 








PRUNING, SIMPLY CUT BACK ONCE-A-YEAR 


GROWS IN MOST SOILS AND 





IN FULL SUN TO SEMI-SHADE 


LOADS OF BLOOMS EVERY YEAR 





IDEAL FOR GARDENS, BORDERS AND PATIO POTS 


BONUS ROSE FOOD WITH EVERY PURCHASE 





AVAILABLE IN PINK, WHITE, APPLEBLOSSOM AND RED 


FOR YOUR NEAREST FLOWER GARPET RETAILER 


CALL 1-800-580-5930 
Hen | Let Flower Carpet Rose, 4 y 
oP winner of 14 international awards, | ~~~ ~~ 
be a WINNER for you! fs 








rpet USA, Inc., 802-447-9769. All propagation except under license is prohibited by law 
rpet® PINK P.P. #7,282. WHITE P.P. #9,573. APPPLEBLOSSOM P.P.#10,239. RED var. Noare P.P.A.F. Another Anthony Tesselaar Selection 
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ually can grow just 
out anywhere 


STEVEN R. LORTON 


he Pacific Northwest is fern 
country. Thanks to a cool, moist 
climate, magnificent stands of 
rd fern (Polystichum munitum) 
w in great sweeps on forest floors 
form delicate tufts of green lace on 
ky cliffs. In cities, wind-driven fern 
res land and take root on bits of de- 
caught along downspouts, making 
thery little clumps that march up the 
es of old brick buildings. Ferns fill 
dens and bouquets. Their decorative 
ves are sometimes pressed into con- 
te steppingstones, and, sometimes, 
oO Our memories. 

nce, when my son was a toddler, 
» walked through an alder forest on 
> Olympic Peninsula. A thick carpet of 
ord ferns covered the ground. As 
fronds bobbed gently in the wind, 
’ son stretched out his arm, pointed 
them, and shouted, “Butterflies!” 


Where to buy ferns 


These six Northwest nurseries sell a wide 
selection of ferns by mail. 


Collector’s Nursery, 16804 N.E. 
102nd Ave., Battle Ground, WA 98604; 
360) 574-3832. Catalog $2. Open by 
pointment only. 


Fancy Fronds Nursery, Box 1090, 
old Bar, WA 98251; (360) 793-1472. 
atalog $2. Open by appointment only. 





WESTERN MAIDENHAIR FERN’S delicate fronds spill from spaces between wet, 


mossy rocks, mimicking a mountain waterfall. 


The little guy was in good company. 
Renowned Northwest garden writer 
George Schenk once called ferns “the 
wings of the garden.” 

The fern family is as diverse as the 
plants are lush and beautiful. Many of 
them grow well throughout the West 
(except in the low desert) if you give 
them shady locations; rich, loose, acid 


Foliage Gardens, 2003 128th Ave. 
S.E., Bellevue, WA 98005; (425) 747- 
2998. Catalog $2. Open by appointment 
only. 

Robyn’s Nest Nursery, 7802 N.E. 
63rd St., Vancouver, WA 98662; (360) 
256-7399. Catalog $2. 

Russell Graham, 4030 Eagle Crest 
Rd. N.W., Salem, OR 97304; (503) 362- 
1135. Catalog $2. 

Siskiyou Rare Plant Nursery, 2825 
Cummings Rd., Medford, OR 97501. 
Catalog $3. 


soil; and plenty of water. 

In the coldest regions of the West 
(Sunset climate zones 1-3), many ferns 
can survive if they’re planted close to a 
house foundation, with some winter 
protection such as a thick mulch of 
leaves or straw over the crown. In hot, 
dry climates, ferns grow best in pots 
placed in shaded courtyards or patios. 
In coastal Southern California, tropical 
and subtropical ferns can easily dupli- 
cate the effects of a Northwest forest 
planting. 

How can you use ferns in the land- 
scape? Northwest gardens and woods 
offer great design lessons. Ferns are es- 
pecially handsome as accents among 
swaths of lower-growing plants such as 
sweet woodruff or oxalis (O. hirta or O. 
oregana) or growing beside ponds. 
Mossy rocks, especially when wet, make 
beautiful foils for ferns. Mixtures of 
green can be as vivid in their own right 
as any bed of gladiolas or zinnias. 

(Continued on page 94) 
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Alberta Tourism 
www.travelalberta.com 


Alibris.com 
www.alibris.com 


W. Altee Burpee & Co. 


www.burpee.com 


Celotex 
www.celotex.com 


Club Med Vacation Club 


www.clubmed.com 


Colombian Coffee 
www.juanvaldez.com 


Good Home 
www.goodhome.com 


Hilton Resorts 
www.hilton.com 

James Hardie Building 

Products 


www.jameshardie.com 


Karastan 
www.karastan.com 


Supersoil 
www.supersoil.com 
Nivea Lotion 


www.nivea.com 


Ourhouse.com 
www.ourhouse.com 


Pergo Flooring 
www.usa.pergo.com 


Quotesmith 
www.quotesmith.com 


Saab 


www.saabusa.com 


South Africa Tourism 
www.satour.org 


Spice Islands 
www.spiceadvice.com 


Toyota 
www.toyota.com 


Trex Decking 


www.trex.com 


For more information 
visit sunset.com 
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Best bets: 10 ferns we can’t resis 





TASSEL FERN has lacy, shiny foliage 
on coarse, dense fronds. 





PAM SPALDING/POSITIVE IMAGES 


WESTERN MAIDENHAIR FERN spreads 


like a parasol above white foamflowers. 


@ Adiatum aleuticum (five-finger 
fern, Western maidenhair fern). Zones 
1-9, 14-21. Deciduous. Thin, papery, 
green fronds have large leaflets in a fan 
shape atop glistening black stems. Will 
take some early-morning or late-after- 
noon sun. To 2 feet tall. 

@ Athyrium filix-femina (lady fern). 
Zones 1-9, 14-21. Deciduous. Feathery, 
lance-shaped fronds are soft yellow- 
green. Easy to grow. Prefers moist 
shade. To 3-5 feet tall. 

@ Athyrium nipponicum ‘Pictum’ 
(Japanese painted fern). Zones 4-9, 
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FIVE-FINGER FERN spreads its pea 
green fronds like fingers on a hand. 







b New 


JAPANESE PAINTED FERN’S Silvery 
fronds fan out over sweet woodruff. 


14-24. Deciduous. Plant arches 0} 
giving it a sprawling look. Glowing | 
gundy stems have fronds that are sil 
at the center, gray-green around @»\ 
edges. Needs moist soil, even in will 
when dormant. To 1-2 feet tall. 
= Blechnum spicant (deer fei bin 
Zones 1-9, 14-17. Evergreen ste} 
fronds are narrow, dark green, ime 
leathery, with closely set leaflets. k 
ciduous fertile fronds are stiff and | 
right, with widely spaced leaflets. a 
. 

















1-2 feet tall. 
m= Dryopteris erythrosora (autul}, 


ALI 








). Zones 4-9, 14-24. Evergreen. 
fronds open from coppery pink 
fdleheads—golden green in youth, 
eloping to rich, dark, glossy green. 
ers some high, filtered light or early- 
ring or late-afternoon sun to get in- 

e coloration. To 2-3 feet tall. 
Dryopteris ‘Robust’. Zones 1-9, 
24. Semi-evergreen; hangs onto its 
ds well into winter in mild climates. 
d foliage is deeply divided and 
fly-looking. Fronds unfold apple 
en, getting darker with age in shade, 
lowish green in sun. With good water 
§ plant will take full sun. Stands up to 
de variety of soils. Fast-growing and 

. To 3-5 feet tall. 


‘To Laura 
Johnson, 
the really 
beautiful 
thing 
about 
Preen is 
what she 


; ; / 
Osmunda regalis ‘Purpurascens’ . bike: f ad 
galis ‘Purpurascens’ | eee. AOeSNT See. 
“{nropean royal fern). All zones. Decid- cw 
“tus. New growth emerges deep pur- 
ited. Stems maintain red color, but Like most gardeners, Laura hates weeds. Which is why she loves 
nds age to pea green. Leaflets are Preen. With Preen, she never even sees them—Preen prevents 
niniscent of locust leaves. This tough weeds, before they even start, around nearly 200 bulbs, flowers, 
nt withstands full sun and wind in roses, shrubs, trees and vegetables. 
roy conditions. To 6 feet or taller. pe : 
i E : And theres Preen n Green, which prevents weeds and fertilizes 
olystichum munitum (sword ; ‘ 
zones 4-9, 14-24. Evergreen. your existing plants. Theres also new Preen for Ground Covers, 
, stiff, slightly arching, spear-shaped a unique weed preventer created specifically for use with ground 















en in sun. Happiest in moist soil 
h some shade but will tolerate dry 
ditions and full sun. A Northwest 
ature plant, it is the most common 


Polystichum polyblepharum (tas- then apply Preen. 
fern). Zones 4-9, 14-24. Evergreen. 
mse and lacy dark green fronds have 
arnished look. Likes evenly moist 
1. Will not take full sun. To 2 feet tall. 
Polystichum setiferum (soft-shield include weeds, 

). Zones 4-9, 14-24. Evergreen. look for Preen 
ghtly arching fronds have a soft, products at your 
nelike texture. The many cultivated local gardening 
ieties, each with its own characteris- retailer And 

. include dwarf Ps. ‘Congestum 
statum’ and lacy Ps. ‘Divisilobum’— 
o called Alaska fern (a misnomer, 
ce it is not native to Alaska). Soft- 
veld ferns are almost as sun- and 
bught-tolerant as sword ferns, but for 
st results, plant them where they 
n't get midday sun and give them 


N moisture. To 2 feet tall. 
j 


So if, like Laura, your idea of a 
beautiful garden 
view doesnt 


discover the 
joys of weed-free 
gardening. 
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nds are dark green in shade, lighter covers, like daylilies, pansies, ice plant and pachysandra. 


They couldnt be easier to use—just sprinkle the granules into the 
soil or mulch, then gently water-in. No mess, no mixing, and no 
weeds for up to three months—guaranteed! And if you already have 
in the region. To 3—4 feet tall. weeds, its not too late—simply get rid of your existing weeds and 





WWW. preen.com 
















































































GARDEN 


A quick 
guide to 
fertilizers 


BY JIM Mc CAUSLAND 





ative Americans once put a fish 

in a hole, covered it with earth, 

planted a corn seed, then har- 
vested the crop a few months later. A 
biblical parable offers this advice for re- 
viving a failing fig tree: “Dig about it and 
dung it.” And indeed, fertilizing plants 
used to be as simple as applying fish 
and manure. Today, things aren’t that 
simple: Take a look at the dizzying array 
of packaged fertilizers on nursery 
shelves. How do you decide which fer- 
tilizer to buy? First, read the label. 


Check out the nutrients 
Nitrogen (N), phosphorus (P), 
potassium (K) are the primary plant nu- 
trients. They are always listed on the la- 
bels of packaged fertilizers (look under 


and 


Guaranteed Analysis) in the same order, 
known as the N-P-K ratio. For example, 


a fertilizer that’s labeled 10-8-6 contains 


Charting the fertilizers 


The charts below and on page 98 describe several commonly available natural and cereal oles 

typical, but they vary widely among manufacturers. In general, fertilizers formulated for lawns and othe D 
have higher nitrogen levels; fertilizers that promote flowering and fruiting have higher phosphorus 
see specialty fertilizers formulated for citrus, lawns, roses, tomatoes, and other. groups of wi ve 


follow the directions on the package when you apply it. 





NATURAL 
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Fertilizer type 


Blood meal 


Cottonseed meal 


Fish emulsion 


Fish pellets 


N-P-K ratio 


13—0-—0 


soluble and insoluble forms. Scratch 
it into the soil around plants. Store 
away from cats and dogs. 


C24 


jt useful for gardens Ww 
‘soil or for plants su 
_ that like acidity. - 


Excellent for container plants and 
leafy vegetables. Fishy odor can q| 


Benefits, uses 


Good source of nitrogen in both 


be Acidifies soil as it fertil 


Acts fairly quickly and gently. 


attract cats and raccoons. t 






































10 percent nitrogen, 8 percent ph 
phorus, and 6 percent potassium. /§ 
fertilizer that contains all three prim) 
nutrients, such as a 10-8-6, is calle; 
complete fertilizer. 

Of the three primary nutrients, nit, 
gen is generally in shortest supply} 
Western soils and thus needs to be + 
plenished most often. Fertilizers sup) 
nitrogen in water-soluble (fast-relea | 
or insoluble (slow-release) forms. Sc. 
ble nitrogen becomes available | 
plants quickly. Insoluble nitrogen m: 
be broken down slowly by microorg;| 
isms in the soil for plants to use it. Mi 
fertilizers contain both forms of nit. 
gen, although labels don’t always ‘p 
ify the percentages. 

Plants also need smaller amout) 
of secondary nutrients—calcium, mi) 
nesium, and sulfur—and trace amoui 
of micronutrients, including irc “ 
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AMERICAN CANYON 
‘© Mid City Nursery 
3635 Broadway 
707-642-4167 


AUBURN 

Eisley Nursery, Inc 
380 Nevada Street 
530-885-5163 


BELMONT 

Tyler’s Carlmont Nursery 
2029 Ralston Avenue 
650-591-6845 


BENICIA 

Benicia Garden & Nursery 
126 East E Street 
707-747-9094 


BERKELEY 

East Bay Nursery 

2332 San Pablo Avenue 

510-845-6492 

Westbrae Nursery & Garden 
Supply 

1272 Gilman Street 

510-526-7606 


CAMPBELL 

‘© Woolworths Garden Center 
2460 Winchester Blvd 
408-866-0171 


CARMEL 

Valley Hills Nursery “ 
7440 Carmel Valley Road 
831-624-3482 


CITRUS HEIGHTS 
Capital Nursery 
5410 Sunrise Blvd 
916-961-9100 


CONCORD 

*® Navlet’s Garden Center 
1250 Monument Blvd 
925-685-0700 


CUPERTINO 

** Woolworths Garden Center 
1491 De Anza Blvd 
408-996-8355 

** Yamagami’s Nursery 
1361 S De Anza Blvd 
408-252-3347 


DANVILLE 

*® Navlet’s Garden Center 
800 Camino Ramon 
925-837-9144 

*® Sloat Garden Center 
828 Diablo Road 
925-743-0288 

*© Tassajara Nursery 
2550 Camino Tassajara 
925-736-7600 


DAVIS 


Redwood Barn Nursery, Inc. 
1607 5th Street 
530-758-2276 

DIXON 

Sunshine Nursery Growers 


7820 Serpa Lane 
707-678-4481 


EL SOBRANTE 

s@ Adachi Nursery 
5166 Sobrante Avenue 
510-223-6711 


*® These nurseries carry Sunset 
Best of the West™Collection. Go to 


Sunset.com for more information. 


Available at these superior 
garden centers near you! 


Ze) plulacem ee rplaleles 
summer payoff 
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Plant Now 
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Color Combos 


Sever pprenia meer hp 
sweetest corn 


ELK GROVE 
Capital Nursery 
8423 Elk Grove 
916-684-2100 


FREMONT 

*® Navlet’s Garden Center 
46100 Warm Springs Blvd 
510-657-7511 


Regan Nursery 
4268 Decoto Road 
510-797-3222 


FRESNO 

Gazebo Gardens 
3204 N Van Ness Blvd 
559-227-7673 


HEALDSBURG 
Yard & Garden 
424-C Center Street 
707-433-9494 


KENTFIELD 

*® Sloat Garden Center 
700 Sir Francis Drake Blvd 
415-454-0262 


LIVERMORE 

5 Alden Lane Nursery 
981 Alden Lane 
925-447-0280 


LOS ALTOS 

Los Altos Garden Supply 
4730 El Camino Rea 
650-948-4023 


MARTINEZ 

*® Navlet’s Garden Center 
6740 Allhambra 
925-935-9125 


MENLO PARK 

*® Roger Reynolds Nursery 
133 Encinal Avenue 
650-323-5612 


MILL VALLEY 

5® Sloat Garden Center 
657 E Blithedale 
415-388-0102 

+ Sloat Garden Center 
401 Miller Avenue 
415-388-0365 


MODESTO 
Hischier Nursery 


1520 Standiford Avenue 
209-523-6096 


> 


1m 


ROY a 


* Creaté garden 
Paley 


* Make beautiful 
RTD ed 


* Show off 
containers 


Scenic Nursery 
1313 Scenic Drive 
209-523-7978 


Westurf Nursery 
1612 Claus Road 
800-634-7273 


MOUNTAIN VIEW 
Woolworths Garden Center 
805 Yuba Avenue 
650-967-3154 


NAPA 

Van Winden’s Garden Center 
1805 Pueblo Avenue 
707-255-8400 


NOVATO 

Sloat Garden Center 
2000 Novato Blvd 
415-897-2169 


ORINDA 
McDonnell Nursery 
196 Moraga Way 
925-254-3713 


PALO ALTO 

Woolworths Garden Center 
725 San Antonio Road 
650-493-5136 


PORTOLA VALLEY 
Al’s Nursery, Inc 
900 Portola Road 
650-851-0206 


Ladera Garden Center 

380 Ladera Shopping Center 
Alpine Road 

650-854-3850 


REDDING 
Jose Antonio’s 


870 Hartnell Avenue 
530-223-0308 


REDWOOD CITY 
Wegman’s Nursery 
492 Woodside Road 
650-368-5908 


RIVERBANK 

Morris Nursery 
1837 Patterson Road 
209-527-5553 


SACRAMENTO 
Capital Nursery 


4700 Freeport Blvd 
916-455-2601 





Blossom into spring gardening with Sunset! 







Talini Nursery & Garden 
5601 Folsom Blvd 
916-451-8150 


The Gifted Gardener 
2122 J Street 
916-447-5956 


SAN ANSELMO 

*® Sunnyside Nursery 
130 Sir Francis Drake Blvd 
415-453-2701 


SAN FRANCISCO 
*® Sloat Garden Center 

3427 Wanona Street 

415-566-4415 


SAN JOSE 

+» Almaden Valley Nursery 
15800 Almaden Expressway 
408-997-1234 

‘© Woolworths Garden Center 
4606 Almaden Expressway 
408-266-4440 


SAN LEANDRO 

*& Evergreen Nursery 
350 San Leandro Blvd 
510-632-1522 


SANTA CLARA 

© El Real Nursery 
2611 El Camino Real 
408-243-4910 


SANTA CRUZ 
Central Home Supply 
808 River Street 
831-423-0763 


SANTA ROSA 

*® Prickett’s Nursery 
5173 Sonoma Highway 
707-539-3030 


SONOMA 

*® Wedekind’s Garden Center 
21095 Broadway 
707-938-2727 


SONORA 

Andy’s Home Center 
900 Mono Way 
209-532-3676 


SOQUEL 

The Pergola 
2590 Main Street 
831-464-2590 


ST HELENA 
Whiting Nursery 
900 N Crane 
707-963-5358 


STOCKTON 
Garden Center 
4418 Saint Andrews Drive 
209-823-9782 

°® Quail Lakes Nursery 
4661 Quail Lakes Drive 
209-477-4737 


SUNNYVALE 

*® Sunnyvale Nursery 
1485 Sunnyvale - Saratoga Road 
408-245-1691 

*& Woolworths Garden Center 
861 El Camino Real 
408-245-4532 


YUBA CITY 


Sperbeck’s Nursery & Cafe 
890 Onstott Road 
530-673-8312 


ALSO AVAILABLE WHEREVER SUNSET IS SOLD! 
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GARDEN 


CHEMICAL 


Solid 


eLawn 


Spikes 


Liquid 





manganese, and zinc. These secondary 
and micronutrients are already present 
in most garden soils, so they’re not 
always included in general-purpose fer- 
tilizers (check the label); they are com- 
monly sold as separate supplements. 


Natural or chemical? 
You can buy fertilizers in either natural 
or chemical form. Plants can’t distin- 
guish nitrogen that came out of a 
chicken from nitrogen that came out of 
a chemical factory. People, however, 
seem to have their preferences. Some 
favor natural fertilizers, using them to 
complement organic gardening prac- 
tices. Others prefer the convenience of 
chemical products in controlled-release 
form. Applied properly, both have their 
appropriate uses in the garden. 

NATURAL FERTILIZERS are derived 
from dead organisms. These fertilizers 
include all kinds of animal manures, 
fish emulsion, and meals made from 
blood, bone, alfalfa, cottonseed, kelp, 
and soybeans. These products are usu- 
ally more expensive, pound for pound, 
than chemical fertilizers. 

Most natural fertilizers contain lower 
levels of nutrients than chemical prod- 
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Fertilizer type 


Granules or pellets 
e All-purpose 


eFlower 


eVegetables 


(water-soluble 
crystals) 


N-P-K ratio 


10-10-10 


6-10-4 


29-84) 


TO-20-20 


16-85-56 


spikes for house AL 
available. 


20-20-20 


plants. 


ucts. Because they tend to release nutri- 
ents over a longer period of time, they’re 
less likely to burn plants (although ma- 
nures that aren’t fully composted can 
burn plants). However, since they de- 
pend on soil organisms to break down 
the nutrients, they’re not as effective in 
chilly weather, when such organisms are 
less active. On the other hand, the insol- 
uble nitrogen they supply tends to stay 
put in the soil and not move into the wa- 
ter supply, where it could have harmful 
effects. Natural fertilizers also improve 
the texture of the soil and increase the 
amount of beneficial microorganisms. 
For best long-term results, dig them into 
the soil early in the season. 

CHEMICAL FERTILIZERS are mass- 
produced by industrial means. They usu- 
ally have higher levels of nutrients and a 
larger percentage of soluble nitrogen 
than natural fertilizers. The fast release 
of soluble nitrogen is a plus in chilly 
weather, when cool-season crops and 
spring-flowering shrubs and trees can 
use a boost. However, when fertilizer is 
applied too heavily and followed with 
excess irrigation or rainfall, the soluble 
nitrogen can run off the soil and pollute 
surface water as well as groundwater. 


Benefits, uses 


Balanced formula works well for 
everything from vegetables to house 















oe ce major me ie 


Liquid or solid? 
You can buy natural and chemical fe 
izers in liquid or solid form. 

LIQUID FERTILIZERS, including } 
emulsion and water-soluble crystals, 
nutrients to the roots immediately. f 
because the nutrients usually last on 
couple of weeks in soil, liquid fertiliz 
need to be applied more often. Liqu 
are useful for feeding plants in cont; 
ers and hanging baskets. 

SOLID FERTILIZERS are usually s| 
as granules or pellets. They can ' 
broadcast or spread over lawns :‘ 
ground covers, or dug or raked into 
around the root zones of trees, shrt 
and perennials. To avoid burning plas} () 
water soil thoroughly after applicatio 

Other solids include contro 
release fertilizers. These are sold 
spikes or beadlike granules that rele 
nutrients over a period of time (usu 4 
three to nine months) with regular | 
tering. Since they release nitrogen slo 
and steadily, most of it is used by | 
plant and very little leaches out with 
gation water. Pound fertilizer spikes i 
the soil around trees and shrubs. . 
granules into the soil at planting time 
scratch them into the soil. 
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“ Join Sunset in 
Prt 

celebrating cider and 
tL 


i subtropical blooms, 
k new hiking trails and 


f Classic garden tools. 


7 And, yes, one 
wf supremely elegant 


n§ banana split 
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FoR BEST OF THE WEST 2000, SUNSET 
writers and editors scoured the 
West from Kula, Maui, to Antelope 
Island, Utah, seeking the ultimate 
experiences our region has to offer. 
Many of our bests are new: the most 
beautiful new perennial, the most 
exhilarating new scenic drive. But 
we’ve uncovered some classics too: 
sweetly old-fashioned jams, venera- 
ble hardware stores. The West is a 
land of superlatives—the highest 
mountain, the lowest valley, the dri- 
est desert, and the rainiest rain for- 
est. Shouldn’t we expect it to have 
the best of everything else? It does, 


as you'll see in these pages. 


Best of the West 2000 contributors: Andrew 
Baker, Ann Bertelsen, Kathleen N. Brenzel, 
Sharon Cohoon, Jerry Anne Di Vecchio, Peter 
Fish, Daniel Gregory, Ann Terry Hill, Peter 
Jensen, Elaine Johnson, Jim McCausland, 
Sharon Niederman, Lauren Bonar Swezey, Lisa 
Taggart, Christopher Tritto, Nora Burba Trulsson, 
Peter O. Whiteley, Keith Whitney 
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@ Travel page 100 
m Garden page 10 
gm Home page 104 


&@ FOO page 106 


Best tacos 
of the 
West page 108 
A roundup of great 
taquerias to visit 
and taco recipes to 


make at home 
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Best new national park 
“Most people—when they first see it—just say, “Wow,” 
reports Sheridan Steele, superintendent of the nation’s 
newest national park, Black Canyon of the Gunnison. 


No wonder: The ! 


2-mile-deep chasm carved by the Gun- 
nison River through western Colorado’s pre-Cambrian 
metamorphic rock is one of the most amazing sites in the 
world. Hiking into the canyon is daunting, but up top, 
South Rim and North Rim drives provide superb vistas. 
Two developed campgrounds may entice you to spend 
the night, just to see dawn light up that incomparable 
gorge. Black Canyon of the Gunnison National Park, 76 
miles southeast of Grand Junction, CO; (970) 641-2337. 


SHANE YOUNG 


ider house rm 


Crazy about horses 


Horses and cattle built Pendleton, Oregon. Now the 


larger than life and sculpted in dyed cement. /-84, 
exit 209; (541) 276-7411. 


town boasts art to match its soul. Michael Booth’s 
The Cattle Drive stars nine Hereford cows, two paint 
horses, a border collie, and a pair of cowboys—all 








Best new old hotels 
Hankering for some heri 
in your next hotel stay? 19) 
historic hotels have just i : 
opened after extensive re) 7 
vation. In Santa Fe, 159- |), 
room La Posada de San)», 
Fe (from $199; 800/727- | © 
5276) grew out of 19th-cl 
tury merchant Abraham | 
Staab’s mansion, now hae 








first cider pub in the United 


> 


It's hard to improve on 20 million : States—you can sample House’s to the hotel’s Fuego Rest\* 


noma County apples, but Brit + apple, berry, pear, or honey cider, rant. On the beach in Sai} 








‘firey House manages to do it 


isforming Gravensteins and 
irieties into light, tasty al- 
cider. At Ace in the Hole 





stopol, California—the 


plus seasonal variations from 


mango cider to unfiltered English 


‘scrumpy.” 3100 Gravenstein 
Hwy. N.; (707) 829-1101 or 
www.acecider.com. 
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Monica (above), the Itali 
Renaissance-style Hotel 
Casa del Mar (from $33'|_ 
800/898-6999) harks bac/@ 
the resort’s Jazz Age heyi(f 





Seeing 
is believing 





PAUL BOSQUET 









vat Cton 
watking 
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Can we say you don’t truly know the West until 
you've seen it through the lens of Carleton Watkins? 
We can. The 19th-century photographer’s luminous 


work is showcased in Douglas R. Nickel’s Carleton 


st new 
pnic drive > 
ing some 280 
into the forests 
Ph glacial lakes of 
=. Selkirk Moun- 
bens, the newly 
ignated Inter- 


MAP: A.J. GARCES 


ional Selkirk monds Way, Suite 205, 
bp circles from Edmonds, WA 98020; 
o's panhan- (800) 274-9378. 
# through 
#theastern * Best new trails 
ishington PP Maybe you thought 


that in the 21st 
century we'd all § 
be traveling only 
in pod-shaped 
spacecraft, a la 


id southern 
@tish Colum- 
"Rand back to 

i United States. 
t™p highlights in- 
ide the Washington 
sins of Newport and Met- 
dhe Falls, the Idaho resort 
iMWas of Priest Lake and 

i tdpoint, and the lovely 
(tish Columbia town of 
ison; canoeing and 





George Jetson. No way. 
The happy millennial news is 
that great trails are still being 


Way out West 

For 12 years, Chuck Wood- 
bury has celebrated the 
West’s offbeat corners in his 


built on the ground. In Ross 
Lake National Recreation 
Area, Washington, the '”- 
mile Gorge Overlook Trail 
\ Wdlife-watching; even quarterly newspaper, Out gives views of the Skagit 
River and is wheelchair- 
accessible; (360) 856-5700. 


(tee ferry ride across West—essential reading for 


idsotenay Lake. Interna- anyone who loves small 


“val Selkirk Loop; towns, strange museums, In Flathead National Forest, 
\®8) 823-2626 or and Western eccentrics. Montana, the 3-mile Walk 
iit. selkirkloop.org. $12.95 per year. 9792 Ed- with Larch Nature Trail 










Watkins: The Art of Perception (Harry N. Abrams, 
New York, 1999; $65). For still more Watkins, head to 
the Getty Center in Los Angeles for Carleton 
Watkins: From Where the View Looked Best, 
through June 4; (810) 440-7300. 


celebrates the conifer that in 
autumn turns lovely yellow; 
(406) 387-3800. In Utah’s 
Antelope Island State Park, 
the Frary Peak Trail climbs 
3 miles (and 2,000 feet) to 
the top of this island 
in the Great Salt 
Lake; (801) 773- 
Se 2941. In eastern 
) Arizona, the Apache- 
Sitgreaves National Forest’s 
new Apache Railroad Trail 
leads hikers and mountain- 
bikers for 21 miles through 
spectacular White Mountain 
scenery; (520) 333-4372. 
And in Idaho, the new Har- 
riman Trail mountain-bike 
route runs 18 miles from 


Sawtooth National Recre- 2 
ation Area headquarters to = 
the Galena Lodge ski resort; i 
(208) 774-3000. : 

Pa SRA NER 
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the Heard 
Hopi katsina dolls, Pueblo 
pottery, Zuni jewelry: To ad- 
mire (and maybe buy) some 
of the very best of Native 
American art and craft work, 
take plane, SUV, or bicycle to 
Phoenix’s outstanding Heard 
Museum and its 42nd an- 
nual Indian Fair and Mar- 
ket. March 4-5. 2501 N. 
Central Ave., Phoenix; (602) 
252-8840. 


Best independent bookstore 

Western literary icon Wallace Stegner frequented Sam 
Weller’s Books. And best-selling Utah author Terry Tempest 
Williams (Refuge) got her first job here. In fact, for more 
than 70 years, Rocky Mountain writers and readers have 
found this downtown Salt Lake City bookstore an essential 
stop on their literary itineraries. German immigrant Gus 
Weller founded the store in August 1929, but it was his son 
Sam who turned it into a Utah institution. Today, Weller’s 
is run by Sam’s son, Tony, though Sam, now blind, still 
comes in On occasion. The vast stock of new and used 
works (with a particular emphasis on Utah and the West) 


and a savvy staff make this a bibliophile’s dream come true. 
254 S. Main St., Salt Lake City; (801) 328-2586 or www. 
samwellers.com. 





COURTESY OF HEARD MUSEUM 


ALAN HUESTIS 


AENEAN S 


B® Hot kicks: “Kick- 
boxing, sport of 
the future” was 
John Cusack’s 
mantra in the 1989 
movie Say Any- 
thing... Well, the 
future is now at 
Santa Barbara’s 
elegantly rustic 
San Ysidro Ranch, 
where guests can 
tone muscles— 
and maybe vent 
pent-up frustra- 
tions—in periodic 
kick-boxing 
classes. (800) 
368-6788. 

@ Outdoor pix: In 
the desert town of 
Twentynine Palms, 
California, Smith’s 
Ranch Drive-in is 
one of the West’s 
last crassic spots 
for cinema al- 
fresco; on warm 
nights, movie- 
minded locals 
bring lawn chairs 
and watch the 
show from out- 
side their cars. 
4584 Adobe Rd., 
Twentynine Palms; 


(760) 367-7713. 













A 
Protea power 


Bizarrely beautiful proteas 
feature blooms ranging fror 
velvety pink rosettes to neo 
pincushions. Dramatic in 

bouquets, protea blooms ar 
long-lived—they’Il hold col 
for two weeks in water. Con 
mercial proteas thrive arout| 
Kula on the Hawaiian island 
Maui, where conditions—w! 
drained soil, warm days, coi 
nights—are right for them. ’ ' 
plants are tricky to grow; if" 
can’t give them what they nif 
buy blooms at florists and n 
kets, or order from Maui. Sz 
rise Protea Farm; (800) 222 
2797 or www.sunriseprotea 
com. Maui Floral; (800) 54 
2727 or www.mauifloral.ca 


Gift of gardening 

Though gardening isn’t usua 
numbered among the privile 
of the wealthy, it does take la 
tools, and some education t¢ 
grow plants. That’s where th 
Kitchen Garden Project of 
Olympia, Washington, comes 


Wake-up call > 
for containers 
No plant receives 
more oohs and 
aahs from visitors 
to our test garden 
than variegated 
Jacob’s ladder 
(Polemonium 
caeruleum ‘Brise 
de Anjou’). This 
shade-loving 





perennial, with 
its white-edged 
leaves, is a perfect partner for 
container-grown begonias: Both 
thrive in partial or full shade 
and rich, moist, well-drained 
soil. Woodside Gardens; 

(800) 473-1152 or www. 
woodsidegardens.com. 


: Most bird-friendly town 
: It’s no surprise butterflies and 
songbirds head south this spring 
to Alpine, California, just east of 
- San Diego. This foothills town 

: has been designated the first 
community wildlife habitat 


ILLUSTRATION: PEARL BEACH 


















by the National Wildlife Feder- 
ation. The reason? Maureen 
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' Austin and her organization, 
Chirp for Garden Wildlife, 
Sa inspired more than 
120 residents and 
businesses to trans- 
form their gardens 
into certified backyard 
wildlife habitats. 
Chirp; (619) 445- 


low-income families,” says 
ealector Richard Doss. Three . 

igged-bed gardens are built for 
rela participant, complete with 
in @£ trellis, seeds, fertilizer, and 
sm@ructions. Volunteers check 

cjithe gardens during the grow- | 
( @season to aid success. “One 





qupur biggest rewards,” says 7675 or www. 
23S, “is seeing our gardeners chirp.org. Na- 
homegrown produce back tional Wildlife 








f Y Federation; (703) 
ES 790-4100 or www. 
nwf org/habitats. 


No tool like an old tool 

Denman & Company, the garden tool specialty store in Or- 
ange County, California, is the place to find eye, heart, and 
finger hoes; bulb, nurseryman’s, and rockery trowels; post 
hole and trenching spades, sod lifters, trombone sprayers, 
and stone pickers; and 1,900 or so other tools you didn’t 
know you needed. “After the Industrial Revolution, all kinds 
of specialized tools were developed,” says owner Bob Den- 
man, “but many disappeared. Our mission is to give gar- 
deners all the tool choices Victorians had.” Denman will 
also refurbish old tools, custom-build new ones, or modify 
handles or grips to suit your needs and preferences. 407 

W. Chapman Ave., Orange, CA 92866; (714) 639-8106. 


JIM BROWN 











@ Best book: Daniel 


J. Hinkley has 
roamed the world 
in search of plants 
for his nursery, 
Heronswood, near 
Seattle. Now Hink- 
ley narrates his 
peregrinations in 
The Explorer’s Gar- 
den: Rare and Un- 
usual Perennials 
(Timber Press, 
Portland, 1999; 
$39.95; 800/327- 
5680). 


@ Oregon glory: 


Funded by Oregon 
Nurserymen and 
other public and 
private partner- 
ships, the Oregon 
Garden will eventu- 
ally include a 
conifer garden, a 
children’s garden, 
and other plantings 
on 240 acres in Sil- 
verton, 10 miles 
east of Salem. A 
60-acre Phase | 
opens informally in 
May with tours and 
a summer concert 
series. (877) 674- 
2733 or www. 


oregongarden.org. 
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Miles of tiles > 
A visit to Mission 
Tile West lets you touch 


history—and bring it home. 


The showroom in South 
Pasadena offers new dec- 
orative, handcrafted tiles 
in styles including 
graphic, primitive Celtic 
imagery; Moorish pat- 
terning; the vividly col- 
ored Malibu-style popular 


in the ’20s; bas-relief from the 







Arts and Crafts era; and cutting-edge contemporary, 
with fused glass and metal. The array represents 


the work of more than 150 manufacturers and over 
30 artists from around the world. 853 Mission St., 
South Pasadena, CA; (626) 799-4595 or www. 


missiontilewest.com. 


They are what 
they live in 
Headquartered in 
Hopland, California, 
two hours north of 
San Francisco, Real 
Goods Trading Cor- 
poration isn’t an ordi- 
nary business—it’s a 


way of life. The com- 





pany’s 5,000-square- 


foot Solar Living Cen- 


ter turns renewable wee ~~ | 


energy and sustain- 
able living into things you can 
see and touch. The building 
incorporates the best of solar 
design: It’s heated and daylit 
mostly by the sun, but it uses 
an array of photovoltaic col- 
lectors and wind turbines to 
power low-voltage lights, plus 
state-of-the-art woodstoves 

S backup heat. Exterior ar- 


»verhanging roofs, and 


= 


( 





adjustable louvers control heat 
gain, and the thick, earth-cov- 
ered walls contain rice-straw 
bales for natural insulation. 
The showroom holds many, 
products from the Real Goods 
catalog: books, clothing, toys, 
and renewable energy equip- 
ment. Half-hour tours Fri-Sun; 
free. 13771 S. U.S. 101, Hop- 
land, CA; (707) 744-2100 or 


www.realgoods.com. 





TERRENCE McCARTHY 


Designed 
for the desert 

What makes a promising 
new community? In the case 
of Civano, Arizona, it’s an 
emphasis on energy and wa- 
ter conservation, progressive 
community planning, and re- 
gional character. The 1,145- 
acre new community under 
construction in Tucson will 
ultimately provide housing 
for 2,600 families. The first 
of four planned neighbor- 
hoods opened in 1999 with 
houses that showcase a vari- 
ety of alternative construc- 
tion techniques and materi- 
als, including adobe, straw 
bale, Integra Block, struc- 
tural insulated panels (SIPs), 
and RASTRA. And more than 
a third of the land is pre- 
served as open space. Prices 
from the mid-$100,000s to 
more than $300,000. 
(888) 224-8266 or 
www.civano.com. 


Home on the Web 
Three new websites for 
the home remodeler/deco- 

rator are worth a hit. Design 
Within Reach (www.dwr.com) 

















offers a wide range of we 
designed contemporary 
niture at reasonable pric 
from handsome, stackab: 
“cricket green” or “Fer- 
rari red” metal deck 
chairs made exclusively | 
for DWR at $45 each, to 
the famous lounge 
chair designed by 
Charles and Ray Eames 
for $1,975. Home- 
Warehouse (www. 
homewarehouse.com) 
offers specific step-by- 
step help for home im- — 
provement projects, as 
well as a comprehen- 
sive on-line catalog of 
the latest power home 
and garden tools, 
plumbing and electrical _ 
supplies, and house- 
wares. GoodHome. 
com (www.goodhome. 
com) presents an ex- 
tensive catalog of tradi- | 
tional furniture and 
decorative accessories. 
The furniture has been | 
selected by design pro- 
fessionals and is | 
arranged in st 
| settings rany 
from Classi 
Coastal. Th) 
“decorating! 
studio” lets | 
see a room wit} 
the same furniture in | 
three different looks. 
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; » sunset 

HL the galaxy of lighting stores across the 
















, one small chain, Highlights, blazes bril- 

y as a kind of supernova. Highlights offers a 
id range of contemporary table lamps, wall 
ces, and pendant lights created by various 
pean and Western designers. Shown here is 
Sail,” a sinuously elegant sculptural table 


/ 


D designed by Pablo of San Francisco; it 
S about $120. 307 Fourth Ave., San Diego; 
= 6064. 105 Valencia St., San Francisco; 
of  575- 1230. 2427 Main St., Santa Monica; 

) 450-5886. 999 Western Ave., Seattle; (206) 
9667. 

































Best classic hardware stores 

Few stores boast as long a pedigree as Placer- 
ville Hardware (left) in the California Gold 
Country. It began in 1854 by selling pans and 
shovels to hopeful argonauts. Run these days by 
Deanna and David Fausel, it still carries equip- 
ment for gold seekers. « On Washington’s 
Vashon Island, Vashon Hardware is both a 
working, 70-year-old hardware store and an 
amazing repository of antique tools. « Now 45 
years old, McGuckin Hardware dominates do- 
it-yourself life in Boulder the way the Flatirons 
dominate the view. « Portland’s Hippo Hard- 
ware was born in 1976, yet its vast stock of sal- 
vaged architectural materials, plumbing and 
lighting fixtures, and more, makes it seem much 
more mature. ¢ Placerville Hardware, 441 Main 
St., Placerville, CA; (530) 622-1151. Vashon 
Hardware, 17601 Vashon Hwy. S.W., Vashon, 
WA; (206) 463-9551. McGuckin Hardware, 2525 
Arapahoe Ave., Boulder, CO; (503) 443-1822 or 
www.mcguckin.com. Hippo Hardware, 1040 E. 
Burnside St., Portland; (800) 869-1444, (503) 
231-1444, or www.hipponet.com. 







SEAN ARBABI 


dsiens j.§ See waweewe A os 
derioot 
a rugs are hot dec- 
ing news as more 
@meowners opt for hardwood, 
.s and concrete floors that may need a softer touch. Bold geometric patterns and strong, contrast- 
@ colors often characterize contemporary rugs—like this example, one of six designs in a new line 
_ped “Colorado.” Machine-made in France, the rugs are available through Albuquerque-based For- 
Accents. (800) 880-0413 or www.foreign-accents.com. 
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the west 


@ New and cool: 
Want cutting-edge 
architecture with a 
quick bite? Cruise 
Autobistro in New- 
port Beach, Cali- 
fornia. Designed 
by the Portland 
firm Boora, it 7 
elevates drive- 
through dining to 
high art. 3100 W. 
Pacific Coast Hwy.; 
(949) 515-9060. 

@ Good read: The 
rising tide of inter- 
est in Craftsman- 
style interiors 
surges on with Ann 
Wallace’s Arts 
& Crafts Textiles. 
This handsome, 
96-page book 
describes how to 
identify, collect, 
and re-create the 
distinctively pat- 
terned linens that 
were often found 
in Craftsman bun- 
galows in the early 
part of the 20th 
century. Gibbs 
Smith Publisher, 
Salt Lake City, 
1999; $21.95; (800) 
748-5439 














































































































TERRENCE McCARTHY 








Best jam 

sessions 

One lick of the preserves 
from these family-run re- 
gional makers, and you'll 
know that things are jam- 
min’ in the West. Supplies 
may be seasonal, and mak- 
ers have other products; 
these are our picks. * When 
she’s not writing poetry or 
teaching flamenco, Sylvia 
Vergara of La Carreta in 
Dixon, New Mexico, makes 
her Wild Cherry Chile Jam, 
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The banana split at 
chef George Morrone’s 
Fifth Floor restaurant 
in San Francisco’s Ho- 
tel Palomar contains 
house-made ice 
creams, is assembled 
tableside, and is 
served in a Bernadaud 
bowl. $70. 12 Fourth 
St.; (415) 348-1555. 


which has a bite and pleas- 
ant tartness. 8-ounce jar, $7. 
(505) 579-4358. * In busi- 
ness since 1918, E. Waldo 
Ward & Son in Sierra 
Madre, California, special- 
izes in citrus marmalades. 
The Tangerine Marmalade 
tastes like juicy, just-picked 
fruit. 10-ounce jar, $3.40. 
(S00) 355-9273 or www. 
waldoward.com. * Huckle- 
berry Haven in Kalispell, 
Montana, uses wild berries 
to make jams, jellies, and 


























< Our hearts belong to tange 
Around Ojai in Souther! 
California, 15 growers a 
devoting space to Pixie 
tangerine variety worth 
ing out. Pixie is petite 
to 2’ inches in diamete 
and completely seedles: 
tight skin, but is easy to 
and segment. And its ta 
ine taste is memorably i 
tense. It should be avai 
in markets from late thi | 
month through July. 
Java jive | 
Coffee drinkers, arise! | 
Tucson entrepreneurs 
revived Arbuckles’ Ari d 
Coffee—a favorite of 1 S 
century cowpokes. Out 
Hawaii, Dragon Roast ¢ 
fee won the Gevalia Kor 

















Coffee Cupping Compe 
Best easy way to tion—for best Kona-grov 
jazz up protein brew. Arbuckle Coffee Ré 


ers; (800) 533-8278 or u 
arbucklecoffee.com. Dre 
Roast Coffee; (808) 328- 
or www.dragonroast.co 


Seattle chef Tom 
Douglas offers Rub 
with Love seasoning 





mixes for beef, fish, 
lamb, pork, poultry, or 
seafood. We especially 
liked the slightly sweet 
and delicately curried 
Seafood Rub on 
grilled shrimp. 3.5 
ounces, $5.95. (877) 
782-9588 or www. 
tomdouglas.com. 


* Good on toast, better | 
cornbread, Mama Rose’s 
Hopi Corn Jelly is swee 
savory, spicy, and crunch; 
in one bite. 8-ounce jar, 
(800) 254-4774. * Fo 
scrumptious jams 4 
jellies from Colorad 
and other Western 
states, stop by the Cc 
orado Cherry Compan 
Loveland—or you can Oj 
via its catalog or website 
(888) 526-6535 or www. 
coloradocherrycompany. 


mar- i = 
malades. The Te 
Chokecherry Jelly is a 
magenta-colored floral 
treat. 5-ounce jar, $4.25. 
(800) 774-8257; www. 
huckleberryhaven.com. 









able for you > 

thay @ ata chef’s table is 
®§F00d lovers who want 
‘iigy special treatment. As 
Uni sit with friends (or like- 
llded strangers) at your 

i table, you’re coddled 


gh gourmet perks that 
Ji@ally include multicourse 
sg even a menu cre- 


bil just for you—and, in 
ihe cases, a bird’s-eye 
liv of the kitchen hub- , 
|. @. Prices start at 
t $75 per per- 
reserve well in 
s!lfance. « Walk 
is@bugh the wine vault 
Angi table in the corner 
‘ilfhe kitchen at the 
uiirles Court restau- 
aig at the Broadmoor 
Kae 


“ap of zahtar 


2 tar, a blend of tart sumac (not the poison stuff), sesame 

3S, Salt, and thyme. Mixed with olive oil or on its own, zahtar 

A an amazing affinity for tomatoes, bread, and grilled meats. 
unces, $4.79 plus shipping. Penzeys Spices, (800) 741-7787 


.penzeys.com. 















=banese cook from Fresno, €alifornia, got us hooked on 


Kings of the road 
There you are, cruising at 65, listening to 
when just like one of her callers you’re gripped with a 
dilemma. Hunger! You could zip into some fast-food 
chain. But the West also holds more adventurous road- 
side eateries—places that specialize in regional cuisine 
(if that’s not too fancy a term for a bowl of beans) or 
just broil up one terrific burger. * Little Jocko’s, 
Nipomo, CA. In the heartland of Santa Maria barbe- 
cue, a deliciously drippy barbecue beef sandwich and 
superbly spiced pinquito beans. U.S. 101 at Tefft St. 
exit; (805) 929-3885. * K-R Drive-Ina, Rice Hill, OR. 
Incomparable malts (try the wild blackberry) and giant 
cones. I-5, exit 148, 25 miles north of Roseburg, OR; 
(541) 849-2570. * Rock Springs Cafe & Saloon, Rock 
Springs, AZ. Tasty barbecue and pie between Phoenix 
and Flagstaff. I-17, exit 242; (623) 374-5063. * Route 
66 Malt Shop, Albuquerque. You have to get off I-25 
and drive a few blocks west, but Route 66 is worth it, 
for malts and for the blue-cheese green chili burgers. 
ve. S.W.; (505) 242-7860. 


DOUGLAS MERRIAM 


1720 Central A 





Hotel in Colorado Springs. 


Then watch as chef Vito Iac- 


cobo and his team prepare 
your feast. (SOO) 034-7711. 
¢ With a little remodeling 
and colorful murals, chef 
Gavin Stephenson’s former 
office was turned into 
Gavin’s Table, at Seattle’s 
Four Seasons Olympic. 
(200) 621-7889. * The 
whole restaurant is part of 
SI the action at the 














Randall Selland 


mountains of food 
in his open kitchen. 
(916) 568-7171. 


= 


r. Laura, 





Kitchen in Sacra- 
y mento, as chef 


! A puts on an Emeril 
F Rie / Lagassesque perfor- 
‘OSS 7 4 mance and cooks 


of the 


Best food fest #1: 


The asparagus is 
the universe’s 
most delectable 
vegetable, and 
much of the uni- 
verse’s supply is 
grown around 
Stockton, Califor- 
nia. Each spring, 
Stockton returns 
the favor with its 
lively and flavorful 
Asparagus Festival. 
April 28-30. (800) 
350-1987 or www. 


asparagusfest.com. 


@ Best food fest #2: 


In search of a culi- 
nary experience 
that’s a bit more 
challenging to the 
taste buds? The 
summer food festi- 
val season ignites 
to a fiery finale 
with the annual 
Chile Festival in 
Hatch, New Mex- 
ico, home to 
chilies red and 
green, grilled and 
pickled, mild and 
thermonuclear hot. 
September 2-3. 
(505) 267-5050 or 
521-9381. @ 
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~ afood: It loses no integrity just because it’s fast. 





25> 
a simple concept with a big reach. Though basically a street snack, it represents 





ane ttire culture—that little corn tortilla alone holds centuries of symbol and sustenance for 
the peoples of Mexico (try reading that much significance into a hamburger bun). ¢ And un- 
like our large impostor taco chains, which impose one mediocre style nationwide, “real” (that 
is, authentic Mexican) taquerias are spreading variety and quality throughout the land. The 
taco may be fast food in the end, but in the beginning, someone took a lot of time to grind 
the masa, braise the meat, and stem innumerable chilies. « A fresh, sweet, earthy corn tor- 
tilla—usually two, in fact—is the earmark of a good soft taco. Wonderful traditional regional 
Mexican dishes are its heart and soul: simple carne asada (grilled meat), spicy pork a/ pastor 


REGIONAL STARS: (barbecued country-style), deep red chile colorado (beef or pork 


Lone Star fish tacos 
in Salt Lake City 


(left); San Francisco’s 


in red chili sauce). ¢ Such tacos are capable of mobilizing more 
than a dozen Sunset scouts on a search for the finest in the 
West. We got directions first—from you. Last April we asked our 


La Taqueria (above), 


es Gi mouth- readers to tell us about the best places in the West to buy tacos. 


watering carnitas We got nearly 800 nominations, creating an astonishingly wide 


(see cover). taco trail from Missoula, Montana, to Las Cruces, New Mexico; 
from Tuba City, Arizona, to Lahaina, Hawaii. Did | mention California? ¢ We were critical, look- 
ing for authentic Mexican traditions or truly creative variations. The tortillas could be made of 
corn (yellow is the most common, but we found white and blue too) or wheat flour (the tor- 
tilla material of choice near the northern Mexican border), but they had to be fresh. If a taco 
was fried, its crunch had to be honestly come by through a recent encounter with sizzling fat. 
We checked out full-service restaurants with strong taco contingents on their menus, order- 
at-the-register taquerias, and even a few taco trucks (not nearly enough—there’s a world to 
explore!). ¢ After logging many miles and uncinching our belts a few notches, we made a list 
of favorites (it starts at right; recipes start on page 112). Clearly, the taco deserves respect as 


— Sara Schneider 


Top of 
the tacos 


La Taqueria, 


San Francisco, CA 
On opening day in 1973, a 
hungry mob shoved its way 
into La Taqueria on San Fran- 
cisco’s Mission Street. Clearly, 
owner Miguel Jara delivered 
what his customers craved: 
fresh Mexican-style tacos. “It 
was overwhelming!” Jara re- 
calls. “We took in $276. In 
those days that was a lot of 
money.” The food ran out at 2 
in the afternoon. 

Fueled by memories of eat- 
ing tacos as a boy in Tijuana, 
the visionary Jara had spent a 
year—and much of his life 
savings—shaping the San 
Francisco storefront into his 
taco stand. When he couldn’t 
find an appropriate commer- 
cial grill, Jara, a former body 
shop worker, fabricated one 
himself. He built the furni- 
ture, uncovered the sky- 
lights—and learned to cook. 
In the town of Tepatitlan in 
Jalisco, Mexico, he discovered 
the secret to delicious carni- 
tas (recipe is on page 115). 

Today, La Taqueria serves as 
many as 1,200 people a day in 
two locations (Jara opened a 
branch in San Jose in 1978). 
“The Best Tacos in the Whole 
World,” his neon sign boasts. 
No argument here. Crackling, 
sweet carnitas and smoky 
carne asada are delicious 
piled over cheese in the soft, 
fresh corn tortillas. 

2889 Mission St., San Fran- 
cisco, (415/285-7117); 15 S. 
First St., San Jose (408/287- 
1542). — Alan Phinney 


La Super-Rica, 
Santa Barbara, CA 
As a taqueria, La Super-Rica 
is seriously overqualified but 
underidentified. No large 
sign announces what’s going 
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the great taco hunt: 





WWHe as & 


WE GET GLOWING REPORTS about Salt Lake City’s Lone Star 


Taqueria (above). Serving up the best of La Mesa, New 


Mexico—Chope’s ground beef tacos (top right). Pure taco 
satisfaction at La Super-Rica in Santa Barbara (right). 


on in the low green-and- : 
white hut. In a phrase, it’s | 
tacos al carbon, a concept 7 
that distracted owner Isidoro | 
Gonzalez while he was study- 
ing in Mexico City in the late : 
‘70s: Obsessed with the idea | 
kind of : 
good, casual Mexican cook- 


of bringing this 


ing back to Santa Barbara, 
he opened La Super-Rica in 
May 1980. 


The narrow focus stuck— : 
almost all of the menu items : 


chalked on_ the 
board are still there (recipe 
for the 
116). Favorites: taco de bis- 


tec (grilled steak), taco de 


adobado (grilled marinated 
pork), and the Super-Rica Es- 


pecial (a poblano—Gonza- : 


lez’s favorite 
with cheese) 


Gonzalez introduces daily : 


specials to stimulate curios- 
ity. He wants people to think, 
“Today is Monday. La Super- 
Rica is serving chiles re!- 
But 
chiles rellenos?” 

622 N. Milpas St., Santa 
Barbara; (805) 963-4940. —S.S. 


lenos. what kind of 


original : 


beans is on page : 


hili—stuffed | 


Café Azul, 
Portland, OR 


“Tacos are very exotic for : 


something so familiar,” says 
Claire Archibald, chef and co- 
owner of the elegant Café 


Azul. Although a plate of | 


tacos at Café Azul is a remark- 
ably different experience than 
one in the local barrio, it’s 
not to be missed. 

A sampling from the appe- 
tizer selection might include 
handmade tortillas wrapped 
around  achiote-marinated 
pork roasted in banana leaves 
with sour orange juice—a 
complex bite of sweet, spicy, 
earthy, and 
notes. (The recipe for Café 
Azul’s rajas con queso is on 
page 114; for tomatillo-avo- 
cado salsa, see page 116.) 

Café Azul is in the front 
ranks of new Western restau- 
going beyond well- 
known Tex-Mex food to au- 
thentic and _ sophisticated 
regional Mexican flavors—in 
this case, of Oaxaca. 

112 N.W. Ninth Ave., Port- 
land; (503) 525-4422. 


rants 


— Stacey Philipps 


faintly bitter : 











Lone Star Taqueria, 
Salt Lake City, UT 


: $0, what’s with the decidedly 
: Texan 


implications in the 
name of this taqueria, opened 
six years ago by Susan Harries? 


Ask Lone Star chef, Manuel 


Valdez, and he’Il just smile and 
shrug. He’s from Zacatecas, 
Mexico, and his only concern 


kitchen taste positively south 


of the border—if not out of 
: crumbly firmness (recipe) 


this world. 
The specialty of the house 


is a fish taco with Valdez’s spe- 
: corn, served with a truly alli“: 


cial cilantro-jalapeno mayon- 
naise and pico de gallo. (Fish 


taco recipe is on page 115; for : 


sauces, see page 116.) 
2265 E. Fort Union Blvd., 


: Salt Lake City; (801) 
: 2300..— Jeff Phillips | 


: families of several generé 
is that the tacos streaming out : best regional food in the: 


of his cramped Salt Lake City : 
: classic tacos should be- 






Chope’s Bar and) 
Cafe, La Mesa, N 


South of Las Cruces, New 
ico, inside the plain, hal 
tury-old Chope’s Bar and 











share what many believe 















The tacos are every 
matic ground beef, cook} 


page 115), ina crisp, frie” 
tilla shell that tastes of ro/@ © 


tive fresh green chili salsa 
16145 S. State 28, Lal} 
(505) 233-3420. 


— Sharon Niede1 


| 

























ore great 
prthern 
lifornia 
juerias 


| FRANCISCO BAY 


¢ 


Was 


View 

mon’s Burrito Real, 580 N. 
ystorff Ave.; (650) 988- 

}. The secret here is 
facos—tiny tortillas filled 

any of a counterful of re- 

il specialties. — S.S. 

dalé Mexican Restaurant, 
niversity Ave.; (650) 323- 

. Wonderful mesquite-grilled 
cen and beef, rich chile verde, 
fangy al pastor are tucked 
soit flour tortillas in this lively 
‘)f-at-the-counter cafe. Other 
ions in Los Gatos and San 


wood City 


iGO tacos are served over 

ou er of this little storefront 

|. The carne suave (shredded 

}and chili-seasoned shred- 

pollo stand out. — $.S. 

Francisco 

@ Marimba, 2317 Chestnut 

415) 776-1506. Michoacan- 

Carnitas and meaty grilled 

{nF dfish with chunky pineapple- 

4 Dtle salsa are both consis- 

\ wonderful at this upscale 

—S.S. 

f Jose 

aes Brasas, 763 E. Julian St.; 

etl) 971-9639. Las Brasas 

IMBES its tacos outside every Fri- 

ve Saturday, and Sunday night, 

g the place a fiesta flavor. 

t miss the suadero—tender, 
beef; it disappears for the 

of the week. — S.S. 

» Mateo 

J queria La Cumbre, 28 N. B 

(M650) 344-8989. Anchoring a 

of Mexican and Central 
\@@rican shops, La Cumbre 





grills a mean pollo asado—deli- 
cious dressed with the oniony 
salsa verde. Another location in 
San Francisco. — A.P 


MONTEREY AND SANTA 
CRUZ COUNTIES 
Gonzales 

@ Taqueria Valparaiso, 31 Fourth 
St.; (831) 675-0965. “Not for the 
Taco Bell crowd,” advises one 
reader. But for others, the slow 
heat from the tender tacos al pas- 
tor is infinitely satisfying. — S.S. 
Santa Cruz 

m El Palomar Restaurant Taco 
Bar, Pacific Garden Mall; (831) 
425-7575. The best place to eat 
tacos and watch cable-TV sports 
in downtown Santa Cruz. The 
scallop and carne asada versions 
are especially good. And the 
guacamole taco is downright de- 
licious. — Clare Chatfield 

@ Tacos Moreno, 1053 Water 
St.; (831) 429-6095. This six- 
table joint doesn’t have a lot of 
ambience—ust fantastic tacos. 
The richly seasoned carnitas and 
chile verde fillings justify the lines 
out the door. Also Tacos Moreno 
2 in Santa Cruz. — C.C. 

@ Taqueria Santa Cruz, 2215 Mis- 
sion St.; (831) 423-0606. A must 
for adventurous eaters. Why settle 
for the usual carnitas or pollo 
asado (both of which are very 
good here) when you can try birria 
or buche (pork stomach)? Another 
location in Santa Cruz. — C.C. 
Seaside 

m Fishwife’s Turtle Bay Taqueria, 
1301 Fremont Blvd.; (831) 899- 
1010. Ironically, slow-cooked Yu- 
catan-style pork loin, with a 
schmear of black beans, shines at 
this seafood-oriented hut. — S.S. 
Watsonville 

gw El Alteno, 323 Main St.; (831) 
768-9876. No “taco joint” this. 
Creative fillings anda bougainvil- 
lea-brightened courtyard make El 
Alteno a terrific choice. The 
grilled snapper and pork al pas- 
tor are favorites. — C.C. 


NORTH COAST, 
SACRAMENTO, AND 
SIERRA NEVADA 
Davis 
m Dos Coyotes Border Cafe, 
1411 W. Covell Blvd., Suite 107; 
(530) 753-0922. Nine years after 
the first Dos Coyotes opened, 
people still flock here. The Tres 
Tacos Basket, which includes a 
shrimp version, is an excellent 
deal. Other locations in Rose- 
ville and Sacramento. — C.C. 
Fort Bragg 
m Purple Rose, 24300 N. State 
1; (707) 964-6507. Locals jam 
the Rose nightly for fresh corn 
tortillas overflowing with moist fill- 
ings like shredded chicken. 
— Lora J. Finnegan 
Rancho Cordova 
gm Ole Mexico, 2320 Sunrise 
Blvd.; (916) 851-1868. Choose 
trom 11 varieties of tacos in this 
bright, sports-themed restaurant. 
— Fred Sandsmark 
Sacramento 
g@ Beto’s Mexican Food, 2234 El 
Camino Ave.; (916) 924-9402. 
This popular eatery makes one of 
the best chicken tacos this side 
of the Rio Grande. — C.C. 
w El Mercadito, 3134 Northgate 
Blvd.; (916) 927-3161. This “little 
market” isn’t much to look at 
from the outside. But the tacos? 
Well, you’ve come to the right 
place. If you’re feeling a little ad- 
venturous, try the chicharron 
(pork rind) or tripa. — C.C. 
m Ernesto’s Mexican Food, 
1901 16th St.; (916) 441-5850. 
This downtown restaurant is 
known locally as a great place for 
a first date. The chile verde and 
carnitas are great. — C.C. 
@ Pescado’s Mexican Restau- 
rant, 2801 P St.; (916) 452-7237. 
The Pescado Superior at this 
downtown joint could be habit- 
forming. Also at 2610 Fair Oaks 
Blvd.; (916) 483-3474. — C.C. 
Santa Rosa 
mw EI Patio Numero Dos, 901 
Fourth St.; (707) 571-2222. 


Choose crisp or soft tacos filled 
with well-seasoned meats (espe- 
cially satisfying carnitas) to eat at 
pleasant, awning-covered picnic 
tables across from a park. — S.S. 
South Lake Tahoe 

w Hot Pepper Grill, 3490 Lake 
Tahoe Blvd.; (630) 542-1015. 
Simple, fresh, traditional tacos just 
a short hop from the ski slopes or 
Stateline’s casinos. — FS. 


GOLD COUNTRY AND 
SAN JOAQUIN VALLEY 
Fresno 

m Al Rico Tacos, 2950 E. Ven- 
tura Ave.; (559) 441-8131. For 
more than 14 years, this bright 
yellow stand has been serving 
delicious tacos. Try the carne 
adobada. — Cindy Evans 
Mariposa 

@ Sal’s Taco Wagon, 5038 State 
140; (209) 966-7257. Parked be- 
hind this hillside town’s historical 
museum, the silver wagon from 
Sal’s Mexican Restaurant serves 
wonderful, spicy al pastor. — C.E. 
Oakhurst 

g Castillo’s Mexican Restaurant 
and Cantina, 49271 Golden Oak 
Loop; (559) 683-8000. Friendly 
Castillo’s offers a welcome break 
en route to Yosemite—flavortul, 
meaty tacos and frothy black- 
berry margaritas. — C.E, 
Stockton 

@ San Felipe Grill, 4601 Pacific 
Ave.; (209) 952-6261. Stuffed 
with beans and cheese, San Fe- 
lipe tacos are practically burri- 
tos—hard to handle but worth 
the work. — FS. 

Visalia 

m@ El Rosal, 3718 S. Mooney 
Blvd.; (659) 733-7731. Large flour 
or corn tortillas are filled with ten- 
der chicken, beef, or pork. Be sure 
to try the mild cabbage salsa. 
Other locations in Fresno, Lodi, 
Modesto, and Turlock. — C.E. 


For more of the West’s 
best taquerias, see our 
website, www.sunset.com. 
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DRIED RED CHILIES give rich color—but not too much 


Taco fi esta heat—to chile colorado Fandango (left). Above, Cafe 


Pasqual’s beef barbacoa evokes the flavors of pit-cooked 


acos are casual, potentially messy, and fun to assemble—in meat in Old Mexico. 


short, they make great party food. We coaxed recipes for 

fillings and sauces from our favorite taco stands and restaurants, to mix and match 
for a colorful fiesta at home. ¢ Ingredients for these traditional Mexican dishes are available 
throughout the West in many well-stocked supermarkets and in Latino food markets: fresh 
and dried chilies; achiote paste, packed in cellophane-wrapped blocks; Mexican crema and 


Jocoque (heavy creams similar to sour cream), in tubs or jars; Mexican cheeses, such as : 
cotija and queso fresco; and dried Mexican oregano, a variety more pungent than regular : 


oregano. * Tender corn tortillas just off the comal make it worth scouring the neighborhood 
for a tortilleria (tortilla factory). If you come up short, choose the freshest, most flexible corn 
tortillas in the market (cracking is a sign of age). © To fit the festivities, offer aguas frescas 


(fresh fruit beverages) and Mexican beers. The only thing our scouting team couldn't agree 
on was the best match—Corona with achiote roast chicken? Negra Modelo with chile : 


colorado? Pacifico with barbacoa? Better try ’em all. — Recipes by Sara Schneider 


© Bar for a Party : MAKES: 18 tacos; 6 servings 
PREP AND COOK TIME: Varies according : 36 corn tortillas (6 to 8 in.) 
to fillings and condimen se “11: 
gs antl condiments used Fillings (choose 3 of the 

NOTES: Allow 3 tacos per serving. Arrange : following) 
plates and warm iortillas at the head of : Salsas and sauces (choices 
the line, followed by fillings gr od : , 

' lings grouped follow) 
with the salsas, sauces, condiments, and : 
vegetables that suit each best (see sugges- : Condiments and vegetables 
tions in notes for each filling; however, all | (choices follow) 
are interchangeable). End with the beans: : La Super-Rica pinto beans 
set bowls and soup spoons alongside. | (recipe on page 116) 
And provide plenty of napkins to help : 
keep drips under control. 1. Warm tortillas, without crowding, in 
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a single layer on a medium-hot gri 
or in a 10- to 12-inch frying pan | 
medium-high heat, turning once, | 
hot and flexible, 30 to 60 second 
tortilla. As they’re heated, stack 
basket lined with a thick towel (ori 
insulated tortilla warmer); add n) 
tortillas to griddle. Or divide tort 
into 3 equal stacks, seal each stac’ 
foil, and heat in a 350° oven until hé 
the center, 12 to 15 minutes; unv 
and stack in a towel-lined basket. 


2. Place fillings, salsas, sauces, co 
ments, vegetables, and beans in s' 
rate containers and arrange on bi 
(see notes); keep those that need fj 


warm on an electric warming tra 
: over a candle (stir occasionally to | 
: vent scorching). 


3. To assemble each taco, stack 2 tor 
on a plate and spoon filling down: 


: center; add salsas, sauces, condim«¢ 
: and vegetables to taste, and fold tor 
: over filling to enclose. If desired, vj 
: with a napkin, and hold to eat. 


Per 2 corn tortillas: 111 cal., 9.9% (11 cal.} 
from fat; 2.8 g protein; 1.2 g fat (0.2 g sat. 
23 g carbo (2.6 g fiber); 81 mg sodium; | 


0 mg chol. 
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aco speak 


lally spicy pork, 


ountry 


il pastor: U 


tarbacoa: shredded pit-roasted meat 


tirria: roasted marinated lamb or kid 
-abeza: beef head, usually cheeks 
rabrito: goat 
-arne adobada: meat marinated in 
SroWr- 810 MYA l=1e [ol 
-arne asada: grilled meat, usually beef 
-arne seca: dried spiced beef 
-arnitas: shredded pork—braised, 
lard, and/or roasted 
‘hile colorado: red chili sauce with 
DOrK 
-hile verde: green chili sauce, often 
ork or chicken 
-horizo: spicy Sausage 
engua: tongue 
’escado: fish 
’ollo: chicken 
tte} aIns 


ripa: ft 





ng (recipes follow): 3 cups Café 
mal’s barbacoa, 3 cups chile col- 
lo Fandango, 3 cups La Taqueria 
litas, Café Azul rajas con queso, 
*s achiote roast chicken with red 
ms en escabeche, Chope’s ground 
with potato, Lone Star fish. 










and sauces (recipes follow; use 
e suggested in notes with fillings 
sen): Café Pasqual’s three-chili 

Café Azul tomatillo-avocado 
a, Lone Star cilantro-jalapeno 
|onnaise, Lone Star pico de gallo. 


| §diments and vegetables (use those 
ested in notes accompanying fill- 
i: 2 cups total (about 10 oz.) crum- 
i/@l cotija cheese and/or shredded 
“ite or yellow cheddar cheese or jack 
'@se; 12 cups Mexican crema, jo- 
Jie, or sour cream; 6 cups total shred- 
iceberg lettuce, a mix of romaine 
ce and red. cabbage, or green and 


“$cabbage; 1’2 cups chopped onions 
: erias typically use those with white 


S); 1 cup minced fresh cilantro; 2 
5 diced firm-ripe tomatoes; 2 firm- 
avocados (1 lb. total), peeled and 
ely mashed with 2 tablespoons 
= juice; and 3 limes (* lb. total), 
*d and each cut into 6 wedges. 





the great taco hunt: winning fillings 


ost of these recipes yield enough to fill six tacos; however, for the barbacoa, chile 

colorado, and carnitas, which involve long cooking, we've increased the yield to 

justify your labor. Serve the amount you need for the taco bar; the tasty leftovers 
each make 4 main-dish portions for another meal. They also freeze well. 


Café Pasqual’s Barbacoa 
PREP AND COOK TIME: 4/2 to 52 hours, 
plus at least 3 hours to marinate 


Café Pasqual’s in Santa Fe, mimics the 


cooked barbacoa (traditionally goat). 
Garnish tacos with minced cilantro, 
chopped onions, and Café Pasqual’s 


three-chili salsa (page 116). If cooking : 


meat up to 3 days ahead, chill airtight; 
freeze to store longer. 


MAKES: About 10 cups 
1 pound onions, peeled and diced 


1 pound firm-ripe tomatoes, 
rinsed, cored, and chopped 


4 cloves garlic, peeled and minced 


ounces fresh jalapeno chilies 
(about 4 total), rinsed, stemmed, 
seeded, and quartered lengthwise 


No 


dried bay leaves 


1 cup fat-skimmed chicken broth 


nN 


cup lime juice 
tablespoons white wine vinegar 
teaspoons dried thyme 


teaspoons ground cumin 


=m NM DH NW 


teaspoon dried Mexican or 
regular oregano 


About 1 teaspoon salt 
2 teaspoon coarse-ground pepper 


1 boned, tied beef chuck or boned 
pork shoulder or butt (4 to 5 lb.) 


1. In a 9- by 13-inch pan, mix onions, 
tomatoes, garlic, jalapenos, bay leaves, 
chicken broth, lime juice, vinegar, 
thyme, cumin, oregano, 1 teaspoon salt, 
and pepper. Rinse meat, place in pan, 


and turn to coat. Cover and chill at least : 
3 hours or up to 1 day, turning meat oc- : 


casionally. Seal pan with foil. 


2. Bake in a 300° oven until meat is ten- : 


der enough to pull apart easily, 4 to 5 
hours. Supporting with 2 


inch frying pan or a 5- to 6-quart pan 


(discard bay leaves; reserve remaining : 


vegetable mixture); skim and discard 


fat. Boil juices over high heat until re- 


duced to 1 cup, 25 to 30 minutes. 
3. When meat is cool enough to handle, 


slotted : 
spoons, transfer meat to a platter. Pour : 
pan juices through a strainer into a 12- : 


in about 10 minutes, discard string. Use 
2 forks or your fingers to pull meat into 


: shreds; discard fat and connective tissue. 
: Add meat and reserved vegetable mix- 
NOTES: Katharine Kagel, owner-chef of : 


ture to pan with juices. Stir occasionally 


: over medium heat until steaming, about 
rich flavor and tender texture of pit- : 


5 minutes. Season to taste with salt. 


Per 2 cup: 231 cal., 62% (144 cal.) from fat; 
17 g protein; 16 g fat (6.3 g sat.); 4 g carbo 
( 


0.7 g fiber); 164 mg sodium, 64 mg chol. 


o 


Chile Colorado Fandango 


PREP AND COOK TIME: 4 to 4’ hours 
NOTES: This version of chile colorado, 


: which combines beef and pork, is from 
: Christine Keff, chef-owner of Flying Fish 
: restaurant in Seattle. In late spring Keff 
: will open another Seattle restaurant, 


Fandango, featuring the cuisines of Mex- 
ico and South America—head for the bar 


: area for “street foods” like tacos. Garnish 
: chile 
: cilantro, 
: crema, and Lone Star pico de gallo (page 


minced 
Mexican 


colorado tacos with 
chopped onions, 


116). If cooking meat up to 3 days ahead, 


chill airtight; freeze to store longer. 
: MAKES: 8 to 9 cups 


12 dried New Mexico or California 
chilies (about 4 oz. total) 


1 pound onions, peeled and 
chopped 


cloves garlic, peeled 


Ow Nn 


tablespoons salad oil 


i) 
nN 


to 3 pounds beef bottom round, 
rinsed, dried, and cut into 1-inch 
chunks 


12 to 2 pounds boned pork 
shoulder or butt, rinsed, dried, 
and cut into 1-inch chunks 

1 tablespoon ground cumin 
About 1 teaspoon salt 
About '2 teaspoon pepper 


3 cups dark beer 


1. Discard chili stems and seeds. Rinse 
chilies, put in a bowl, and add 2'%2 cups 
boiling water. Let stand, mixing occa- 
sionally, until chilies are limp, 8 to 10 
minutes. Drain chilies, reserving 4 cup 
soaking liquid; discard remainder. 

2. In a blender or food processor, whirl 


: chilies, reserved soaking liquid, onions, 


and garlic until smoothly puréed. 
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the great taco hunt: winning fillings 
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TACO FILLING TAKES A NEW SHAPE: Whole achiote roast chicken on a bed of red 


onions. Scoop onions into tortillas then pull off chicken pieces to add to the wrap. 


3. Pour oil into a 5- to 6-quart pan over : 


medium-high heat. When oil is hot, add 


beef and pork, 1 layer at a time; stir : 


often until browned on all sides, 5 to 7 
minutes per batch. As meat is browned, 
transfer with a slotted spoon to a bowl. 


Discard any fat in pan 

4. Return meat and accumulated juices to 
pan; add c \ixture, cumin, 1 teaspoon 

; | : * 
salt, /2 teas; pper, and beer. Bring : 
to a boil or high heat, stirring fre- : 


quently. Redu at, Covel 
stirring Occasi 


* and simmer, 
| meat is very 


tender when pierced, 2 52 hours. If : 
sauce is thinne: uncover 
and simmer until iced sired con- 


sistency, 20 to 30 minutes k r. Season 


to taste with salt and pepper 


|.) from fat; 
yrotein; 17 g fat (5.6 5 g carbo 


8 sodium time chol 


Café Azul Rajas con Queso 


PREP AND COOK TIME: About 45 minutes 


Mexico’s tacos. It’s 


sister, Shawna, of Portland’s Café Azul. 


: Tuck the cheese into the warm tortillas 


and top with the rajas. 
MAKEs: Enough for 6 tacos 


1’ pounds fresh poblano chilies 
(also called pasillas) 


14 pounds onions 
1 tablespoon salad oil 
About 1 teaspoon salt 


'’, pound queso fresco or jack cheese 


1. Rinse and dry chilies. Arrange in a 


: single layer in a 10- by 15-inch pan. 
: 4 to 5 inches from heat, turning tc 
: chilies on all sides, about 10 mig 
: total. Let stand until cool to touch); 


: skins, stems, and seeds. Cut ¢ 
: lengthwise into thin strips. 
: 2. Meanwhile, peel onions anc 
: lengthwise into slivers. In a 12 
: frying pan or a 5- to 6-quart pan 
: medium-high heat, 
: onions, oil, and 1 teaspoon salt 
: onions are lightly browned, 7 to 8 
: utes. Add chilies and stir occasiona’ 
=: blend flavors, about 5 minutes. Se 
: to taste with salt. 


: 3. Thinly slice cheese. See note 
- assembly. 


Ly 5.7 g protein; 7.2 g fat (3.6 g sat.); 14g ¢) 


: ter Dora Herrera, owners of Yuca’s ii 
: Angeles, sometimes serve this tradit 
: Yucatecan dish at the Los Feliz dist 
-: yearly street fair in June. Hei 
: poaches the chicken to make a flay 
: broth that she pours over the onio: 
: escabeche (pickled), then roasts’ 
: bird. We take a simpler tack, set) 
: the roast chicken—colored deep re 


: To eat, scoop the onions into the v| 
: tortillas, then tear chicken into sh| 
: and lay meat on the onions. Top | 
: Mexican crema. | 


: half. If you can’t find achiote paste, 
: as a substitute 3 more cloves garl 
: more tablespoon salad oil, 2 more t) 
NOTES: This tangle of sautéed onions | 
and roasted chilies—rajas—has the : 
simple, direct flavors often found in : oregano, and ’2 teaspoon ground cu} 
from Claire : 
: Archibald, chef and co-owner with her 































10 minutes. Pull off and discard) 


frequently 


Per serving: 140 cal., 46% (65 cal.) from 1} 
(2.4 g fiber); 529 mg sodium; 13 mg choy 

Yuca’s Achiote Roast Chick 
with Red Onions en Escabe! 


PREP AND COOK TIME: About 11 he} 
NOTES: Socorro Herrera and her dz 

















Have your butcher cut the chicke: 


spoons vinegar, 3 tablespoons pap} 
12 teaspoons dried Mexican or reg. 


in step 1; whirl until smooth. 
mMAKEs: Enough for 6 tacos 
4 cloves garlic, peeled 
3, tablespoons salad oil 
+4 cup cider vinegar 
ounces ('2 cup) salted red 
achiote paste 
1 chicken (3 to 3% lb.), cut inh 
lengthwise through breast ana | 
back (see notes) 


nS 


1° pounds red onions 


1 tablespoon chopped fresh 
oregano leaves 


. tablespoon chopped fresh mint 
it 


leaves 


| Salt and pepper 


(Uae 


cut 


y 
a 


1% 
tg 
si 
a 


ly 
Rt 


LG 


oe 
Oa 
us 


‘ 


e 


d 
0 
Mt 
0s 
Ys 


f 
i 


4 
IH 


ote paste until smoothly puréed. 


nse chicken, pat dry, and pull off 
discard any lumps of fat. Rub both : 


es on all sides with half the achiote | PREP AND COOK Time: About 20 min- 


re. Set chicken pieces, skin up utes, plus at least 1 hour to marinate 

: NOTES: Susan Harries, owner of Lone Star 
: Taqueria in Salt Lake City, makes waves 
ove from oven and quickly spread : With these tacos. Manager and chef 
sides equally with remaining | Manuel Valdez also uses ahi or blue mar- 
ote mixture. Continue baking, occa- | lim On occasion; he marinates the fish 
ally basting with pan juices, until : overnight covered with oil, but less time 
is richly browned (under paste), 30 | 29d less oil provide ample flavor. Top 
: cooked fish with shredded cabbage, Lone 
: Star pico de gallo and Lone Star cilantro- 


E 7 .. : jalapeno mayonnaise. (recipes on page 
ns; mince remaining 2 cloves garlic. : er y eeop Pas 


12-inch frying pan or a 5- to 6-quart : 
over medium-high heat, combine : 
ns, garlic, and remaining 1 table- : 
pn salad oil; stir often until vegeta- : 
}are limp, 8 to 10 minutes. Add re- : 
ing 6 tablespoons vinegar and stir : 

ionally until liquid is evaporated : 
onions are lightly browned, 10 to 15 : 
Mates longer. Add oregano, mint, and : 
@and pepper to taste. Spread onion : 


side by side, in a 9- by 13-inch pan. 
ake in a 375° oven for 30 minutes. 


> minutes longer. 
eanwhile, peel and thinly slice 


sure on a platter and keep warm. 


*t chicken halves on onion mixture. : 


or cut meat from bones. 


erving: 360 cal., 53% (189 cal.) from fat; 
protein; 21 g fat (4.7 g sat.); 15 g carbo 
b fiber); 475 mg sodium; 88 mg chol. 


Chope’s Ground Beef 
with Potato 


e cheddar cheese. 

ES: Enough for 6 tacos 
pound ground beef chuck 

2 teaspoons ground cumin 

+ teaspoon fresh-ground pepper 
russet potato (about ' lb.) 


About 1 teaspoon salt 


a 10- to 12-inch frying pan over 
jium-high heat, stir ground beef, : 
in, and pepper until beef is crum- : 


and browned, 10 to 12 minutes. 


ou go; drain well. 


: 3. Add potato to beef and stir occasion- 
: ally until potato is tender to bite and 
: beef is very well browned, 10 to 12 min- 
: utes longer. Add salt to taste. 

a blender or a food processor, : Per serving: 230 cal., 63% (144 cal.) from fat; 
“| 2 cloves garlic, 2 tablespoons : 


d oil, 6 tablespoons vinegar, and = (07 ¢ fiber); 444 mg sodium; 57 mg chol 


14 g protein; 16 g fat (6.3 g sat.); 6.5 g carbo 


Lone Star Fish 


116), and a squeeze of lime. 
MAKES: Enough for 6 tacos 


6 tablespoons ground dried New 
Mexico or California chilies 

3 tablespoons salad oil 

/2 teaspoon pepper 
About '2 teaspoon salt 

2 teaspoon garlic powder 

2 teaspoon cayenne 

teaspoon ground cumin 

2 whole cloves 

1 dried bay leaf, broken into pieces 


pound boned, skinned firm- 
flesh fish such as halibut, 
mahimahi, or rock fish (see notes) 


— 


: 1. In a large bowl, mix ground dried 
> AND COOK Time: About 40 minutes | Chilies, oil, pepper, 2 teaspoon salt, gar- 
Mechope’s Bar and Cafe in La lic powder, cayenne, cumin, cloves, and 
a, New Mexico, serves this und | pay leat 
: gro 


filling with shredded iceberg 2. Rinse fish and pat dry. Add to bowl 


hce, diced tomatoes, and shredded | 29d turn to coat with marinade; cover 
[ : and chill at least 1 hour or up to 1 day, 
: mixing several times. 

: 3. Lift fish from marinade and arrange 
: pieces in a single layer in a 9- by 13-inch 
> pan. Discard marinade. 

: 4. Broil fish 4 to 5 inches from heat until 
: Opaque but still moist-looking in center 
: of thickest part (cut to test), about 5 min- 
: utes for '2-inch-thick pieces. With a slot- 
: ted spatula, transfer fish to towels to blot 


oil, then set on a platter. Cut fish along 
the grain into '-inch slices, and season 
to taste with salt. 


Per serving: 163 cal., 53% (86 cal.) from fat; 
feanwhile, peel potato. Coarsely : 


d, immersing shreds in cool water (1.5 g fiber); 236 mg sodium; 24 mg chol. 


16 g protein; 9.5 g fat (1.3 g sat.); 3.6 g carbo 


(Continued on page 116) 
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La Taqueria Carnitas 
(photo on cover) 
PREP AND COOK TIME: About 4'/2 hours 


NOTES: At La Taqueria in San Francisco, 
owner Miguel Jara cooks pork in caul- 
drons of bubbling lard until tender, then 
roasts it to make crowd-pleasing carnitas. 
At home, braise the pork, then roast until 
tender-crisp. For best results, select meat 
with the most fat marbling; fat is rendered 
during roasting, making the carnitas moist 
and crisp. Garnish tacos with cotija 
cheese, Café Azul tomatillo-avocado salsa 
(page 116), and diced tomatoes. If cook- 
ing meat up to 3 days ahead, chill airtight; 
freeze to store longer. 


MAKES: 8 to 9 cups 


1 boned, tied pork shoulder or butt 
(4 to 5 lb.) 


2 onions (1 |b. total), peeled and 
quartered 


4 stalks celery (including leaves), 
rinsed and cut into chunks 


4 cloves garlic, peeled 

2 dried bay leaves 

2 teaspoons dried thyme 
About 1 teaspoon salt 

Wo 


1. Rinse pork and put in a 6- to 8-quart 
pan. Add onions, celery, garlic, bay leaves, 
thyme, 1 teaspoon salt, and enough water 
to cover meat—2"2 to 3% quarts. 


2. Bring to a boil over high heat; cover, re- 
duce heat, and simmer until meat is very 
tender when pierced, 2 to 2% hours. With 
slotted spoons, transfer pork to a 9- by 
13-inch pan; reserve cooking juices. Dis- 
card string, and use 2 forks to pull meat 
into large chunks. Pour milk over meat. 


3. Bake pork in a 325° oven until drip- 
pings are browned, about 1 hour, stirring 
and scraping pan occasionally. 


4. Meanwhile, pour reserved juices 
through a strainer into a bowl; discard 
residue. Skim and discard fat. Return 
juices to pan. Boil over high heat until re- 
duced to 2 cups, about 45 minutes. 


5. When pork drippings are browned, add 
1 cup of the reduced juices; scrape drip- 
pings free and stir meat, breaking into 
smaller pieces. Bake until juices have evap- 
orated and drippings are browned, about 
15 minutes, stirring occasionally. Repeat 
step, using remaining juices, and cook until 
meat edges are crisp and browned, 15 to 
20 minutes longer. Season to taste with salt. 


Per 2 cup: 255 cal., 67% (171 cal.) from fat: 
17 g protein; 19 g fat (6.9 g sat.); 3 g carbo 
(0.5 g fiber); 191 mg sodium; 71 mg chol. 


cup milk 
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FROM FRONT: Onions, tomatillo-avocado 
salsa, pico de gallo, and Mexican crema. 





Café Pasqual’s Three-Chili Salsa 


PREP AND COOK TIME: 40 to 50 minutes 


NOTES: This dark red salsa from Café 
Pasqual’s has significant heat. 


MAKES: About 11% cups 


3 dried guajillo chilies (about 1 oz. 
total) 


3 dried chiles de arbol (10 to /% oz. 
total) 


/3 pound tomatillos, husked, rinsed, 
and halved 


1 firm-ripe tomato (1 Ib.), rinsed, 
cored, and quartered 


1 fresh jalapeno chili (1 0z.), rinsed 
and stemmed 


2 tablespoons chopped onion 
2 cloves garlic, peeled 
About °/4 teaspoon salt 
v4 teaspoon ground cumin 
4 teaspoon ground cloves 


+ teaspoon dried Mexican or regular 
oregano 


1. Trim and discard stems from guajillos and : 
discard seeds from guajillos. 
: In a blender or food processor, combine 

: 1% cups mayonnaise, 2 tablespoons 

: water, 2 tablespoons distilled white vine- 
: gar, 1 rinsed and stemmed fresh jalapeno 
: chili (remove seeds for less heat), 1 peeled 
: garlic clove, 2 cup lightly packed fresh 

: cilantro, and '/ teaspoon pepper. Whirl 


chiles de arbol: 


Rinse chilies. 
2. In a 2- to 38-quart pan, combine dried 
chilies, tomatillos, tomato, jalapeno, onion, 


garlic, 4 teaspoon salt, and 1 cup water. 
Cover and bring to a boil over high heat; stir 
frequently until dried chilies are limp, 10 to 
15 minutes. Let cool about 10 minutes. 


19 SUNSET 


3. Meanwhile, in an 8- to 10-inch 
frying pan over low heat, stir cumin, 
cloves, and oregano until fragrant, 
about 4 minutes. 


4. Combine chili mixture and spices 
in a blender. Whirl until coarsely 
puréed. Add salt to taste. Pour into 
a bowl. ir 


from fat; 0.3 g protein; 0.2 g fat (0g 
sat.); 1.4 g carbo (0.4 g fiber); 74 mg 
sodium; O mg chol. 


Café Azul 
Tomatillo-Avocado Salsa 


PREP TIME: About 30 minutes 


NOTES: According to chef Claire 
Archibald, Portlanders travel across 
town for this sprightly green salsa. 


MAKES: About 2'2 cups 


Ya pound tomatillos, husked, 
rinsed, and quartered 


V4 pound fresh jalapeno 
chilies, rinsed, stemmed, seeded, 
and halved 


2 cloves garlic, peeled 
2 cup lightly packed fresh cilantro 
1 tablespoon olive oil 


1 firm-ripe avocado (about '” Ib.), 
peeled and diced 


Ya Cup minced onion 
1% to 2 tablespoons lime juice 
Salt 


: 1. In a blender or food processor, whirl 

: tomatillos, chilies, garlic, and cilantro until 

: coarsely puréed. Pour into a bowl. 

: 2. Stir in olive oil, avocado, and onion. Add 
: lime juice and salt to taste. 

: Per tablespoon: 13 cal., 69% (9 cal.) from fat; 


: 0.2 g protein; 1 g fat (0.1 g sat.); 0.9 g carbo 
: (0.2g fiber); 0.8 mg sodium; O mg chol. 


Lone Star 
Cilantro-Jalapeno Mayonnaise 


: PREP TIME: About 20 minutes 

: NOTES: Chef Manuel Valdez of Lone Star 
makes his mayonnaise from scratch; for 

: food safety at home, this sauce starts with 


prepared mayonnaise. 
MAKES: About 2'% cups 


SABO Y SPA CSOA ACOA sate: 


superlative salsas and beans 


until smooth. Add salt to taste. 


: Per tablespoon: 77 cal., 99% (76 cal.) from. 
: 0.1 g protein; 8.4 g fat (1.3 g sat.); 0.4 g cai 
: (Og fiber); 61 mg sodium; 6.3 mg chol. 


: PREP TIME: About 20 minutes 


- About 2 
Per tablespoon: 7 ical, 25% (1.8.cal) _ MAKG Set ouy aaa 


: In a bowl, mix 2 cups diced tomatoes, 

: 2 cup finely diced onion, 2 tablespoons 
: minced jalapeno chilies, 4 cup minced 
: fresh cilantro, 2 tablespoons lime juice, 
: and 2 teaspoon garlic powder. Add sal’ 
: to taste. 


: Per tablespoon: 3.8 cal., 0% (0 cal.) from fal 
: 0.1 g protein; 0 g fat ; 0.9 g carbo (0.2 g fibe 
: 1.3 mg sodium; 0 mg chol. 


: PREP AND COOK TIME: About 2 hours 


: NOTES: At Santa Barbara’s La Super-Ric 
: these simple beans have maintained the’ 
: popularity for almost 20 years, according 
: to owner Isidoro Gonzales. You'll need 6) 
: cups for the party. If making up to 3 day! 
: ahead, chill airtight; freeze to store long 
: MAKES: About 10 cups; 8 to 10 servings 


: 1. Sort beans and discard any debris. 
: Rinse beans and put in a 5- to 6-quart pe: 
: Add 2'2 quarts water. Cover and bring 
: to a boil over high heat; reduce heat and | 
: simmer, stirring occasionally, until beans | 
: are tender to bite, 1% to 1% hours. Add | 
: teaspoon salt. 

: 2. Meanwhile, in an 8- to 10-inch frying 
: pan over medium-high heat, stir bacon fre-| 
: quently until browned, about 3 minutes. Wi 
: aslotted spoon, transfer bacon to a bowl. | 


3. Remove and discard chorizo casings. | 
: Crumble sausage into frying pan. Stir fre= | 
: quently until browned, 4 to 5 minutes. Adc) 
: Chili and stir until limp, 3 to 4 minutes. 


: 4. To sausage mixture, add cooked bacor’ 
: and % cup bean cooking liquid; stir occa- | 
: sionally for 5 minutes. Stir sausage-bacon| | 
: mixture into beans and simmer to blend fl) 
vors, about 5 minutes. Add salt to taste. 


Per serving: 300 cal., 39% (117 cal.) from fat} 


16 g protein; 13 g fat (4.9 g sat.); 30 g carbo 
: (5.6 g fiber); 567 mg sodium; 25 mg chol. # 
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Lone Star Pico de Gallo 


La Super-Rica Pinto Beans — 


1 pound dried pinto beans 
About 1 teaspoon salt 


3 slices bacon (about 2'% oz. total), 
chopped 


Ye pound chorizo or linguisa 
(Portuguese) sausage 

1 poblano chili (also called pasilla; 
about 3'/ oz.), rinsed, stemmed, 


seeded, and finely chopped 
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Everything but. 





ances are — if you want it, Malibu’s got it. No other car in its class offers a V6, MALIBU 


Omatic transmission, air conditioning, antilock brakes and over a hundred other Maa 


eal 


ires — all standard — all for under °17,000: Chevy Malibu. Standards you can depend on. WE'LL BE THERE 


950-2438 or www.chevrolet.com/malibu *Price comparison based on 2000 Malibu and 1999 competitive information. Malibu is a registered trademark and Chevy is a trademark of the GM Corp. 


9 GM Corp. Buckle up, America! a 
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CANDY-COLO 
include dahlias r 
pink Oriental lilie 
Asiatic lilies in yellow 








PHOTOGRAPHS 


Grow voluptuous w It’s summer bulb time, and the lilies are 
favorites in your easy. Dahlias, gladiolus, crocosmias, and 


summer garden tuberoses are a breeze too—they’re as 
effortless as their spring-blooming cousins. 


Just bury, water, and watch them grow. Their bold rather than 
blushing style is dazzling under the bright summer sun. 

Since the majority of them come from warm climates, sum- 
mer bulbs are tender. But frost is about the only thing they 
can’t handle. Sizzling heat rarely fazes them. 

There’s something else special about these bulbs: They 
look as good in vases as they do in the garden. Most sport 
large, bright, sturdy flowers on long, strong stems. Some are 
intensely fragrant. And many will last a week or longer once 
cut. So don’t deprive yourself—plant the bulbs listed here 
now for bouquet flowers all summer. 

m Acidanthera bicolor (Gladiolus callianthus). Pure 


GARDEN BED 
shows off 


gladiolus, pink 
cactus dahlias, 


and lilies. 
BELOW: 
Tuberose is cool 
complement to 
banksia. 





BY SHARON COHOON 
BY NORMAN A. PLATE 





MARCH 2000 119 


















































Acidanthera 


average plant height 


«How deep 


4! 


SUNSET 










to plant? 


Acidanthera 
3-6 inches apart 


Dahlia (large) 
3-5 feet apart 


3 inches apart 
(hybrids)\\ 


~Y B12 inches 
Lan apart 













white, 3-inch, star-shaped flowers jy 
mahogany-blushed throats have | 
lightfully clean, sweet fragrance. Fe " fl 
six blossoms bloom in successiow@™ 
each 2- to 3-foot stem over a m«¢ ' od 


long period. In cool climates, lifiln yi 


, “iP 


ine 
alls 


asm 


store the corms over winter. ue 
@ Calla (Zantedeschia). Colored di ip 
grow 1% to 2 feet tall, and they cor ‘int i 
exotic colors, as their names—‘Malg@) |i! 
‘Garnet Glow’, ‘Flame’—suggest. | itl 
big, white trumpet-shaped flowe/ girl 
common callas look wonderful vi Han 
displayed solo in vases. White cf fre 
(Z. aethiopica) are nearly evergred 


ha 
1 


\| g\ 


st 














iq climates but deciduous in cold 
\ifates; they grow in Sunset zones 
ce 8-9, 14-24. 
a ro osmia (Montbretia).  Tradi- 
\@al hybrid favorites like ‘Lucifer’ are 
‘bold plants—their sword-shaped 
es make upright fans to 4 feet tall 
Gl zigzagging flower spikes. Newer 
\@tids tend to be smaller—2-foot 
“ly MacKenzie’, for instance. All 
oS Jers are fiery-hued—reds, oranges, 
@bws—and make long-lasting cutting 
i @ers. Plants can naturalize in zones 
ite . Where winter temperatures dip 
jew 10°, give them protective mulch. 













') Gladiolus (med. to large) 
VK 4-G inches apart 


Cs 
Lily (med. to large) S (ye 
‘7 Z 


1 foot apart 


Lily (small) 
6 inches apart 
6 inches apart 







@ Dahlia. Tuberous-rooted plants come 
in an amazing variety of heights (from 1 
foot to taller than 7 feet), flower sizes 
(from 2 to 12 inches in diameter), and 
shapes (from tight pompoms to loose 
cactus types), and every hue but blue. All 
but the shortest make good cutting flow- 
ers; small to medium-size flowers are the 
most versatile. Dahlias appreciate light af- 
ternoon shade in hot summer areas. 
They can be left in the ground if winter 
temperatures remain above 20°, but most 
gardeners lift them each year and replant 
after the danger of frost is past. 

m Gladiolus. These are mainstays of the 
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Tuberose 
4-6 inches apart 


average plant height 


Cid a? 


Frese 
LINDA HOLT AYRISS 


Sy 


plan 
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How to plant and care for summer bulbs 


PLANTING. Plant in groups of three or 
more for a clump eifect. The rule of thumb 
for all bulbs is to plant at a depth three times 
the widest diameter of the bulb. Some 
summer bulbs, however, should be planted 
deeper (see chart on pages 120-121). For 

ahlias, for instance, dig a hole 1 foot deep 
and several feet wide for cach tuberous 
root. Add several inches of loose soil to 


h hole, then plant tuber. ¢ r tuber 
inches. of soil; water. hoots 
nd grow, gradually fill hh» with 


| bulbs pointed side up, ‘sot 


side down; when in doubt, plant sideways. 
FERTILIZING. Bulbs contain most of 
their own food supply, but for best per- 
formance: 1) Add a high-phosphorus 
bulb food to the bottom of the hole when 
planting, to encourage root production. 
2) Feed with an all-purpose fertilizer 
when the plants start to grow. 3) Feed 
again after flowering to help bulbs store 
up energy, if you are going to replant 
them next year. 

STORING. After leaves have died back, 
bulbs can be prepared for winter storage, 

























floral industry for good reason—all 
eties create dramatic vertical acce 
bouquets. Grandiflora hybrids, 
called garden glads, are the largest; 
vidual flowers grow as wide as 8 i 
with stems 4 to 5 feet tall. Butterfly 
are shorter (2 to 3 feet) and usual 

contrasting blotches of color acro 

throats (hence the name). Baby glad 
shorter still (1% feet); in zones 4-4 
12-24, these can be left in the gr 
for the winter. Most other glads ne! 
be lifted and stored at the end o 
growing season. (If your soil is sand 
tall gladiolus several inches deeper 
shown on chart on pages 120-121.) 
m Liatris (Gayfeather). This tclliNy 
tuberous-rooted perennial, often! 
as a bulb, endures cold, heat, dro} 


) 


if necessary. (In frost-free areas, t c 
bulbs can overwinter in the ground.) | 
up, or knock them out of their containé 
Remove dried leaves and soil. Spread ’ 
bulbs on newspaper and let them dry i 
shady spot for a few days. Bulbs that he 
their own protective tunics, such as gl 
and crocosmias, can be stored in be 
boxes, or mesh bags. Store the rest 
tween layers of vermiculite, sand, or { 
moss. Store all summer bulbs where 
will be protected from cold, heat, | 
moisture. 4 


HN 
i 





poor soil. Foxtail-like spikes of rosy 
ble or pure white flowers emerge 
grassy clumps of foliage. At 2 to 4 
all, they make good fillers for bou- 
. They'll attract butterflies to the 
en. Zones 1-10, 14-24. 
y. There are many species and 
divisions of hybrids, but let’s 
e it simple: Asiatic hybrids are the 
est to bloom. Oriental hybrids 
e later. Both types happen to be 
fic cutting flowers. Lilies have 
p. trumpet-shaped blooms on 
g, tall (up to 5-foot) stems. They 
in a wide variety of colors, often 
contrasting throats, speckles, or 
shstrokes.” They need ample mois- 








ture and prefer filtered sun or after- 
noon shade in most regions; the root 
zones like to stay cool. Hardy to -30°. 

@ Tuberose (Polianthes tuberosa). 
Intensely fragrant, waxy white blos- 
soms emerge on stems as tall as 3 feet 
above grassy basal foliage and tuberous 
roots. Both single- and double-flow- 
ered forms are very long-lasting. 
Tuberoses need a long (four-month or 
longer) warm period before flowering; 
if you have a short summer season, 
start them indoors in pots. The scent 
alone makes tuberoses worth the extra 
effort. Zones 15-17, 22-24 (in zones 
8-9 and 14, plant in pots and move toa 


protected place for winter). 





Bulbs for 
bouquets 








a 


rhizome 


tuberous root 


Bulb basics 


Though gardeners generally refer to 
them all as bulbs, of the flowers 
listed, only lilies qualify as true bulbs. 
Glads and crocosmia come from 
corms (swollen underground stems, 
each with a growth point on the top); 
dahlias grow from tuberous roots 
(small potato-like roots); and callas 
and tuberoses come from rhizomes 
(thickened stems that grow horizon- 
tally on or beneath the soil surface). 
Despite their differing underground 
structures, corms, tuberous roots, 
and rhizomes are all referred to as 
bulbs. They come with their own 
cafeterias attached—subterranean 
storage organs that hold reserves of 
food to keep the plants alive from one 
growing season to the next. It’s this 
built-in food supply that makes these 
types of plants more forgiving of 
casual care and aitention. 


Sources 

Most nursery centers carry the bulbs 
listed here. But if you are looking for 
additional sources, try the following 
mail-order catalogs. Buy early for the 
best selection. 

Brent & Becky’s Bulbs, 7463 
Heath Trail, Gloucester, VA 

23061; (877) 661-2852 or 
www.brentandbeckysbulbs.com. 
McClure & Zimmerman, Box 

368, Friesland, W! 53935; (800) 
883-6998 or www.mzbulb.com. 
Swan Island Dahlias, Box 700, 
Canby, OR 97013 (catalog $3); (800) 
410-6540 or www.dahlias.com. 
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JEEP CHEROKEE 


Aspirin, toothpaste, sandwich bags. When you're at 
he local supermarket, it might not matter whether you 
uy name brand or generic. But when youre out in the 


ilderness, you can bet you are going to need the one 


is a registered trademark of DaimlerChrysler. 


brand that stands above all others. Jeep. 

Take Jeep Cherokee Sport for example. Its the «jj 
adventure vehicle—the one that started a revolu) 
4x4s. With Cherokee Sport, you get legendary q 
off-road capability along with features you do} 
extra for. Like air conditioning, power windovy! 





and Remote Keyless Entry. And, even with all that, Cherokee, please log on to our Web site at www.jeep.com 
xee still boasts a very affordable price tag. or give us a call at 1-800-925-JEEP 
when the time comes to choose a 4x4, don’t settle 

thing less than the original brand—Jeep. Otherwise, Jeep 

ight want to get some of that name-brand aspirin. 

Pr more information about the value-packed Jeep TE RoE oS 3O Neale. O N E 
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Still life plates 


Make your own wall and table decorations 
with this easy cut-and-paste technique 


BY ANN BERTELSEN ¢ PHOTOGRAPHS BY TUCKER & HOSSLER 


@ YOU CAN GIVE YOUR ROOMS AN EXTRA HELPING OF SPRING STYLE WITH DECOUPAGE 
glass plates you design and make yourself. 

Decoupage involves pasting a pleasing collage of paper materials— 
such as an illustration from a magazine, a newspaper clipping, and sheet 
music—onto a surface such as a tray, bottle, box, or frame, then lacquer- 
ing the design to make it permanent. 

We show the technique here in clever, eye-catching, even mouth- 
watering compositions affixed to the undersides of clear glass plates. 
Rice paper backgrounds and hand-painted rims add an elegant touch. 
Designed by Francoise Kirkman, these plates are intended primarily for 


| TURN OVER the 

| glass plate and 
paint a strong, clear 

line around the rim 

with a foam brush. 

This will help frame 

your final design. 


WHETHER YOU) 
INSPIRED by 
impressionism ; 
botanical print, 
you can serve | ie 
gallery of artful | B tho 
Foro) Etelecu en acenle DL 
designs to bac} jf 
glass plates. | 
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tive use. They’re effective on 


and mantels; try different sizes of | 


5 and group them by color or pat- 


Since the design is on the back of 


s, though, they can also be used 
derplates for dessert or soup 
§. If carefully varnished and sealed, 
be gently hand-washed in mild 
gent. 


Time: About 1 hour per plate, plus 
drying 


cost: About $5 per plate 


Directions 

1. Select a composition by placing vari- 
ous images under the plate until you 
are pleased with the effect. If necessary, 
use a photocopier to enlarge or reduce 





images to fit your plate. For the painted 


border, choose a color of ceramic paint 
that complements your images. With a 
foam brush, paint the back side of the 
plate’s outer rim (see photo, opposite 
page). Follow the manufacturer’s in- 
structions carefully and be sure the 
paint is completely dry before you con- 
tinue. Wash and dry plate thoroughly. 
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*Clear glass plate 


°Paper items such as old calendars, 
greeting cards, magazines, 
handwritten letters, sheet music 


°Ceramic paint from an art supply 
store 


*Gesso (to soften ceramic paint 
colors; optional) 


® 1-inch foam brushes 


* Pencil 





2. Place the background paper face up 


under the plate and trace around the 
plate base with the pencil. 

3. Use scissors or a utility knife to cut 
out the image that will be placed on top. 
4. With a foam brush, glue foreground 
image onto background image. 


5. Working from the center of the plate ‘ 
toward the rim, use a foam brush to glue : 


the completed design to the underside 
of the plate, smoothing out wrinkles 


with your fingers or a sponge. Clean off : 
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* Scissors or utility knife 


° Decoupage glue from an art supply 
store 


° Sponge 

*Colored rice paper 
°White sketch paper 
* Fine sandpaper 

* Acrylic paint 


* Acrylic varnish 


excess glue. Let plate dry. 
6. To add a colored background for the 


rim, place the plate face down on rice 
paper and cut around it, leaving an ex- 
tra inch of paper beyond the rim. Turn 
the plate right side up on the rice paper | 


and trace around the edge of the base. 
Tear eight equally spaced slits from the 
edge of the paper to the pencil line. 

7. Use the pencil line as a guide to cen- 
ter the rice paper on the back of the 


plate. Use a foam brush to glue paper in 





: Note: Check manufacturer’s in: 
structions on ceramic paints be 
fore beginning your project. Pebec 
paints have a fine, translucen 
: look and are ideal for decorative 
plates; however, they require 24 
hours to dry, plus 35 minutes in @ 
325° oven. Delta paints are less 
' translucent but can be air-dried. 


of the plate with acrylic paint} 













i 





| 


place, liberally applying glue at ove| 
ping slits to adhere paper firmly to 
Smooth out bubbles and wrinkles 
trim off excess paper. Let dry. q 
To finish the plate: Using the pi 
dure in step 6, cut out a circle of v@ 
sketch paper; repeat step 7 to glui 
paper to the back of the plate. Let 
lightly sand the edge. Paint the | 


matches the painted rim. When 
seal with varnish. # 
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: Sey , Food & Entertaining Uditor 
planting, building, traveling, and O° © Sseilaattbatle Sessspadiad 


relaxing. Come see our experts 


Exhibitors 


in action in Sunset’s backyard 
and discover great ideas for 


enjoying the great outdoors. 


May 207 & 27" 


Sunset Headquarters 
80 Willow Road, Menlo Park 
California 
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aking 
serenity 


ese-inspired tub 
parden combine 
rm a haven 


objective for the 

of this master bath- 
was clear from the 
according to architect 
Kennedy. He recalls 


is clients, having 


n Japan for several 
“had become accus- 
i to deep soaking 
urrounded by 
il gardens.” They 
d the tub to be the 
point of the bathroom 
sually connected to 
rden, and they also 
d it to be big enough 
0 people to soak in, 
their chins. 
major challenge 
) design a tub 
enough for 
ion—allowing 
e overflow— 
w enough to 
dvantage of 
den views. “I 
want the tub to 
ke a huge spa; 





to be in pro- 
n with the rest of the 


pom,” says Kennedy. 


ated it to be sunken 
Fecne.” 

innovative solution 
» control the water 





flow by making the tub 6 
inches higher than the 
floor of the adjoining 
shower and by connecting 
tub and shower with a 
slanting 3-foot-wide by 





LARGE ENOUGH for two, this innovative soaking tub 


overlooks a peaceful private landscape. 


1-inch-deep platform that 
acts as a spillway when 
necessary. You can see part 
of this spillway to the left 
of the teapot and cups in 
the photograph above. 
Large picture windows 
offer cinematic views of the 
garden, which is enclosed 
by artfully positioned trees 
and shrubs. “The idea is 
that you can relax in the 
tub and feel like you’re 


actually outside,” says 
Kennedy. 
ARCHITECTURE: Hugh F. 
Kennedy; Mountain View, 
CA (650/691-0918) 
LANDSCAPE ARCHITECTURE: 
Kikuchi & Associates; 
Mountain View (650 
726-7100) 
INTERIOR DESIGN: Jerrine 
Barrett; Menlo Park, CA 
(650/854-1013) 

— Ann Bertelsen 
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Blooming paint 


& Lime wash, a traditional 
exterior paint finish, gives build- 
ings a soft, weathered patina of 
subtle streaks and color varia- 
tions. Now you can bring the 
rustic lime-wash look indoors 
with a paint that gives a mottled 
appearance almost instantly. 
Called Interno Limewash, the 
paint “blooms” into a subtle 
layering of shades as it dries. 

To achieve the mottled 
look, seal the wall with a lime- 
proofing undercoat, then brush 
on two coats of the paint using 
strokes of random lengths and 
angles. The second coat will 
react with the first to create 
the color variation. 
Developed in 





Australia and im- 
4 ported by Sydney 
' Harbour Paint 
- ’ 
4, Company in Los 


é 





Angeles, Interno 


— 
«Jai Limewash is part 

Of a line of hand- 

made Old World restoration 
paints that use natural pigments 
and oxides. A liter of the lime- 
proofing undercoat sealer ($20) 
covers at least 300 square feet, 
and a liter of the Interno Lime- 
wash ($22) covers 85 square 
feet. For ordering information 
and literature, call (818) 623- 
9394. — Peter O. Whiteley 





- How to move that heavy sofa 


™ You'd like to put the sofa in a new position, but it’s just too heavy 
to move easi'y Over a carpeted floor. Interior designer Mary Brown 
came up with a way to take the weight lifting out of the process: Slip 
metal pie pans under the legs. The pans function as ice skates, allow- 
ing the furniture to glide across the carpet with little effort from you. 
To move furniture over a hardwood floor, put a towel under each leg. 
Then you can slide the piece without scratching the floor. 

— Mary Jo Bowling 
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instead Oh Andersen windows? 





As a homeowner, it’s easy to be tempted by superfluous luxury. A much wiser decision, however, would b 


Andersen” windows. Every window designed with the Perma-Shield® System offers the utmost in energy 

fi | Andersen High-Performance™ Low -F? glass insulates considerably better than standard dual-pane glass, reduces 
the effects of ultraviolet light, and reflects exterior heat. That means lower energy bills. And who wouldnt love 
that? So don’t be lured into ordering Indonesian teak towel racks. Opt for a real luxury _ , 


energy efficient Andersen windows. To learn more, call 1-800-426-4261, ext. 3507 


Worry proof. Cimeproof. Chin dui can Windows 
: 
7 www.andersonwindows.com 


: 61 for a copy of the Andersen 20/10 year warranty. “Andersen,” the AW lago 
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Flashing 
and firelight 


Without a fire, a fireplace 
is just another black hole— 
but sometimes you don’t 
want all the combustion. 
Here’s a way to get a little 
radiance without the heat. 
This flickering glow comes 
from the light of 11 candles, 
reflecting off the satiny 
walls of a trio of folded 
metal screens. 

Cut from ordinary 
aluminum flashing, each 
screen has a saw-toothed 
profile whose zigzag shape 
allows the screen to be free- 
standing. When the three 
screens are placed together, 
they form hollow diamond- 
shaped tubes that intensify 
the candles’ light. Even 
when the candles are not lit, 
the silvery, angular screens 
fill the empty black space of 
the fireplace and reflect 
light back into the room. 
TIME: About an hour 
cost: $9 (for metal flashing 
only) 

MATERIALS 

*6 feet of 20-inch-wide 
aluminum flashing (about 
$1.50 per foot at building 
supply centers) 

*Pen with water-base ink 

° Yardstick 

* Metal shears 

* Electric drill with wire 
brush fitting or coarse steel 
wool pads 

*Work glove: 

*Candles (see note) 
DIRECTIONS 

1. Roll the flashing out ona 
work surface. Lay out three 
rectangles: 8 by 32 inches, 
11 by 24 inches, and 14 by 
42 inches. With the pen, 


mark 4-inch-wide vertical 


4 SUNSET 


, 

: oC eae 
r 32" i 

DRAW THE SAW-TOOTHED 


pattern on the metal, then 
cut the zigzag edge. 


lines on each rectangle; 
draw a horizontal line 3 
inches from one long side. 
Draw the saw-toothed tops, 
starting at the horizontal line 
on one edge and angling up 
to the point of the first verti- 
cal line, then back to the 
horizontal line, and so on. 
2. Cut out each saw-toothed 
screen with metal shears. 

3. Using the drill with the 
wire brush attachment, or 
using steel wool, burnish 
one side of the flashing to 
give the surface a satin finish 
and remove traces of the 
drawn lines (A). Wear gloves 
to avoid staining the flashing 





with oil from your hand and 
to avoid cutting yourself. 

4. Measure and mark 
points, spaced 4 inches 
apart, along both sides of 
each bottom edge. 

5. On a table with straight 
edges, place the flashing 
with the burnished (front) 
side facing down. Align the 
peak of the first triangle and 
the first point marked on 
the bottom edge with the 
table edge. Pinch and fold 
the flashing to make a right- 
angled crease. 

6. Turn the flashing over, 
align the V-notch and the 
next point on the side, and 
pinch and fold to make the 
next right angle (B). 

7. Repeat steps 5 and 6 until 
each screen is completed. 

8. To assemble, place the 14- 
inch-tall screen at the back 





and position the 11-i ; 
screen in front of it sot 
peaks align with the V-| 
notches behind. Place t} 
inch screen in front, a 
its peaks with the V-not 
of the screen behind. 
9. Add candles. 

NOTE: Use four 3-inch 
candles for the front. Té 
money, use 3-inch votiv 
elevated on blocks of s¢ 
wood for the middle ro 
and for the center two} 
in the back row. Use twi 
taller candles for the ot 
back openings. 
OPTIONS 

¢For a mantle decora 
make a scaled-down 
*Vary the effect by usif 
sheets of copper, or co 
flashing with metallic p 
*Use candles in a variel 
colors. — PO.W. @ 
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HOOKS keep garden tools off the floor, while prefabricated cabinets keep storage bins in order. 





Garage storage primer 


Strategies to help you make the most efficient 


use of the space in your garage 


BY BARBARA BOUGHTON ¢ PHOTOGRAPHS BY NORMAN A. PLATE 


or most of us, the garage has be- 

come a sort of museum of clut- 

ter: It’s usually crammed with in- 
frequently used family items and, if 
there’s any room left, a car. But a well- 
organized garage can be an attractive 
and efficient storage space while still 
accommodating the automobile. You 
just need to make every inch—on floor, 
walls, and ceiling—count. 


Make a plas 

*Before you begin moving anything to 
the garage, think about what you really 
want to store. Which belongings need a 
home, and which can be discarded or 
go to the thrift store? “It often helps to 
have a neighbor or ‘riend participate in 
this process. They’re less emotionally 
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involved and can really help you say 
good-bye to belongings you’ve had for 
too long,” says Sepi Day, president of 
California Closets. 

*When you begin your garage improve- 
ment project, start with a written list of 
the things you need to store. Decide 
which need to be immediately accessi- 
ble, which should be nearest the door, 
and which can be safely stored over- 
head. Make a tentative floor plan based 
on these decisions. 

*If you want to include some type of 
workshop space, measure your available 
area first. Check to see that you’ll have 
enough room for your equipment as 
well as the materials with which you’ll 
be working. If you’re thinking about do- 
ing some serious projects On your 


bench, use thick plywood or 4 
thick planks for the top. j 
} 


t 
*When setting up a woodwork 


auto repair area, don’t bolt powe} 
to the bench all at once. Try i 
out first to see if it works for you,| 


Use walls and ceiling | 
*Space is limited in a garage, so ff 
hang as many things as possibleg}. 
cheapest ceiling and wall solutio eh 
heavy-duty, screw-in, vinyl-coate¢ 
hooks, available at most hardware 
When you install the hooks, ma 
to center the screws on overhead 
or the studs of your house. “By 
that you can hang as much 4 
pounds from steel hooks,” sa 
Depot sales associate Jim Christ 
Concord, California, who has | 
his garage with these hooks. Use rt 
systems for installing shelving easil) 
As an alternative, Denver cont 
Paul Kotarba recommends placin 
by-4 across the studs and scr. 
hooks into this piece of wood. 
way you don’t have to find the stu 
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e the walls blue. Light blue. 


No, beige. With a red chair. 


That's better. Except for the bedspread. 


Checks? Maybe | do like blue. 


Decorating will never be the same. 


Imagine being able to experiment with decorating online. Now you 
can at GoodHome.com. And if you like what you create, we'll make 


it real. We'll even provide free shipping. Play. Dream. D 
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SHOES, CLEANING SUPPLIES, and tools all find space in this organized garage. 


every hook you want to install,” he says. 
But Kotarba cautions that the 2-by-4 
needs to be screwed into the studs. 
*Use narrow shelves for your garage. 
“The problem with deep shelves is that 
often you’ll accumulate two layers of 
junk and you can’t see the stuff in the 
back when you need it,” says Kotarba. 
*Consider the advantages of a rope- 
and-pulley system for storing large 
items overhead, such as kayaks, camp- 
ing equipment, or outdoor furniture. “If 
you’re fairly handy or have done any 
kind of rigging, you’ll be able to install 
such a system. You can find the equip- 
ment in any basic hardware store,” says 
Seattle contractor Michael Bogan. 

* Add a loft. “If you have a garage with a 
high ceiling, you can install a mezza- 
nine storage acca that covers the entire 
area of the garage,” Bogan says. “But 
it’s a task that shouldn't be attempted 
by amateurs.” 

*Purchase power tools and cabinets on 
wheels so you can move them during 
and after use—especially if you have a 
small garage. Rolling metal mechanics’ 
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cabinets, outfitted with tiny, shallow 
drawers good for storing hardware and 
tools, are available in most hardware 
stores. These cabinets are noteworthy 
for their compactness. Or retrofit exist- 
ing cabinets and tables with heavy-duty 
casters. 


Choose cabinets 

*Use covered storage for your belong- 
ings as much as possible to reduce clut- 
ter and control dust. 

*Modular melamine shelving, cabinets, 
and work centers are good alternatives 
to unfinished or painted wood shelving. 
Most of these units are strong enough 
for storage, easy to clean, and give the 
garage a neater look. They come in a 
wide variety of sizes and types (some 
designed for use in closets) and are usu- 
ally sold as kits. 

°Use a child’s discarded furniture for 
garage storage. Or purchase old bu- 
reaus at yard sales. Use the drawers for 
enclosed storage and the tops for keep- 
ing heavy items off the floor and within 
easy reach. 


































I 

Eliminate safety hazards _ 
*In any place with water heaters 
ing machines, and cars, there 2 rel 
to be occasional water leaks, oi 
and dirt. That’s why everything 
garage should be mounted on 
nized steel legs, masonry bloc aif 
ber wheels. Mounting wood cabif 
legs is especially important sin 
can sustain heavy damage fron 
ture, chemicals, and ground-in d 
*Make sure you place paints af 
vents or any other dangerous ch ¢ 
in well-ventilated areas away frd 
appliances and under latch and | 
pecially if you have children. | 
* Autos and gas appliances are a $0 
heat and sparks, so consider clea 1 
air of sawdust with an air filter afi 
finish woodworking. For a mor 
ough job, consider a vacuum § 
Most power saws made today hav 
that can attach to vacuum tubing. 
*Increase lighting in the garage 
cially if you'll be using power tool 
means having adequate circuitry | 
as several outlets. Light cords sho 
gathered up and kept out of the 
| 


Storage products 


A host of storage products cal 
found at hardware stores, at close} 
home improvement. stores, an 
home and gadget catalogs suc} 
Hold Everything (www.holdeveryt 
com) and /mprovements (Wy 
improvementscatalog.com). Her 
sampling. | 
eHoists. Today’s bike hoist pulley 
tems operate like blinds: Pull oF 
rope to raise and lock the bike in th 
and loosen the rope to lower it. SI 
systems for pulling canoes or 
up to the ceiling are also on the 
Bins for tight places, such as b 
a washer and dryer. 

eFold-away equipment, such as 
steel sawhorses. 
eSports equipment racks for @\ 
thing from skis to soccer balls. 
eMagnetic wall strips for tools. # 
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WIRED WEST 


Kitchen 
design 
on-line 


Use the Internet for an easy 
and efficient remodel 


BY MARY JO BOWLING 


t took just two Saturdays of crowded 

showrooms, long lines, and poor 

service to drive culinary consultant 
and would-be kitchen remodeler Patricia 
Bainter out of the stores and into cyber- 
space. The World Wide Web helped her 
obtain product measurements and spec- 
ifications, develop a kitchen floor plan, 
and locate appliance dealers. In short, it 
gave her all the information she needed 
to become her own kitchen designer and 
contractor. 

Bainter found that most large compa- 
nies have Web addresses that are made 
up of their name, or a slight variation of 
it, followed by .com, so in many cases she 
didn’t even need to run a search for the 
company site. She simply typed www. 
companyname.com in the address box. 

The websites provided information 
that she didn’t find in stores. “Many 
companies have product pictures, di- 
mensions, and specifics on their sites. 
They also have great design ideas and 
show how the appliances look when 
they are installed,” Bainter says. “I 
learned things that the retail salespeo- 
ple didn’t know, and found out about 
products that weren’t even in show- 
rooms yet. Plus, the websites allow you 
to enter your name and address to re- 
ceive printed literature.” 

After investigating company sites, 
Bainter ran searches on such topics as 
hardware, tile, and cooktops. “I would 
run a search on something like Viking 
stove. In the search results, I would get 
the home page for Viking, but I would 
also get several other sites that had in- 
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el “en 
GOOD IDEAS ABOUND in this kitchen, 
from storage to innovative drawer 
handles. The designer used the 
resources of the World Wide Web 


to plan her remodel. 


formation about Viking and other appli- 
ances. Those showed me products I 
hadn’t even heard of and told me where 
I could buy them.” Bainter reviewed the 
top 20 sites each search turned up, 
bookmarked the useful ones, and disre- 
garded the rest. In a short time, her 
computer contained a virtual kitchen 
shopping mall. 

When it came time to buy, Bainter 
opted to go back to the “brick and mor- 
tar” stores. “I decided that I wanted to 
buy in the store rather than over the 


Think of the possibilit 


ee ee ee eee ee ee oe 
ave thought a double hung window he Clac a Plus a host of design options that let you create 
#€ so versatile? But then, this is no O design improvements. Including an a look and style all your own. Whether you're 


double huna. From its beautiful wood exclusive sash tracking and locking system remodeling or building a new home, see the 
z J J SY J J j 


fo its extruded aluminum clad exterior, that makes it eas 9en, close and clean one double hung that deserves a second look. 


oe 
For a free brochure, call 1-800-817-5518. MARVIN fo (Canada, 1-800-263-6161) www.marvin.com 


Windows and Doors 


Made for you. 
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WIRED WEST 


marble gives this kitchen its allure. 


Internet because I wanted to take ad- 
vantage of the local dealers’ service and 
installation,” she says. With information 
from the Internet, she was able to find 
dealers for appliances, flooring, and 
hardware she wanted. She called the 
dealers and had them fax their price 


¢ Tailor your kitchen to your work habits. 
“In my old kitchen, | would have to walk 
10 steps from the stove to the sink for 
fresh water. It frustrated me every time,” 
says Bainter. In her new kitchen, she 
dramatically increased the convenience 
of her prep space with an island that in- 
cludes a small sink to give her water 
near the stove. 

«Use a variety of colors and materials to 
create interest. “I got tired of seeing 


kitchens that were all cherry cabinets and 
black granii©. or all white and stainless 
steel,” says Bainter. “| wanted something 


warmer and more fun.” The kitchen she 
designed is as interesting and colorful as 
a piece of Mediterranean pottery. The 
built-in cabinets are red birch, but the 
cabinets in the freestanding kitchen is- 
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A CONTEMPORARY PALETTE of fresh color, stainless steel, natural wood, granite, and 


quotes to her. “In some cases, I went 
back to dealers with the lowest quote to 
see if they could do better,” she says. 
After eight months of construction and 
a savings of about 25 percent, thanks to 
comparison shopping on the Internet, 


Bainter had her dream kitchen. 


land, the plate rack, and the open 
shelves are painted bright blue. Granite 
and marble countertops, ceramic and 
stainless steel sinks, and a floor made of 
salvaged lumber add visual verve. 
«Blend old and new elements to 
achieve a feeling of warmth. Bainter 
liked the appearance of stainless steel 
appliances but avoided an industrial 
look by adding the warm-toned cabi- 
netry and a few antique accessories. 
*Find a place for everything. Like most 
cooks, Bainter has a lot of small utensils 
that can get buried and lost in deep 
drawers. She houses her smallest pieces 
in a rack of shallow baking pans under a 
counter (pictured on page 140); sliding in 
and out like drawers, the pans keep the 
smallest utensils within easy reach. 


DAVID WAKELY 
























Search tips ) 
Get the fastest Internet conr 
you can afford. “You won’t have’ 
as long for images to be downl 
says Bainter. | 
Use more than one search ¢ 
Bainter found that search engin) 
vide varying results. To make si 
was getting the best results, she | 
same search on several engines. | 
Be specific. Provide as many key 
as possible to narrow an Internet | 
for example, entering San France|) 
chitectural salvage will give mort 
results than just architectural sali 
Study the product options cal 
Many manufacturer websites off¢ 
plete information on options, < 
important to read it carefully. Form? 
ple, the sink Bainter selected cc 
either a bathroom or a kitchen | 
Although they look the same on t| 
careful reading discloses that o| 
kitchen sink can accommodate a §) 
disposal. 
Search globally, buy locally. || 
decided it was better to buy bij} 
items from local stores in order '# 
service easily available. She pur@ 
small, inexpensive kitchen app | 
and utensils over the Internet | 
time and gas. | 


Searching the Web 
For design ideas (some sites alli 
interactive floor plan design) 
www.goodhome.com 
www.homewarehouse.com 
www.improvenet.com 
www.kitchen-bath.com 
www.todayshomeowner.com 
For sinks and appliances 
www.ge.com (General Electric) 
www.groheamerica.com (Grohe) 
www.kitchenaid.com (KitchenAid) ' 
www.kohlerco.com (Kohler) | 
www.rohlhome.com (Rohl) 
www.subzero.com (Sub-Zero) 
www.thermador.com (Thermado 
www.us.amstd.com/scripts 
(American Standard) 
www.vikingrange.com (Viking) 
www.whirlpool.com (Whirlpool) 
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Find a local 
pre-qualified 
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And it’s all FREE! 











Our website has more useful, practical, and helpful information, ideas, and remodeling advice 
than anyone could pack into a book. In fact, ImproveNet has everything you need 
to make your home improvement project a success. Packed with great design ideas, and 















loaded with product information, ImproveNet helps you turn your remodeling dreams into reality. 





You can even get help finding a pre-qualified local professional. 
Plus, you have access to real personal project advisors to help you every step of the way. 


Call 1-800-638-2929 or visit us on the web. 
















bu saved me hours...! am totally enthusiastic ‘| think the service ImproveNet has is great. 

jfmput your service. I've recommended you to | would most definitely use the service again 

eral people and would most certainly use in the future. ImproveNet will save you a lot 
again.” of time searching for a contractor.” 






—D. Mottola, Andover, MA —G. Sye, Sewickley, PA 
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Visit us at www.|mproveNet.com 
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PROJECT 


OUR ARBOR BENCH is a garden nook for one or two—a private, sheltered place 


shaded by vines and scented by flowers. Set out in the garden, it’s a destination in 


the landscape; against a blank wall of your house, it adds depth, texture, and color. 


Arbor bench 


Build it in the garage, then 


enjoy it in the garden 


By PETER VVit1 hai Sse ang 


ou can add a little romance to 


your garden with this handsome 


arbo: nch freestanding 
60-inch-wide, 30-inch-deep, 86-inch- 
high structure has a number of subtle 


features that add to its appearance, 
strength, and comfort. 
*No nails or screws show. 


144 SUNSET 


*Copper-pipe end caps mask counter- 
sunk carriage bolts. 

°A deep seat and angled backrest stiffen 
the structure while providing comfort. 

* Lattice side panels and overhead trellis 
train and support vines. 

A person with average woodworking 
skills can build the project in a weekend. 
You can put it together in a workshop, 
then carry it assembled (with a few 
sturdy helpers) to its final destination. 
However, since it’s built in four main sec- 
tions, it can also be broken down and re- 
assembled on site. The structure is broad 
and stable enough to stand on its own, 
but for a more permanent installation, 





















you can anchor it to concrete fc} 
with metal brackets embedded in | 

We built the bench with sta’ 
dimension select-heart redwood, f | 
could substitute cedar, fir, or pri 
treated lumber; similarly, you coul} 
sturdy plastic lattice instead of red 
TIME: About 2 days | 
cost: About $300 


Materials 


* Lumber 
4-by-4s: four 8-foot lengths 


2-by-4s: one 8-foot length, four 10: 
lengths 


1-by-1s: eight 8-foot lengths (or rif’ 
from two 8-foot lengths of 1 


2-by-6s: eight 8-foot lengths, two 
lengths 


* Iwo 2- by 8-foot redwood lattice | 
¢ 32-inch deck screws 


*2-inch galvanized finishing nails 





* Six 2-by-4 joist hangers (with nail 


°6 feet of undermount deck fasten 
brackets 


°30 14-inch deck screws (for seat} 
°A dozen 2'2-inch screws 
* Eight 5//2- by “s-inch carriage boli) 
* Eight *s-inch washers | 
°16 %s-inch nuts 

* Sandpaper 

*Clear wood sealer 
*Cotton rags 


*16 1-inch copper-pipe end caps ea 


Tools 
Most of the project requires basic 
working tools—a circular saw, < 
saw, an electric drill, a hammer, 
nail set. You’ll need to rip a few, 
into smaller sizes; you can use 
saw or ask the lumberyard to do it}; 





also need: 

¢Tape measure 

* Pencil 

* Combination square 
*Compass 
¢C-clamps or adjustable clamps 
° Framing square 

¢'>/16-inch paddle bit 
*Extra-long 72-inch drill bit 


Jotice Legal Notice 


If You Owned or Own Property with 
Cement/Wood Fiber Roofing Shakes 
Manufactured by American Cemwood Corp. 


nay be entitled to share in the proceeds of a proposed class action Settlement if you have ever owned 
erty with Cemwood Shakes, Permatek Shakes, Permatek II Shakes, Trieste Tiles, Pacific Slate, Royal 
es, or Cascade Shakes. 

otice is being published pursuant to California Civil Code section 1781 (d) and (e) and pursuant to an Order of the San Joaquin 
'y Superior Court, California (the “Court”) in a case entitled Richison, et al. vs. Weyerhaeuser Company Limited, formerly known as 
illan Bloedel Limited; MacMillan Bloedel (U.S.A.), Inc.: and American Cemwood Corp., Civil Action No. 005532 to provide to 
e following information: 





ourt has made a determination that this action may be maintained as a class action on behalf of the following Class: All individuals 
ntities that have owned, own or acquire homes or other structures on which Cemwood Shakes are or have been installed, in 
llowing states: Alaska, Arizona, Arkansas, California, Delaware, Florida, Georgia, Hawaii, Idaho, Illinois, Indiana, lowa, 
s, Kentucky, Louisiana, Michigan, Minnesota, Missouri, Montana, Nebraska, Nevada, New Jersey, New Mexico, New York, 
Carolina, Ohio, Oklahoma, Oregon, Pennsylvania, South Carolina, South Dakota, Tennessee, Texas, Utah, Virginia, 
ngton, Wisconsin and Wyoming. Cemwood Shakes are defined to include without limitation the brand names: Cemwood 
; Permatek Shakes; Permatek II Shakes; Cascade Shakes; Trieste Tile; and Pacific Slate. Excluded from the Class are 
dants, any entity in which Defendants have a controlling interest or which has a controlling interest of Defendants, and 
dants’ legal representatives, assigns, and successors. Also excluded are the judge to whom this case is assigned and any 
er of the judge’s immediate family. This class action does not include property in the state of Colorado. 


ffs, on behalf of the Class, seek compensatory damages against Defendants based upon theories of negligence and strict liability for 


fires resulting from installation of defective Cemwood Shakes on their homes or other structures. Defendants have denied and 


co 


@ to deny each and every allegation and all charges of wrongdoing or liability of any kind. The Court has appointed the named 
ffs as Class Representatives and Lieff, Cabraser, Heimann & Bernstein, LLP; Alexander, Hawes & Audet; Tousley Brain PLLC; and 
w Offices of David M. Birka-White as Co-lead Class Counsel. 


ave Shakes Manufactured by American Cemwood? The Shakes are a unique building product, composed of 2/3 Portland cement 

wood fiber, formed to look like a cedar shake, cement tile, or slate. To determine whether you have Shakes manufactured by 
| an Cemwood on your property, you may ask your roofer or look to see whether your shingles are stamped with “A/C,” “Permatek,” 
| “T> or take one to your local building supply store, which may be able to assist you. 


flement Terms. The proposed partial Settlement creates a fund in the guaranteed principal amount of $105 million dollars, plus 
erest that accrues on the fund prior to distribution. Each member of the Class who files a timely and valid claim form and whose 
has suffered qualifying damage will receive a portion of the Settlement fund contingent upon the number of shakes owned, the 
mber of claims made, and the ultimate class recovery. The Settlement Fund to be distributed to the Class will be net of legal fees 
penses, and other settlement costs. Plaintiffs and the Class have not settled with either Cemwood (with the exception of punitive 
e and civil penalty claims) or the vast majority of Defendants’ insurance carriers. Previously, Defendants entered into an arrangement 
ae Oregon Attorney General to expedite the processing of (i) claims in Oregon and (ii) claims previously forwarded to the Oregon 
ey General. This Settlement does not affect the Oregon dispute resolution proceedings, which may be used by Oregon claimants if 


Bile timely requests for exclusion from this Litigation. 


— 


i. 4 


ettlement Approval Hearing. A final approval Hearing is scheduled for May 26, 2000. At that time, the Court will consider: 


#1 the Settlement is fair, reasonable, adequate, and in the best interest of the Class; whether to approve Class counsel’s application 


pmeys’ fees not to exceed 30% of the Settlement Fund, plus expenses; and for payment of $5,000 to each Class Representative 


wpold. If you do not exclude yourself from the Class, you have a right to appear at the hearing and object to the Settlement. However, 


to be heard by the Court you must make certain filings with the Court and counsel no later than May 5, 2000. 


Otice is only a summary. For information regarding how to participate in, or exclude yourself from, the Settlement and the Class, 
to the Settlement, or for a complete and detailed Notice, Claim Form, Prior Release Claim Form, Registration Form, or for more 


tion: Call Toll Free: 1-800-708-3266 


Visit: www.cemwoodclaims.com 


Write: American Cemwood Roofing Settlement 
PO Box 4540, Portland, OR 97208-4540 
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¢ Socket wrench set 

* Ladder 

eA small pump sprayer (about $10) to 
apply wood sealer (optional) 


* Pipe clamps 


Directions 

The arbor bench has four main sec- 
tions: the two sides, the bench seat, and 
the backrest. Build it in the sequence 
that follows, allowing for the inevitable 
variation in the thickness of the lumber 
and lattice, which will affect widths and 
lengths. The trellis top, which consists 
of two pairs of horizontal 2-by-6s and 
seven 2-by-3 crosspieces, is added piece 
by piece. Before starting construction, 
rip four of the 8-foot 2-by-6s in half (to 
create 2-by-3s). 


Assembling the side sections 

1. Cut the 4-by-4s 84 inches long. To 
avoid splintering, bevel the bottom 
edges of each post. 

2. Divide the posts into pairs and mark 
them (A and B, C and D). Lay each pair 
side by side on a flat work surface. Mea- 
suring from the bottom end, mark 
points at 6, 72, 70', and 72 inches. Us- 
ing a pencil and combination square, 
draw lines at these points across the 
width of the posts. Set blade of circular 
saw to extend '4 inch and make multi- 
ple passes to remove the wood between 
the pairs of lines, creating grooves. 

3. Measure actual width of lattice pan- 
els, add '2 inch to that dimension, then 
cut four 2-by-4 crosspieces to that size. 
4. Turn pairs of posts so grooves face 
each other, place crosspieces in grooves, 
check squareness, and secure with two 
angled 3'2-inch deck screws. 

5. Cut both lattice panels to fit be- 
tween crosspieces, approximately 63 
inches long. 

6. Each lattice panel will be sand- 
wiched between 1-by-1s mounted to 
the posts and crosspieces. Create the 
outer layer by cutting 1-by-1s to fit be- 
tween posts and nail them to cross- 
pieces flush to their outside edges. Cut 
and nail 1-by-1s to fit vertically between 
crosspieces. Place outer side face down 
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on work surface. Insert lattice panel, 
then hold in place with 1-by-1s at top 
and bottom. 

7. To complete sandwich, mark a point 
17 inches from the bottom of each post. 
Measure, cut, and nail lengths of 1-by-1 
that extend from the top crosspiece 
down to this point on either side of the 
lattice. (After seat is in place, cut and 
nail 1-by-1 to fit between seat and bot- 
tom crosspiece.) 


The bench seat 

The seat pieces are attached to a 5-foot- 
long ladder-like frame, which is held in 
place by deck screws that run through 
the frame and into the four posts. To 
make a snug fit, measure the distance 
between the posts and build the bench 
frame to that depth. 

1. Equally space three 2-by-4 cross- 
pieces between two 5-foot-long 2-by-4s 
and secure with joist hangers and nails. 
2. Add undermount deck fastening 
brackets to top of each crosspiece. 

3. Cut one 10-foot-long 2-by-4 and two 
10-foot 2-by-6s into 5-foot lengths. Place 
on a work surface, alternating three 2- 
by-6s (save the fourth 2-by-6 for the 
back) with the two 2-by-4s. Position 
frame on top so the outer 2-by-6s are 
flush with the edge of the frame, equally 
space middle boards, and attach with 
14-inch deck screws. 

4. Stand the side panels on their back 
edges and slip in the bench so its top 
butts against the 1-by-1s on the inside 
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“Double 2-by-65 
per post ‘ 


pe 
git 
mscon 
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TRELLIS BE 
backrest, s! 
lattice side’ 
}\ give the str 
stability. 





faces of the posts. Check for sq 
and drive two 32-inch deck, 
through bench frame into each | 
The back 

Slightly shorter than the benclg 
fits snugly between the two bac 
The actual size is determined a 
bench seat is in place. The back 
together by screws running th 
12-inch 2-by-2 (ripped from a se 
by-4) at each end of its three bos 
1. After checking for squarenes! 
assembled sides and bench s¢ 
measure the distance between | 
rear posts. Cut two 2-by-4s and 
by-6 to this size. 

2. Space the boards '% inch ape 
ends flush. Overlay and attach u V 


| 
| 
q 
| 
t 


J 
| 
J 
‘| 


2s, flush to the ends, with 2 
screws. (Predrilling holes will avo 
ting the wood.) Round outside a§ ( 
3. Stand the bench upright andi} 
for squareness. Slip the back in 1 Vy 
the bottom board is 6 inches ab 
seat and the 2-by-2 backer boa 
centered on the posts. Tack loc Mn 
place with one screw throug \\)\ 





ha 
ach 
ith 


lla 


0c 


) backer. Angle the back so it feels 
)rtable to lean against, then add 
ler screw through each side. Set 


drews firmly. 


ig the trellis 
| p of the bench has two pairs of 2- 
seams connecting the posts and at- 
with countersunk carriage bolts. 
2-by-3s are spaced across the top. 
four 7-foot-long 2-by-6s. Using 
bmpass, draw identical curving 
at the ends of each beam. Make 
Es with saber saw. 
the arbor bench on its back. 
» a pair of the beams to the front 


. ack of the front posts so they’re 
_Bwith the tops and extend equally 


4 
{ 
| 


side. Find center line of posts, 


q er to top 2-by-6, and mark points 


from top and bottom edges. 
ling the holes through the beams 
osts is the trickiest part of the 
project. When doing this step, it’s 
ant to keep the drill perpendicu- 








lar to the work surface. Use a square as a 


1S 


guide. Start drilling with the '10-inch 
paddle bit and make a *4-inch-deep hole 
at each of the four marked points. 
Switch to the long '2-inch bit and con- 
tinue drilling through the top 2-by-6, 
the post, and almost through the bot- 
tom 2-by-6. Stop when bit begins to 
break through. Remove clamps and bot- 
tom 2-by-6. Switch back to a !16-inch bit 
and drill back into board (using break- 
through hole as a guide), making a *4- 
inch-deep hole. 

4. Reposition and clamp boards, align- 
ing them over the holes. Slip the car- 
riage bolts through all the boards, add 
washers and double nuts, then tighten 
firmly with socket wrench. 

5. Flip arbor bench on front face; repeat 
steps 2 through 4 for rear set of posts. 
6. Cut seven 48-inch-long 2-by-3s. 

7. While bench is still on its front, find 
center of beams and mark points, 
evenly spaced (approximately 9 inches 
apart), for the 2-by-3s. 


8. Stand arbor upright. Place 2-by-3s at 
points marked so they extend equally 
to front and back. Secure with 32-inch 
deck screws. 


Finishing touches 

Sand all the wood surfaces except lat- 
tice. Transport structure to outside loca- 
tion (two strong people can do this, but 
three are better). Using a small pump 
sprayer—a life-saver with all that lat- 
tice—apply clear sealer to all surfaces. 
Wipe off excess sealer with cotton rags. 
When dry, apply second coat, following 
directions. The last step is to insert the 
copper-pipe end caps in the holes for 
the countersunk bolts. Depending on 
the fit, you may have to hammer or glue 
them in position. 


RESOURCES 

Undermount deck fastening brackets: 
Deckmaster (800/606-6006 or www. 
deckmaster.com); Shadoe Track (888/ 
219-1700 or www.shadoetrack.com). # 








While your neighbors are busy taking care 


of their deck, you could be dancing on yours. 


Want the great look and feel of wood without the hassle? Get a TimberTech® deck. The fastest ——_ 

growing composite decking on the market, it needs virtually no 

maintenance ever. Call 1-800-307-7780 to find out more. No rotting, 
No warping, no splitting, no sweat. Now that’s a TimberTech deck! 


Timberléch — 


aie eo ee Ul eee 


You'll never find wood this good. 


www. limberTech.com 
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or stacked in a closet or wherever tt 









Our washers and dryers clean and dry better, 
remove more stains, use far less water and convenient. Best of all, every ASIN 
electricity, and do it all in less space than Laundry Care System is built with } 
many other systems -- including Maytag Scandinavian quality and environny 


sensitivity. In fact, our washers use} J 








as 5.7 Palo of water Gy load—sa 








“here's‘another miracle: much as 16,000 gallons per year. 


Soni ASKO MAN GK 
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For more information on ASKOP 
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Tre anywhere else. 


BS 


BUILT TO LAST 


M 1 


Sooke Un Pet (G HTT CRO) Glin tad tale Walskousi.con P00 e ieee 









4 ait Y Fi 7 
Le MOTTA UL CE RO TROTTER MTR COLLET ON CLD DRTC ELC Ek 
oP Tea Aired OFT CRT TA LR ET R GOOLE CELLED LES eR 


} 







minating 
OiCeSs 


o get the right lighting 
r kitchen counters 


DALL WHITEHEAD 


nder-cabinet lights can be hid- 
den assets in any kitchen. 
These fixtures, which run hori- 
below the cabinets, make a real 
tion not only as task lighting 
‘ll appreciate every time you 
the room, but also as ambient 
brightening the kitchen and 
roviding low light when the 
ot in use. Known as “linear task 
hey are available in a variety of 
lamp) types and fixture styles. 
ection will depend on your taste, 
l of brightness you require, and 
bcketbook. Here’s help finding 
s that are best for you. 


ype 

ent. An energy-efficient lamp 
bduces light through the activa- 
he phosphor coating on the in- 
face of a glass envelope. Newer 
longer, are dimmable, and have 
er-toned light. Choose one that 
electronic ballast: It won’t have 
erent hum of the old magnetic 
The new fluorescent fixtures 
2. a bulb with a tiny diameter. 
escent. Traditional type of bulb 
bduces light through a glowing 


a or xenon. A type of incandes- 
mp that contains halogen or 
pas and therefore burns hotter 
phter than a standard incandes- 
p. These bulbs are low-voltage; 
, their heat can adversely affect 
fs stored in the cabinet above— 
ple, baking chocolate can melt, 
ibs and spices can dry out. 
all low-voltage lights, halogens 
ons require a transformer. It 





THE IDEAL UNDER-CABINET LIGHTING casts an even 
glow across the backsplash and over the counter. 


must be within 75 feet of the lighting to 
prevent voltage drop, in which bulbs far- 
ther from the transformer are dimmer 
than ones that are closer. 


Fixture styles 

Strip lights. These are long linear bulbs 
or a string of lights contained in a single 
fixture. They may use any of the three 
types of bulbs, and they come in stan- 
dard lengths ranging from 12 to 36 
inches. Strip lights mounted at the back 


Strip lights 


“Puck” lights 


of the cabinet can shine di- 
rectly into the eyes of people 
seated nearby. A better place- 
ment is near the front of the 
cabinet, with the illumination 
projected toward the back- 
splash, which then bounces 
light onto the countertop 
without glare. Or attach a 
small piece of wood trim to 
shield the light. 

“Puck” lights. These very 
shallow (about 1 inch deep) 
low-voltage fixtures, which 
shaped like hockey 
pucks, can be run in series 
under the cabinets. They pro- 
vide more flexibility than 
strip lights, especially where 
nonstandard lengths 
needed. With clear lenses 
they project pools of light 
onto the countertop; with 
frosted lenses they create an 
even illumination. Puck lights 
generally use 10-watt halogen bulbs. 


are 


are 


KIM BUDD 


Dimmers 

All the incandescent versions of linear 
task lights and some of the fluorescents 
are dimmable, which is a great advan- 
tage, allowing varying levels of lighting. 
Make sure to use a dimmer that is rated 
to handle the total amount of wattage. 
If you are using low-voltage task lights, 
you need a dimmer specifically made 
to handle a low-voltage load. 


Fixture Sources 


eAlkco Lighting (847/451-0700 or 
www.alkco.com) 

eJuno Lighting (800/323-5068 or 
www.junolighting.com) 

eLegion Lighting Company (718/498- 
1770 or www.light-link.com/legion) 
eLightolier (508/679-8131 or 

www. lightolier.com) 

eLucifer Lighting Company (800/879- 
9797 or www.luciferlighting.com) 
Starfire Lighting (800/443-8823 or 
www.starfirelighting.com) # 
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An outstanding combination of room, power, and features makes Dodge Ram Conversion Van a common sight from the 
Adirondacks to Zion National Park. First, there’s a choice of three body lengths, 192.6-inch all the way up to a 234.5-inch 
Maxivan. Then there’s a choice of powerful Magnum® engines, including the standard 175-horsepower, 3.9L Magnum V-6; iN 
225-horsepower, 5.2L Magnum V-8; or a 245-horsepower, 5.9L Magnum V-8. When properly equipped, this engine can 
handle most towing needs. Inside, our Conversion Van is more than a little accommodating, with plenty of room and a forw 


Depending on model. *Van conversions and modifications are the sole responsibility of the converter. Always use seat belts. Remember a backseat is the safest place for children. 





engine compartment for 5 


S-through access to the 


; 4 aTV, a VCR, or maybe a sound system; Dodge Conversion Van Different. 


u just might want to camp here for good. To 
ore, make a Dodge dealer your first stop. Call toll-free 1-877-2-RAM-VAN or visit www.4adodge.com 
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Tropical 


treats 


Take your palate to paradise with 
the Islands’ sweetest flavors 


BY ANDREW BAKER « PHOTOGRAPHS BY JAMES CARRIER 


™ COCONUTS REALLY DO FALL FROM THE TREES IN HAWAII. AND PAPAYAS GROW ALONG THE 
roadside. I always thought these were mythical descriptions of a Hawaiian utopia that : 
existed only in travel brochures. But a recent trip to the former Sandwich Islands : 


brought their culinary legacy to life in the form of indigenous tropical ingredients. 


Hawaii’s luscious produce and products—bright mangoes, juicy pineapples, 
dark chocolate—are ripe for decadent desserts. Even mainland chefs have fallen : 
under their sway. Here’s a collection of recipes from masters on both sides of the : 
water that will bring a piece of paradise to your next dinner party, no matter how ‘ 


far from a coconut tree you live. 


Pineapple Cheesecake with 
Haupia Sauce 


PREP AND COOK TiME: About 1% hours, | 


plus about 3’ hours to chill 


pineapple, coconut 
macadamia nuts. 


MAKES: 10 to 12 servings 


1 peeled, cored pineapple 
(about 1 Ib.) 


2 cup firmly packed brown sugar 


2 tablespoons rum 
3 


packages (8 oz. each) cream cheese : ‘oven ten yy : 
perature, about 12 hours, : yy to 1 day. Stir before serving, 
: then cover and chill until cold, at least 2 : P ¥ 8 


: hours or up to 1 day. 


2 cup sour cream 
* cup granulated sugar 
3 large eggs 
Macadamia crust (recipe follows) 


/2 Cup sweetened shredded dried 
coconut 


Haupia sauce (recipe follows) 
1. Cut pineapple in half crosswise. Cut 


1 portion into 4 equal slices. Finely 
chop remaining portion. 


152 SUNSET 


: 2. Ina 10- to 12-inch frying pan over : 
: high heat, stir brown sugar and rum : 
: until sugar is dissolved. Add pineapple : 
slices; cook, turning once, until liquid is : 
: boiling rapidly and fruit is slightly : 
Notes: Mark Okumura, executive pastry : eens cu eS ee e sone a 
chef at Alan Wong’s Hawaii Regional ae Bess piieepple ce 
Cuisine Marketplace in Honolulu, as 2 eee PHC ence aud Ee oe 
well as the Pineapple Room, gives : Chopped bite ae to eat Sue : & 
cheesecake a triple tropical twist with : — pt SN Ny Ee Oe 

(baupid), and: 3 minutes. Remove from heat. 
: 3.In a large bowl with a mixer on : 
: medium speed, beat cream cheese, sour : 8.5 g protein; 40 g fat S B sat); 48 ae 
., . (0.9 fiber); 247 mg sodium; 130 mg « 
: cream, granulated sugar, and eggs until : 


- blended. Stir in chopped pineapple- : 
: brown sugar mixture. 


: cheese filling into cool macadamia crust. : a 7 
. a ; : milk, 2 cup water, ‘4 cup sugai 
ot Bake inpee ot oen tablespoon cornstarch. Stir ov 


; barely jiggles when cake is gently : heat until boiling. Let cool, ther 


: Shaken, 40 to 50 minutes. Let cake cool "and chill until cold, at least 1% h 


: 6. Arrange glazed pineapple slices on | 
- top of the cheesecake; sprinkle with co- | PREP AND COOK TIME: About 2 


-conut. Cut cheesecake into wedges, . utes, plus 45 minutes to cool 
: transfer to plates, and spoon about 2 ta- : 
' blespoons haupia sauce around each : 


> portion. 





: Per serving: 577 cal., 62% (360 cal.) fro i 


Pour cream | Haupia sauce. In a 1- to 1% 


: pan, combine 1 cup canned cé¢ 


: 1% cups. 


: ‘ ‘ : Per tablespoon: 28 cal., 64% (18 cal.) fr) 
>: Meanwhile TEENS Dee OA g protein; 2 g fat (1.8 g sat.); 2.6 g¢ 

: dry, add coconut, and stir over medium- : (0 g fiber); 13 mg sori ee tee 
: high heat until golden, 4 to 6 minutes. : - 5 : 


: Pour into a small bowl; when cool, : 
: cover airtight. 


: enclose and rub, then lift nut 


pi Re eo 2 





Md 
mp ‘ 
Olure 






Blu 





Macadamia Crust | 


NOTES: To remove salt from 
macadamias, pour nuts onto a} 














. If making crust up to 1 day : 
1, wrap airtight and store at room : 


erature. 
S: 1 crust; 10 to 12 servings 


cup unsalted roasted 
macadamias (see notes) 


cup all-purpose flour 


) tablespoons firmly packed brown 


sugar 
cup (% lb.) butter or margarine, 


| cut into chunks 


on 





ely chopped. Pour into a bowl. 
od processor, whirl flour, sugar, 


utter until fine crumbs form. Add in Paso Robles, California, uses Hawai- : 


damias and whirl just until dough : 


| knife and put in a bow! with flour, 


ball.) 


mixture evenly over bottom and : 


PINEAPPLE, coconut, 
and macadamias are 
natural partners ina 


Hawaiian-style 


cheesecake. 





cheesecake pan with a removable rim. 


Per serving: 168 cal., 64% (108 cal.) from fat; 
1.8 g protein; 12 g fat (3.7 g sat.); 14 g carbo 


(0.2 g fiber); 44 mg sodium; 11 mg chol. 


Chocolate Macadamia Torte 
with Vanilla Port Sauce 


PREP AND COOK TIME: About 1 hour, 
a food processor, whirl macadamias : plus at least 4 hours to chill 


: Notes: Charlie Paladin/Wayne, execu- 


: tive chef at Justin Vineyards & Winery : : 
J y oh 2. Boil over high heat, stirring occasion- 


= ine for th e. 
Sel fab with your fingers | Obtuse port-style wine for the sauce 


mixture sticks together, then pat | MAKES: 10 to 12 servings 


+4 pound semisweet chocolate, 
chopped 


12 teaspoons ground cinnamon 
1’2 cups whipping cream 
3 large egg yolks 
Macadamia crust (recipe precedes) 


Vanilla port sauce (recipe follows) 


1. In the top of a double boiler, com- 


: bine chocolate, cinnamon, and *4 cup 
: cream. Stir over simmering water just 
: until chocolate is melted and smooth. 
: Add egg yolks and whisk over simmer- 
: ing water until mixture reaches 140°. 
: Adjust heat to keep mixture between 


140° and 150°, and continue to whisk 


: for 3 minutes. Nest pan in ice water and 
: stir often until mixture is cool, about 15 
: minutes. 

: 2. In a deep bowl with a mixer at high 
: speed, whip remaining cream until it 
: holds distinct peaks. Gently fold whipped 
_ : cream into chocolate mixture, then pour 
: into cool macadamia crust. Cover airtight 


(don’t let cover touch filling) and chill at 


least 4 hours or up to 2 days. 


: 3. Remove cheesecake pan rim, cut 
: torte into wedges, and accompany with 
: vanilla port sauce to taste. 


: Per serving without sauce: 407 cal., 69% 


(279 cal.) from fat; 4.3 g protein; 31 g fat 


(15 g sat.); 33 g carbo (1.9 g fiber); 59 mg 
: sodium; 97 mg chol. 


Vanilla Port Sauce 


: PREP AND COOK TIME: About 15 min- 


in 7 : ; 
about 1'%4 inches up sides of a 9-inch - utes, plus 15 minutes to cool 


; : I i 5 
: 3. Bake crust in a 350° oven until : Rares ste ia ae a oay= ADeaG 


: golden brown, 12 to 18 minutes. Set on 
: a rack and cool at least 30 minutes. 


: cover and chill; sauce thickens when 
: it’s cool. 
: MAKES: 1 cup 


12 cups port 
1 cup sugar 


1 vanilla bean (about 7 in.) 


1. In a 1'%2- to 2-quart pan, combine 


: port and sugar. With a small, sharp 
: knife, slit vanilla bean open lengthwise. 
: Scrape seeds from pod; add seeds and 
: pod to the port mixture. 


: ian-grown and -manufactured choco- : ally, until reduced to 1 cup, 10 to 15 


feet (Or mince nuts with a : late in this torte, and the winery’s | 


: utes; discard vanilla pod. Serve warm, 
: cool, or chilled. 


: minutes. Let sauce cool at least 15 min- 


Per tablespoon: 59 cal., 0% (0 cal.) from fat; 
: Og protein; 0 g fat; 15 g carbo (0 g fiber); 
: 2.1 mg sodium; 0 mg chol. 
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MANGO INFUSES each creamy layer of tiramisu in a pool of raspberry sauce. 


Mango Tiramisu with 
Raspberry Sauce 


PREP AND COOK TIME: About 1/2 hours, | 


plus at least 2 hours to chill 


NOTES: This creative spin on tiramisu is : 
inspired by a dessert served at Surt’s : 


Big Island. 

MAKES: 9 servings 

2 firm-ripe mangoes (about 1°% lb. 
total) 

2 cup canned coconut milk 

3 large egg yolks 

/s Cup granulated sugar 

2 tablespoons brandy 

1 cup (‘2 lb.) mascarpone cheese 

12 cups whipping cream 


2 Cup powdered sugar 
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42 double ladyfingers (about 2 
packages; 3 oz. each), split 


’2 cup sweetened shredded dried 
coconut 


Raspberry sauce (recipe follows) 


1. Peel mangoes and cut from pit 


blended. 


: 3. In a deep bowl with a mixer o 
: speed, whip cream and powdered 
: until cream holds distinct peak 
: the mascarpone mixture and fold 
: to blend. 
: 4. Separate ladyfinger pieces. } 
: fork, dip half the pieces, 1 at a 
: mango purée to coat; lift out 
: briefly, and arrange flat side doy 
: single layer in a 9-inch squari 
: Cover ladyfingers in pan with h 
: Mascarpone mixture, spreading i 
: Repeat to dip remaining lad 
: pieces in mango purée and arrz 
: single layer over mascarpone mix 
: pan. Spread remaining mascd 
: mixture smoothly over top lz 
: ladyfingers. Cover tiramisu airtig 
: chill at least 2 hours or up to 1 d 
: 5. In an 8- to 10-inch frying pa 
- | medium-high heat, stir coconu 
: golden, 4 to 6 minutes; pour 

: small bowl. When cool, cover ai 


: 6. To serve, cut tiramisu into 9 
: squares. Use a wide spatula to | 
: portions and set on plates. Arrat 
: served mango slices equally on pg 
: and sprinkle equally with toast 
: COnut; spoon raspberry sauce € 
: around desserts. 


: Per serving: 488 cal., 57% (279 cal.) fro 
: 6.3 g protein; 31 g fat (20 g sat.); 47 gc 
: (0.9 g fiber); 70 mg sodium; 205 mg ch 


: Raspberry sauce. Rub 1'%2 
: thawed frozen raspberries thr¢ 
: fine strainer into a bowl; discard 
: Add 3 tablespoons sugar and. 
: blend. Makes about 1 cup. 


Per tablespoon: 15 cal., 6% (0.9 cal.) fro 
: 0.1 g protein; 0.1 g fat (0 g sat.); 3.9 g cd 
: (0g fiber); 0 mg sodium; 0 mg chol. 


PREP AND COOK TIME: About 11% 
: plus 2 hours to chill 


: NOTES: Cookbook author David Lt 


1 cup of the smallest pieces; cover and : (Room for Dessert, HarperCollins 


chill remaining large slices. Ina blender : 39. 800/242-7737) shows off ti 


: or food processor, whirl the 1 cup man- : fyits in this soup. Use a combi 


> goes and the coconut milk to a smooth : 


: of 3 or more kinds: peeled and 
: purée; pour into a bowl. 


: pineapple, mango, papaya, ki 


| 2. In the top of a double boiler, com- | banana; fresh or canned litchis; 


- bine egg yolks, granulated sugar, and ; kumquats or strawberries; passi¢ 


' brandy. Whisk over simmering water ; Pulp; orange segments. 


: until mixture reaches 140°. Adjust heat : MAKES: 4 servings 
: to keep mixture between 140° and 150°, : 
: and continue to whisk for 3 minutes. : 
- Remove from heat and add the mascar- : 


' pone cheese; stir until mixture is well : 




































Tropical Fruit Soup 


1 cinnamon stick (2 in.) 
1 star anise 

8 whole cloves 

8 black peppercorns 


| 

acme soothing and allow me to 

Bing out with my aor Stdr. “# | 
| 


@Nesile USA 


Pt 





The Pierces 
Lawrenceville, GA 


Stouffer's Bakes. 


=a i Fenne Pasta 
Penne Pasta & Chicken Bake. One of four delicious entrees / & Chicken id 


from Stouffer’s. Topped with mozzarella and Parmesan cheeses, the 


oven-baked taste is just like homemade. 


Nothing Comes Closer to Home" 


www.stouffers.com 








COLORFUL SCOOPS of sorbet and coconut meringue wafers top tropical fruit soup. 


2 stalks (about 2 oz.) fresh lemon 
grass 


1 cup sugar 
12 tablespoons grated orange peel 


4 thin, quarter-size slices peeled 
fresh ginger 


1 piece vanilla bean (2 in.) 
1 tablespoon rum 
1 large egg white 


2 cup unsweetened shredded 
dried coconut 


About 2 cups fruit (see notes) 


1 pint coconut or tropical fruit 
sorbet 


Mint sprigs, rinsed 
1. Put cinnamon, star anise, cloves, and 
peppercorns in a heavy plastic food 


bag; coarsely crush with a rolling pin. 


coarse outer leaves from lemon grass. 
Chop tender white part of stalks. 


and let stand at least 1 hour. 
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: Per serving: 438 cal., 15% (66 cal.) from fat; 
: 3 g protein; 7.3 g fat (5.7 g sat.); 93 g carbo 
3. In a 1- to 1'%2-quart pan over high (1.4 Biber), CAmeeoeiiu Soe ue, 
heat, combine 2 cups water, crushed : 
spices, lemon grass, * cup sugar, orange | 
peel, and ginger. Slit vanilla bean length- : 
wise; scrape seeds into pan and add pod. : 
Bring to a boil, remove from heat, cover, : 





Kona Coffee—Chocolate 
Bread Pudding 


PREP AND COOK TIME: 1 to 11% hours 


: Kakaako Kitchen and 3660 on the 


1. Cut bread crosswise into */4-inch §} 
: Overlap slices in a single layer in a 
: 4. Pour spice syrup through a fine : 
: strainer into a bowl; discard residue. : 
: Add rum, cover, and chill until cold, at 
: least 2 hours or up to 2 days. 

: 5. Meanwhile, in a bowl with a mixer on | 
: high speed, whip egg white until it : 
: holds soft peaks. Gradually add remain- | 
: ing “3 cup sugar, and continue to beat : 
: until white holds distinct peaks. Fold in : 
© coconut. 
: 6. Line a 12- by 15-inch baking sheet 
: with cooking paper or parchment. With : 
: a narrow spatula, spread egg white -: 
- mixture in a 10- by 13-inch rectangle. 
: 7. Bake in a 350° oven until meringue is _: 
: deep golden brown, about 10 minutes. : 
: Let cool on sheet to room temperature. 
: Gently pull off paper, then break : 
: meringue into 4 or 8 equal pieces. 
: 8. Spoon fruit equally into wide soup : 
: bowls and fill equally with spice syrup. : 
: Scoop sorbet into balls and add equally : 
: to bowls; insert meringue pieces into : 


2. Trim and discard root ends and : Sorbet, and garnish with mint sprigs. 


speed, beat butter and sugar until 
: blended. Add eggs and beat } 


: 3. Bake, covered, in a 350° oven” 
: filling no longer jiggles when cass¢ 


: créme anglaise over pudding and §) 


: ing sauce, into bowls. | 


: 9.8 g protein; 31 g fat (18 g sat.); 48 g ca 


: pan, combine 3 tablespoons sugi 
: teaspoons cornstarch, 12 cups” 
: 3 large egg yolks, and 1% teasg 
: vanilla. Whisk over high heat unti 
: ture is boiling, 3 to 4 minutes. / 
: nest pan in ice water and stir ofter 
: mixture is cool, about 5 minutes. M 
: about 2 cups. 
: Per tablespoon: 18 cal., 45% (8.1 cal.) fro 
: 0.6 g protein; 0.9 g fat (0.4 g sat.); 1.9 g ca 
: NOTES: Lisa Siu, pastry chef for both : 
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in Honolulu, created this puddin 
brew the coffee, put 3 tablesp 
finely ground coffee beans in a 
lined coffee filter set over a pit 
Pour 1'3 cups hot (about 190°) y 


through ground coffee. Meas re 


necessary, add water to make 1 cuy 
MAKES: 8 to 10 servings 


1 loaf (1 Ib.) French bread 


2 cup (% lb.) butter or margar 
cut into chunks 


44 cup sugar 
4 large eggs 
2 cups whipping cream 


1 cup cold Kona or regular cof 
(see notes) 


2 tablespoons dried instant 
espresso coffee 
Créme anglaise (recipe folla ’ 


| 

1 ounce semisweet chocolate, 
finely chopped | 

| 


H 
| 


low 3-quart casserole (about 9 by 3 
2. In a large bowl with a mixer on| 


i 


blended. Add whipping cream, co 
and instant espresso; stir until mi 
Pour egg mixture over bread. Let § 
at least 15 minutes or cover and chi 
to 1 day. 


| 


ae 


is gently shaken, about 30 | 
| 


(about 45 minutes if chilled). 


kle with chocolate. | 
4. Serve warm. Spoon portions, ini 


Per serving: 507 cal., 55% (279 cal.) from] 


(1.4 g fiber); 433 mg sodium; 232 mg cha 
i 

; 
Créme anglaise. In a 1'/2- to 2-¢ 


(0 g fiber); 6.3 mg sodium; 22 mg chol. # 
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Lobster Newburg 





: PREP AND COOK TIME: About 
: 30 minutes 
: MAKES: 2 servings 



















’2 pound mushrooms 






About 4 cup dry 
sherry or dry madeira 







































Y“« cup finely chopped 
shallots 


About 2 tablespoons 
butter or margarine 


“4 cup whipping cream 








chicken broth 


12 teaspoons cornstarch 1 





2 slices white bread 
(about 2 oz. total), 
toasted and crusts 
trimmed 


2 cooked and shelled 
Maine lobsters (112 lb. | 
each) or 2 spiny (rock) 
lobster tails (about 6 oz. | 
each); directions follow | 





About J cup 
watercress sprigs, 
rinsed and crisped 





: 1. Rinse and drain mush- 
; : ‘ 3 | 
: rooms; trim and discard dis- i II 


: a 10- to 12-inch frying pan. 


the bib when you serve this elegant shellfish dish emteailice and ele 


: spoons butter. Stir often over 
e's no better way to enjoy lobster’s : whelming, the sweet freshness that makes : high heat until juices evapo- 


avor than to, have it boiled and lobster so appealing. You cook and shell the rate, about 10 minutes. 

. It’s true, though, that the bib your: animals in private, hours ahead—and save 2. Meanwhile, in a small, 

“és around your neck when you : the brilliant red hulls for a dramatic presen- deep bowl, whip cream until 

oiled lobster has a purpose: Eating tation. You can even start the sauce in ad- : ae holds soft peaks. Flavor to || 
; : ; all : taste with salt, pepper, and | 

re is a messy operation. : vance. My only break with tradition is to - about 1 tablespoon sherry. If i 

n dinner isn’t suited to rolled-up : whip the cream; I add part to the sauce and - making up to 2 hours ahead, HY 

I go for Newburg, a shellfish classic. : reserve a cool dollop to spoon on last. The : cover and chill. | 

ieate sauce enhances, without over- | pale cloud melts smoothly into every bite. : 3. In another small bowl, | i 
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1 tablespoon lemon juice i | | 


Salt and pepper Hi 


’2 cup fat-skimmed HW 





: colored stem ends. Thinly HII 


4 SSIC lobster tales | slice mushrooms and put in | 





: Add 4 cup sherry, shallots, 1H 
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mix broth and corn- 
starch. Add to mushroom 
mixture and stir until 
boiling, about 1 minute; 
if making up to 2 hours 
ahead, remove from heat 
and let stand. 


4. Butter toast, if desired, 
and set on dinner plates; 
lay lobster tail shells, 
cupped sides up, beside 
toast (if using Maine lob- 
ster, also garnish plates 
with body shells). Arrange 
a cluster of watercress 
sprigs on each plate. 


5. Cut lobster tail meat 
into '-inch chunks. Add 
tail and leg meat and 
about half the flavored 
whipped cream to mush- 
room mixture; stir over 
medium-high heat until 
boiling, 2 to 3 minutes 
(3 to 4 minutes if chilled). 
Quickly spoon mixture 
into tail shells and onto 
toast. Spoon remaining 
whipped cream onto lob- 
ster mixture; if available, 
lay claw meat on cream. 


Per serving: 445 cal., 47% 
(207 cal.) from fat; 31 g pro- 
tein; 23 g fat (13 g sat.); 282 
carbo (2.6 g fiber); 733 mg 
sodium; 146 mg chol. 


How to cook 
and shell lobster 


& Maine, or American, lob- 
sters have large, meaty 
claws; mostly, this shellfish is 
sold fresh-cooked or live for 
cooking. Spiny and other 
rock lobsters have tiny claws; 
all the meat is in their tails, 
which are widely available 
frozen; look for great deals at 
discount warehouse stores. 
PREP AND COOK TIME: 10 to 
20 minutes to boil water; 25 
to 35 minutes to cook, cool, 
and shell lobsters 

MAKES: A 1'/-pound Maine 
lobster yields about 4 ounces 
meat, a 6- to 8-ounce spiny 
lobster tail 4 to 6 ounces 
meat; each makes 1 serving 
1. Bring 6 quarts water to a 
boil in an 8- to 10-quart pan 
over high heat. Plunge 2 live 
Maine lobsters (about 1% Ib. 
each) headfirst into boiling 
water (or add 2 thawed frozen 
spiny lobster tails, 6 to 8 oz. 
each, to 3 qt. boiling water in 





a 5- to 6-qt. pan). 

Cover and cook 10 min- 
utes; when boil resumes, 
reduce heat to a simmer. 
Drain lobsters and let stand 
until cool enough to touch. 

2. For Maine lobsters, twist off 
tails (A). For both Maine lob- 
sters and spiny lobster tails, 
use scissors to snip free the 
flat underside of each tail shell, 
cutting along inside edges (B); 
discard underside shell and 
flippers. Lift out meat; pull out 
and discard vein, if present. 
Put meat in a bowl. Rinse and 
save tail shell backs. 

3. Twist legs with claws from 
Maine lobsters. Pull shells 
from bodies. If desired, scoop 
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out and save | 
roe, green tan 
(liver), and whi 
} for other uses. £ 
card body shell i ( 
ors; rinse and save | 

shells. If desired, re-. 
serve small legs to ea 
later. Break claws from large| 
legs. Crack leg shells and | 
move meat; add to bowl. In | 
sert scissor tips into open el 
of each claw (C); snip alo 
ridge to tip. Break shell o 
carefully remove claw. Di 
shells; add meat to bowl. — 
4. lf cooking up to 6 hours: 
ahead, cover meat and s 
reserved shells in a plast 
bag; chill. 


Per ounce: 28 cal., 6% (1.8 
from fat; 5.8 g protein; 0.2 g 
(0g sat.); 0.4 g carbo (0 g fik 
108 mg sodium; 20 mg cho! 



























New 
vermouths 


@ You've heard the story: 
The martini—where ver- 
mouth joins forces with gin 





was invented in 
Martinez, California. But did 
you know that vermouth, a 


(or vodka) 


fortified wine, was once a 
common product of the 
Western wine industry? Alex 
Ryan, vice president at 
Duckhorn Vineyards, says 
those now-forgotten early 
vermouths had little to dis- 
tinguish them. But Ryan, as 
weil as Andy Quady of Quady 
Winery, has decided to give 


vermouths another 
chance, infusing 





Tangerini | 


PREP TIME: 3 to 5 minutes 
MAKES: 1 serving 


Put 3 or 4 ice cubes in an 8-0 
glass. Pour in ’2 cup tangerit 
gelo, or blood orange juice 2 
tablespoons dry or sweet ver 
fill with sparkling water. Add 
2-inch lemon peel twist, and 
Per serving: 84 cal., 2.1% (1.8 cal.) 


0.6 g protein; 0.2 g fat (0 g sat.); 13: 
(0 g fiber); 2.4 mg sodium; 0 mg ch 


fine fortified wine 
with herbs, spices, 
and botanicals. 

To my taste, 















these domestic 
products are even 
better than Euro- 
pean imports. 
Duckhorn’s 
golden King Eider 
dry vermouth (750 
ml.; about $20) is the most 
intensely flavored. Quady’s 
pale gold Vya extra-dry ver- 
mouth (750 ml.; about $16) 
is gentler and very smooth, 
while the darker Vya sweet 





: ice, with a citrus twi 
They’re also intriguing 
citrus juice. If Martine 
: vided an honorable h 
for a vermouth cocktal)> ) 
: why can’t a tangerin e? 


vermouth (750 ml.; about 
$16) is redolent of a myriad 
of spices. You'll find all three 
in well-stocked wine shops. | 
Both winemakers recom- 
mend their vermouths on 
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With new McCormick® Flavor Medleys, Wil 

_ the same old meals will never be the 1 

same. Pour these saucy seasoning ill 

i ii 

blends on anything you bake, broil or } iM 

ti HI 

sauté. And change the way your family It 

feels about dinner. | 

! il 
























































Italian Sun-Dried Garlic 
Herb Tomato & Basil Herb 


















in the spice aisle. 
emMccormick.com or call 1-800-632-5847 


Cormick & Co.,Inc. The taste you trust™ 
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The wearing 
of the green 


@ Bright green shamrocks, 
garishly green beer, and 
now delicately green cream 
cheese—layered with 
corned beef for a first 
course to honor St. Patrick’s 
Day (or any equally enter- 
taining occasion). Parsley 
provides the color, horse- 
radish the zip, in this quick- 
to-prepare terrine. 


Corned Beef 
Horseradish Terrine 


PREP TIME: 15 minutes to 
assemble, plus 4 hours to 
chill 

NOTES: For the neatest re- 
sults, buy wide, thin slices 
of corned beef cut to order 
at a deli. 

MAKES: 8 to 10 appetizer 


2 packages (3 oz. 
each) cream 
cheese 


Y cup (% lb.) 
cold butter or 
margarine, cut 
into chunks 


“4, cup chopped 
parsley 


2 tors 
tablespoons 
drained 
prepared 
horseradish 


About 2 pound 
fat-trimmed 
thin-sliced cooked 
corned beef 


1 baguette (about 8 
oz.), thinly sliced 


1. In a food processor, 
whirl cream cheese, butter, 
parsley, and horseradish to 
taste until smooth and pale 
green; scrape container 
sides as needed. 

2. Lightly oil a 3- by 5-inch 





the rim). Line with 1 layer 
of corned beef slices, 
neatly overlapped from 1 
rim across bottom to the 
other rim (with ends ex- 
tending over rim). Line 
ends of pan with corned 
beef slices, overlapping the 
bottom and pan rim. 

3. Dot “3 cup cheese mix- 
ture onto meat in pan bot- 
tom; gently spread level. Cut 





















fit pan, and lay ne 
onto cheese mi 
Repeat to make 3 
layers, ending at t 
rim with cheese n 
ture. Cut 2 or 3 cq - 
beef slices to fit p 
and lay on cheese 
ture to cover. Fol¢ 
meat at pan rim n 
over filling; pat ge 
to make level. Wi 
airtight. 

4. Chill until firm 
enough to slice, 2 
least 4 hours or u 
2 days. Unwrap t¢ 
rine; invert a flat 
onto pan. Holding plat 
pan together, turn ove: 
lift pan off. Pat loose pi 
of corned beef back in j 
5. With a sharp knife, ¢ 
terrine into 8 to 10 equ 
slices. Serve with bagu 
slices on plates. 

Per serving: 265 cal., 71% 
(189 cal.) from fat; 7.5 g pt 
21 g fat (11 g sat.); 13 g cay 
(0.7 g fiber); 543 mg sodiu 


servings 


Push, 
don’t stir 


@ If you want vel- 
vety scrambled 

eggs, don’t stir 
them—push in- 
stead. And for 

added security, 

blend the eggs 

with a little thickened 
broth. The broth stabilizes the 

eggs, keeping them extra-moist and 
resistant to weeping if cooked firm, 
even if he!d on a warming tray up 
to 45 minutes. You can use a wide 
metal spatula to scramble eggs, but 
the ideal tool is one of the new flex- 
ible silicone spatulas (see above), 
which push the eggs smoothly away 
from the pan bottom and sides. Sili- 
cone spatulas can withstand heat up 
to 450°. 
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loaf pan (about 2% cups to 





Large Fat-skimmed 
eggs chicken broth 


6 5 tablespoons 

12 #/3 CUD 

18 1 cup 

24 1% cups 

30 1% cups 

36 2 cups 
Creamy Scrambled Eggs 


PREP AND COOK TIME: 5 to 15 min- 
utes to assemble, depending on vol- 
ume, plus 3 to 20 minutes to cook 
MAKES: 6 to 36 servings; 1 to 2 eggs 
per person 


1. In a bowl, beat eggs to blend. In a 
1- to 3-quart pan (depending on 
amount being cooked), blend broth 
with cornstarch. Stir over high heat 
until boiling. Let cool slightly (or 
cover and chill up to 1 day). Whisk 
broth mixture into eggs. 


2 or 3 corned beef slices to 






66 mg chol. 





a 


Cornstarch and butter Frying pa , 








(or margarine), each inches wii N 
1% teaspoons 8 to 10 | | 
1 tablespoon 10 to 129] ; 
1% tablespoons 12to 14 4 

2 tablespoons 12 to 140 | be 
2/2 tablespoons 12 to 14 ‘ 
3 tablespoons 14to 16 





ms) 


Sipe: 













2. Set a frying pan (see chart for si 


over medium heat. Add butter; wh 
melted, pour in the egg mixture. Wi 
a heat-resistant flexible spatula, 0 “A 
wide metal one, push cooked of fs 

| 


from pan bottom and sides, letti 
liquid mixture flow against hot pi 
for creamiest texture, don’t stir. Co 
until eggs are firm but still moist a 
shiny on top (they must be at le 
160° for egg safety), 3 to 20 minute 
Per egg: 87 cal., 62% (54 cal.) from fat; : 
6.7 g protein; 6 g fat (2.1 g sat.); 1.2 g car 
(0 g fiber); 77 mg sodium; 215 mg chol. 4 

4 














“I know Susie loves Mexican so I told | | 
her to try Mission Tortillas.” 
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“Now I can make tacos my way!” 


Try Susie’s recipe tonight: 


Southwest Turkey Soft Tacos 


8o0z. ground Turkey ‘2 cup diced Red Bell Peppers 
%2 cup chopped Onion 6 Mission Flour Tortillas, Soft Taco Size, warm 
2tsp. Chili Powder 1/: cups shredded Monterey Jack or Cheddar Cheese 
“cup Pace® Chunky Salsa 3 Whole Green Chiles, canned, 

1cup Whole Kernel Sweet Corn, drained cut in 18 long strips (optional) 








On Oy ee RN 


“=. Heat a non-stick skillet over medium heat, add crumbled turkey. Cook over high heat, | 
stirring continuously until meat isno longer pink. a WT 
t 2. Add onion and chili powder, cook 2 minutes. 4 MATH 
- 3. Stir in Pace Chunky Salsa, corn-and red peppers, cook 2 minutes. 

~ 4. Place /2 cup turkey mixture in center of each tortilla, top with “cup cheese and 

3 strips of green chiles. 
~9. Fold tortilla in half to enclose the filling. Keep warm or reheat quickly in 
microwave oven. 
Cm Prep. time: 10 min, Cook time: 10 min. Servings: 4-6 
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For other ideas on what to put in your / 
Mission Tortilla, visit www.missionfoods.com j 
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What do — want in 1 YOUr Mission Tortilla? 
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he Wine Guide 





What are you 
saving it for? 


@ Here’s one of the biggest myths about 
wine: It gets better if you age it. 

I have some experience with this illu- 
sion. Throughout my 20s, I closeted 
away (literally—wines competed with 
shoes) a score of gift bottles of cham- 
pagne on the theory that such wonder- 
ful wines shouldn't be “wasted” on a 
single person. I was waiting to share 
them with Mr. Right, an idea that (as 
every woman reading this and smiling 
to herself understands) made entire 
sense to me—then. Some 12 or so 
years later and still unmarried, I de- 
cided to splurge and open one of the 
bottles. It tasted like a cross between 


rancid cooking sherry and stale bread. 
Panicked, I opened an- 
other bottle, then an- 
other. That night hun- 
dreds of dollars’ worth of 
now worthless wine went 
down the drain 
I learned several lessons 


from that fiasco, but the 
one that concerns us here 
is the simple yet insidious ing now! 
fallacy that all wines get 
better over time. A decade 
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SUNSET’S STEAL 
OF THE MONTH 


Montes Alpha Mer- 
lot 1997 (Curico, 
Chile), $15. Leath- 
ery, with black fruit 
flavors and good 
grip. Meant for drink- 


— KAREN MAcNEIL-FIFE 
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of wine research later, I know it’s simply 
not true. In fact, most of the wines in the 
world are meant to be aged no longer 
than it takes to bring them home from 
the store. 

However, the fact that certain wines 
don’t need to be aged in order to be en- 
joyed doesn’t mean they can’t be aged. 
Take Zinfandel, for example. You can 
certainly keep a bottle of Zin around for 
several years. But whether it will actu- 
ally taste better is a matter of opinion. 

As wines age they lose their fresh, 
forward fruit character. If what you 
loved about that Zinfandel was its deli- 
ciously explosive ripe cherry flavors, ag- 
ing it would make little sense: The 
longer you keep it, the more you sacri- 
fice that dramatic cherryness. In place 
of expressive fruitiness, an aged wine 
takes on more subtle flavors that often 
defy description. This happens as a re- 
sult of molecules recombining and coa- 
lescing in unpredictable ways. Some- 
times these aged flavors are gorgeous 
and refined. Sometimes the wine just 
ends up tasting tired. 

Is there any way to know which path 
a wine will take? Not definitively. What 
makes a wine develop the exact flavors 
it does over time remains largely a mys- 
tery. Practiced wine drinkers may have 
an inkling, but even for the most experi- 
enced palate, it’s still a guess. 

That said, certain types of wine are 
more likely to taste better after they’ve 
been aged than others. Three key fac- 
tors make this possible: sugar, acid, and 
tannin. Each, in its own way, acts as a 
preservative. 

Sugar is the easiest for 
most people to under- 
stand. Think of that honey 
you’ve had in the cabinet 
for 10 years; it probably 
still tastes fine. Similarly, 
sweet wines, like sauternes, 
can be aged for years, even 
decades. Very high acid 
wines, such as the top Ger- 
man Rieslings, can also 































BUILT TO LAST 


Wines with potential for longevity are 
definition great and, therefore, usuall 
pensive. But consider: A decade fron 
they may be worth twice as much. — 


= Robert Pecota “Kara's Vineyard” 
net Sauvignon 1997 (Napa Valley), § 
Not quite as concentrated (or pricey) d 
other wines here, but still solidly built, 

firm, ripe tannins and a core of black fi 
When it reveals itself, it should be a be 


= Von Strasser Cabernet Sauvignon 
(Diamond Mountain, Napa Valley), § 
Massive and masculine, with powe 

most syrupy berry flavors. Very long fil 


| 


= Beaulieu Vineyards “Georges de | 
tour” Private Reserve Cabernet Sai 
gnon 1996 (Napa Valley), $75. For | 
decades, this wine has been conside 
one of the greatest Cabs in the United 
States. Deep, rich, concentrated cass 
bacco, and eucalyptus flavors. Ravish 


= Beringer Howell Mountain “Banei 
Ranch” Merlot 1996 (Napa Valley), 
Sensational. Totally concentrated and. 
fined, with deep, rich fruit, massive 

ture, and a texture like velvet. Merlot 
get better than this. 


= Joseph Phelps “Backus” Caberni 
Sauvignon 1996 (Oakville District, | 
Valley), $95. Loads of rich, sweet pif 
bacco, cassis, and mint flavors. Gore 
balance and concentration. 


i 
: 
| 


taste miraculously fresh even afte 
more years. And those high in tani 
compound in grape skins and see¢ 
usually built to last. This is why Cal 
Sauvignon, a grape that is ge 
high in tannin, is the wine you're 
likely to find in people’s cellars. : 

But for a wine to age success 
most important character it must 
is greatness. It must be complex 
balanced, rich, and concentrated 
from the start. A simple, modé 
priced every-night dinner wine is} 
for tonight. 
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IF YOUR LIFE MOVES THIS FAST 
See YOUR OVEN SHOULD TOO. 


Crescent Rolls 412 Mins. 
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Sauteed Shrimp 2 Mins. 


Baked Potatoes 10 Mins, 


Introducing cooking at the speed of life 
with the revolutionary Advantium’ Oven from GE. 


Seems like there’s never enough time to cook 


anymore? That’s why GE developed the innovative 


new Advantium Oven. 

Its incredible new technology uses light to 
cook oven quality food in a fraction of the time. 
So chicken that used to take over an hour, now 

Oks in fifteen minutes. A steak only takes 


Til 
q 
; 
7 


ITT 


cooking at the ead of life 


seven minutes. Baked potatoes — ten. And unlike 
microwave ovens, food is juicy inside, crispy outside. | 
It’s as easy as turning a dial. | 
The revolutionary Advantium Oven from GE. a 
If your life moves at the speed of light, then why} i 
not cook with it. For more information, call 
1.800.626.2000 or visit us at www.geadvantium.com | 
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We bring good things to I! 
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rdinary curry powder, shaded 
spices, 
moves from the expected into 
te adventures. And the season- 
at evolve turn these two simple 
ishes—a hot salad and a colorful 
le curry, with condiments—into 


with a few more 


ot Turkey Curry Salad 


ND COOK TIME: About 30 minutes 
: 4 servings 


lespoon salad oil 

up chopped onion 

lespoon minced fresh ginger 
oves garlic, peeled and pressed 
lespoons curry powder 
easpoon ground cumin . 
Easpoon cayenne 

ps fat-skimmed chicken broth 
key meatball mixture 
directions follow) 

lespoons cornstarch 

alt 

0 6 cups hot cooked rice 

und (about 2 qt.) baby spinach 
eaves, rinsed and crisped 


ricot-lemon chutney 
recipe follows) 


lain nonfat yogurt 


12-inch frying pan or 5- to 6- 
an over medium-high heat, stir 
ion, ginger, and garlic until onion 
, about 8 minutes. Add curry 
fr, cumin, and cayenne; stir until 
are fragrant, about 1 minute. Add 
broth and bring to a boil over 
at. 


turkey meatball mixture into 1- 
and drop, as formed, into boil- 
th. Cover and simmer over low 
til meatballs are no longer pink 
er (cut to test), 6 to 8 minutes. 

small bowl, mix cornstarch and 
broth. Add to pan, stirring until 
oils, about 2 minutes. Add salt 


rry in a hurry 


with the spice blend as a shortcut to flavorful dishes 


4. Mound rice on dinner plates; sur- 
round with spinach, and spoon meat- 
balls and sauce over rice and spinach. 
Add chutney and yogurt to taste. 

Per serving: 556 cal., 24% (135 cal.) from fat; 

36 g protein; 15 g fat (3.3 g sat.); 69 g carbo 
(6.3 g fiber); 939 mg sodium; 136 mg chol. 


Turkey meatball mixture. In a bowl, 
mix 1 pound ground lean turkey, 1 
large egg, ‘1 cup fine dried bread 
crumbs, 1 teaspoon ground corian- 
der, “3 cup chopped onion, and 1 tea- 
spoon salt until well blended. 


Apricot-lemon chutney. Rinse 1 lemon 
(6 oz.). With a vegetable peeler, pare 
yellow skin from lemon and finely chop. 
With a knife, cut off and discard white 
pith. Coarsely chop lemon, discarding 
seeds. In a 1- to 2-quart pan over high 
heat, bring to a boil 1 cup water, lemon 
peel, chopped lemon (with juice), 1 cup 
dried apricots, '2 cup sugar, 1 table- 
spoon each minced fresh ginger, 
coriander seed, mustard seed, and 
’) teaspoon hot chili flakes. Reduce 
heat, cover, and simmer for 5 minutes. 
Uncover and boil over medium heat, stir- 
ring often, until most of the liquid is 
absorbed, 10 to 12 minutes. Add salt 
and 1 to 2 tablespoons lemon juice, to 
taste. Cool. Serve or cover and chill up to 
3, days. Makes about 1'2 cups. 

Per tablespoon: 33 cal., 5.5% (1.8 cal.) from fat; 
0.4 g protein; 0.2 g fat (0 g sat.); 8.4 g carbo 
(0.6 g fiber); 1 mg sodium; 0 mg chol. 


South African Vegetable Curry 


PREP AND COOK TIME: About 1 hour 


NOTES: Joan Bacharach shares this 
curry from the Cape Malay community 
in South Africa. She serves it with 
brown rice, shredded coconut, and 
chutney (see preceding recipe). 
MAKES: 6 to 8 servings 


¢ pound carrots, peeled 


¥s pound green beans, rinsed, ends 
trimmed 
1 head cauliflower (112 |b.), rinsed 


1 green bell pepper (6 0z.), rinsed, 
stemmed, and seeded 


2 pound (12 cups) dried peaches 


N 


JAMES CARRIER 


TURKEY MEATBALLS in Curry sauce 


make a quick, hearty meal. 


2 tablespoons salad oil 


1 onion ('% lb.), peeled and thinly 
sliced 


i) 


tablespoons minced fresh ginger 
2 cloves garlic, peeled and chopped 
2 cinnamon sticks (each 2 in.) 

2 tablespoons curry powder 

2 teaspoon ground turmeric 


12 cups vegetable broth or fat- 
skimmed chicken broth 


3 cups (‘2 lb.) coarsely shredded 
cabbage 


Salt 


1. Cut carrots into '2-inch-thick slices. 
Cut beans into 12-inch pieces. Cut the 
cauliflower into 12-inch florets. Cut 
pepper and peaches into 1-inch pieces. 


2. In a 5- to 6-quart pan over medium- 
high heat, stir oil, onion, ginger, garlic, 
and cinnamon sticks until onion is 
limp, 5 to 7 minutes. Add curry powder 
and turmeric; stir 30 seconds. Add 
broth, carrots, beans, cauliflower, bell 
pepper, peaches, and cabbage; bring to 
a boil over high heat. 

3. Cover and simmer over low heat, stir- 
ring occasionally, until carrots are ten- 
der when pierced, 20 to 25 minutes. 
Add salt to taste. 

Per serving: 170 cal., 22% (38 cal.) from fat; 

4 g protein; 4.2 g fat (0.5 g sat.); 33 g carbo 
(6.9 g fiber); 43 mg sodium; 0 mg chol. 
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READERS’ RECIPES TESTED IN SUNSET’S KITCHENS 
BY AN DU RGESWeSBSATKGE IR 





PIZZA ADOPTS AN ASIAN ATTITUDE with ginger, green onions, and soy sauce. 


( 


Ginger Chicken Pizza 


Judy Burk, Oakland, California 


oe Judy Burk makes the 
crust for this pizza from scratch; 
sometimes she saves time by starting 
with a purchased pizza crust. Either way, 
it showcases one of her favorite flavor 
combinations—ginger and garlic. 

PREP AND COOK TIME: About 45 minutes 
MAKES: 1 pizza; 4 or 5 servings 


2 tablespoons minced or pressed 
garlic 
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1% 


tablespoons minced fresh ginger 


cups finely chopped green onions 
(including tops) 
teaspoon Olive oil 


tablespoons reduced-sodium soy 
sauce 


cups shredded boned, skinned 
cooked chicken 


firm-ripe Roma tomatoes 
(about 9 oz. total) 


baked pizza crust 
(12 in. wide; 1 lb.) 


JAMES CARRIER 




























2 cup purchased pizza or 
marinara sauce ij 


1 cup (% lb.) shredded 

mozzarella cheese 
1. In a 10- to 12-inch nonstick | 
pan over medium-high heat, stir | 
ginger, green onions, and oil jus} 
onions are limp, about 5 minutes 
2.In a bowl, mix soy saucé 
chicken. Rinse and core tomatoé 
crosswise into 's- to “4-inch-thick! 
3. Place pizza crust in a 12-inch 
pan or ona 14- by 17-inch baking, 
Spread crust evenly with sauce} 
scatter chicken mixture and | 
mixture over sauce. Sprinkle pizz 
cheese, and arrange tomato | 
evenly over the surface. ; 
4. Bake in a 350° oven until che 
melted and pizza is hot in center 
15 minutes. Cut into wedges. 
Per serving: 542 cal., 32% (171 cal.) fro} 
25 g protein; 19 g fat (6.4 g sat.); 61 g 
(6.2 g fiber); 706 mg sodium; 68 mg ch 


| 
Fettuccine with Spinach, } 


Cheese, and Prosciut 
Carolyn Darlington, Bellevue, Was h 


; | 
Aas recipe that a friend 
Carolyn Darlington sound¢ 


pealing. She decided to try it hi 
adding prosciutto, one of her a 
ingredients, to make it even bette 


PREP AND COOK TIME: About 30 mn 
MAKES: 4 to 6 servings 


1 pound dried fettuccine 


3 ounces thin-sliced prosciuf 
| 
cups (6 oz.) packed chunks | 
blue cheese such as gorgon 


or Stilton 
“4 cup milk | bl 


1 package (10 oz.; about 2’ q| 
washed spinach leaves, rin) 


and drained | 


Fresh-ground pepper 





me 
i 


1. In a 5- to 6-quart pan ove} 
heat, bring 3 quarts water to j/ 
Add fettuccine and stir often J | | 
minutes. _ 
2. Meanwhile, cut prosciutto it) a 
inch-wide strips and rub with yom 
gers to separate pieces. 
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Black pepper from the exotic East Indies ; 


the most exquisite pepper in the world. 


world’s richest, most flavorful Pepper and you release all the warm, can taste the di ff ference in every dis| ish 


-oms originate from lush, green, woody aroma of pepper berries grown, you make. From the Malabar Coast 
| islands, home to volcanic hand picked and dried in the equatorial to Sarawak, Sumatra to Java, no place 
itains and monsoon forests. sun. With Spice Islands Pepper, you is too remote in our search for the 


a jar of Spice Islands® Black finest herbs and spices. 


SPICE ISLANDS, 


See, Smell, Taste The Difference. vel wumspicsadveo.com 
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3. In a 10- to 12-inch frying pan over 
high heat, stir cheese and milk until 
cheese is melted and sauce is smooth, 
about 3 minutes. Add prosciutto, stir, 
and keep warm over low heat. 


4. After pasta has cooked 10 minutes, 
add spinach to pan and push down to 
immerse in water. Continue to cook until 
pasta is tender to bite, about 2 minutes 
longer. Pour into a colander and drain 
well. Return pasta and spinach to pan; 
add sauce. Mix well, lifting with 2 forks. 
Serve in wide bowls; add pepper to taste. 
Per serving: 430 cal., 25% (108 cal.) from fat; 
21 g protein; 12 g fat (6.2 g sat.); 59 g carbo 
(3 g fiber); 705 mg sodium; 34 mg chol. 


California Caesar Salad 


Patti Garrity, Manhattan Beach, California 


his salad—with a dressing that’s 

even livelier than the traditional 
Caesar—has been popular in Patti 
Garrity’s family for more than 45 years. 
The recipe makes about 1 cup dressing, 
enough for this and several additional 
salads. Chill extra dressing airtight up 
to 2 weeks. 


PREP TIME: About 30 minutes 
MAKES: 6 to 8 servings 


1 can (2 oz.) anchovy fillets in oil, 
drained 

i cup Worcestershire 

i cup red wine vinegar 

2 teaspoons chopped garlic 

2 teaspoons paprika 

2 teaspoon dried oregano 

2 teaspoon pepper 

2 cup salad oil 


3 quarts rinsed and crisped romaine 
lettuce leaves 


2 hard-cooked large eggs 


PORTA UREN 


receive a gift 


those outside Calli 


' 
“OO ST SUN R  | 


170 SUNSET 


GY NSM) Me rare es 


Kitchen Cabinet pia Contest 


Pe your friends rave about your flaky crusts? Your unusual fillings? If you have a 
great original pie recipe, send it to Kitchen Cabinet Pie Contest. The winner will 
certificate for $350 from HOMECHEF, good for the stores’ 
Essential Cooking Series classes (for readers in California) or for merchandise (for 
fornia), plus a round trip to Menlo Park, California, to have lunch 

at Sunset and tour our test kitchens. Each of four runners-up will receive $100 and 

the 2000 Sunset Feciae, Annual. Results will be published in the November issue of 

Sunset. Contest deadline is April 18; send entries to Kitchen Cabinet Pie Con- 
test, 80 Willow Rd., Menlo Park, CA 94025. 
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2 cups purchased croutons 


Y; cup shredded parmesan 


cheese 


Lemon juice 


1. In a blender or food 
processor, combine 
anchovy fillets, 
Worcestershire, <6 
vinegar, garlic, ¢.@ 
paprika, dried ; 
oregano, and 
pepper. Whirl 
until smoothly puréed, 
scraping container sides as 
needed. With motor running at high 
speed, pour in the oil. 


2. Break romaine leaves into bite-size 
pieces and put in a wide bowl. Shell 
eggs, and shred or finely chop and add 
to lettuce along with croutons and 
parmesan cheese. Add anchovy dressing 
(about 6 tablespoons) and lemon juice 
to taste, and mix well. 





CRISP ROMAINE is ready to get 
dressed, Caesar-style. 


“4 cup tomato paste 
Vs cup tequila 


4 cup tomato juice 














1 cup thinly sliced onions 





Per serving: 132 cal., 57% (75 cal.) from fat; 
6 g protein; 8.3 g fat (1.8 g sat.); 8.7 g carbo 
(1.8 g fiber); 244 mg sodium; 57 mg chol. 


1 can (7 oz.) diced green chil 















Salt and pepper 


1. Rinse ribs and pat dry; trim off 
discard excess fat. In a 9- by 1 
casserole, mix garlic, tomato — 
tequila, and tomato juice; turn ri 
in sauce to coat well. Cover airtig) 
chill at least 1 hour; if marinating 
day, turn ribs over several times. 


2. Uncover ribs, turn over in sauc 
sprinkle with onions and chilies ble 
casserole tightly with foil. Mths ¢ 
3. Bake in a 350° oven until meat Bia; 
tender when pierced, 2% to 2% | SoD 


: Skim off and discard fat; season n a 
3 pounds beef short ribs, cut taste with salt and pepper. Brin 
through bone into 2'2- to 3-inch | 
pieces Per serving: 591 cal., 67% (396 cal.) fromPipheri) 
35 g protein; 44 g fat (19 g sat.); 12 g Cy) 
1 tablespoon minced or pressed (2.2 g fiber); 669 mg sodium; 123 mg ¢ 
garlic 000s 


Cocoa Puffs | 
Lori Lerner Gray, Malibu, Califor 


, ‘oO use up egg whites left ®y,, 
another recipe, Lori Lernei} 


created these cookie-like merii} 
Her daughters, Rachel and Re® 
gave them their name. 
PREP AND COOK TIME: About 1 hol 


MAKES: About 4 dozen 


Southwestern Braised 
Short Ribs 


Mickey Strang, McKinleyville, California 


ne § 
with 
hen her local market had short Naey \ 
ribs on sale, Mickey Strang . 
decided to turn them into an easy 
Sunday dinner. You’ll need to have the 
ribs sawed into chunks at the market. 


PREP AND COOK TIME: About 3! hours 


F eXpe 
pish— 


MAKES: 4 servings 
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4 large egg whites 

1 cup sugar 

1 teaspoon vanilla 

cup unsweetened cocoa 









































oconut 


total. Mix in vanilla. 


e (the volume decreases). 


17-inch baking sheets. 


ns after 7 or 8 minutes. 


ek. 


ie: 43 cal., 47% (20 cal.) from fat; 
per); 9.7 mg sodium; 0 mg chol. 


same Spaghetti Squash 
with Asparagus 


this colorful dish, which 
S an Asian stir-fry. 


6 servings 


J@nsed 
aspoons sesame seeds 
ound asparagus 


aspoon olive or salad oil 


aspoon minced fresh ginger 


p thinly sliced green onions 
ncluding tops) 


blespoons Asian (toasted) 
esame oil 


alt and pepper 


CO 
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| ups sweetened shredded dried 


up chopped pecans or walnuts 


deep bowl with mixer on high 
whip egg whites to a thick foam. 
nue to beat, adding 1 tablespoon 
ar about every 15 seconds until 
hold very stiff peaks, about 6 


nkle cocoa over egg whites and 
2 gently with a flexible spatula. 
xconut and pecans and fold into 


p mixture in 1-tablespoon por- 
about 1 inch apart on buttered 


= cookies in a 325° oven until firm 
to touch, about 15 minutes. If 
more than 1 pan at a time, switch 


e a wide spatula under cookies 
fer to racks to cool. Serve, or 
ight at room temperature up 


ptein; 2.2 g fat (0.7 g sat.); 5.9 g carbo 


2 Staley Moore, Jackson, Wyoming 


ile experimenting with spaghetti 
ash—the vegetable that looks 
sta—Leanne Staley Moore came 


re- 


D COOK TIME: About 35 minutes 


paghetti squash (2'2 to 3% lb.), 


aspoon minced or pressed garlic 


p thinly sliced red bell pepper 


¢ squash in several places with a 
ife. Cook in a microwave oven 


ia 


at full power (100%) until soft when heat just until tender-crisp to bite, 3 to 4 
pressed, 12 to 14 minutes, turning minutes. Pour into a colander to drain. 
squash over after 5 minutes. Cutin half 4, Add olive oil, garlic, ginger, and green 
lengthwise and discard seeds. Scoop onions to pan. Stir over high heat until 
out tender squash strands and reserve; _ sizzling, about 30 to 40 seconds. Add as- 
discard peel. paragus, squash, and bell pepper. Stir 
2. Meanwhile, in a 10-inch nonstick fry- gently just until hot, about 3 minutes. 
ing pan (at least 2 in. deep) ora 12-inch 5, Pour into a bowl; drizzle with sesame 


nonstick frying pan, stir sesame seeds oil and sprinkle with sesame seeds. Add 
over medium-high heat until golden, salt and pepper to taste. 


about 2 minutes. Pour from pan. 
: ‘ , Per serving: 122 cal., 49% (60 cal.) from 
3. Rinse asparagus and cut into 2-inch 4; 3.7 g protein; 6.7 g fat (1 g sat.); 


pieces. Combine asparagus with 2 cup 14g carbo (3.5 g fiber); 26 mg sodium; 
water in pan and stir often over high 0mgchol. @ 
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With the delicious taste of strawberry cheesecake and the 
wholesome goodness of Quaker® oatmeal, they're unbelievably good. 
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The Quick Cook 


MICHAEL LAMOTTE 


Braisingly fresh 


g@ Like many cooks, Sam Gugino favors 
meals that come together quickly. But 
as a food editor and writer, he’s not 
willing to sacrifice flavor to speed. 
Armed with the conviction that the two 
goals aren’t diametrically opposed, he 
wrote Cooking to Beat the Clock: 
Delicious, Inspired Meals in 15 Min- 
utes (Chronicle Books, San Francisco, 
1999; $16.95; 800/722-6657 or www. 
chroniclebooks.com). 

Gugino lets big flavors speak in his 
Asian-spiced salmon with braised bok 
choy. We liked the results so much that 
we've added variations on  pan- 
browned, spice-rubbed fish to go with 
briefly braised greens. Gugino uses 
two frying pans; the greens get started 
in one while the fish cooks in the 
other. If you cook the greens first, then 
keep them warm while you brown the 
fish in the same pan, you add about 10 
minutes to the cooking process but cut 
back on cleanup. 
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MEALS IN 30 MINUTES OR LESS 
BY AN DIRIE W SB yAIK ER 


SPICE- 
COATED 
SALMON, 
quickly 
seared, 
nestles on 
tender-crisp 
braised bok 
choy. 


Asian-spiced Salmon 
with Braised Bok Choy 


PREP AND COOK TIME: About 15 minutes 


NoTEs: To make a blend similar to five 
spice, use equal parts ground cinna- 
mon, ground cloves, ground ginger, 
and finely crushed anise seed. 


MAKES: 4 servings 


12 pounds bok choy 
2 teaspoons minced garlic 
4 teaspoons salad oil 
4 cup fat-skimmed chicken broth 


1’2 pounds boned salmon fillet with 
skin (maximum 1 in. thick) 


2 tablespoons Chinese five spice 
(see notes) 


Salt and pepper 


1. Rinse bok choy; trim off and discard 
tough stem ends and any bruised parts. 
Cut the leafy tops crosswise into 2-inch 
strips; cut the stems crosswise into 
1-inch pieces. 

2. In a 10- to 12-inch frying pan over 
high heat, stir garlic in 2 teaspoons oil 
until sizzling, 1 to 2 minutes. Add bok 


choy and broth, cover, and cook 
thickest stems are just tender 
pierced, 4 to 5 minutes; keep war 

























3. Meanwhile, rinse salmon, pz 
and cut into 4 equal pieces. Ru 
evenly with five spice. Pour re 
2 teaspoons oil into a 10- to 12 
frying pan over high heat. When 
hot, in about 1 minute, lay sal 
skin down, in pan; cook 3 mi 
With a wide spatula, turn fish andi 
until it is opaque but still moist 
ing in center of thickest part (¢ 
test), about 3 minutes more. 


4. Place salmon in wide bowls 
spoon bok choy and broth ec 
around fish. Season to taste wit} 
and pepper. 


Per serving: 394 cal., 55% (216 cal.) fron 
38 g protein; 24 g fat (4.3 g sat.); 6.7 g 
(2.3 g fiber); 215 mg sodium; 100 mg c 


Sesame-Ginger Salmo 
with Braised Bok Choy 


PREP AND COOK TIME: About 15 
MAKES: 4 servings 


Follow directions for Asian-s 
salmon with braised bok choy 
ceding), but omit Chinese five | 
and use 4 teaspoons sesame | 
mixed with 12 teaspoons groun¢ 
ger to coat fish. | 


Per serving: 400 cal., 56% (225 cal.) fron 
38 g protein; 25 g fat (4.5 g sat.); 5 g call 
(1.9 g fiber); 213 mg sodium; 100 mg cf 


Salt and Pepper Bass | 
with Braised Spinach 


PREP AND COOK TIME: About 15 
MAKES: 4 servings 


Follow directions for Asian-sj 
salmon with braised bok cha 
left), but instead of bok choy use 2 
ages (10 oz. each) washed spi 
leaves (add in batches) and dee 
chicken broth to 4 cup. Instead | 
salmon, use 1'%2 pounds 
skinned bass (white seabass or gf 
bass), cut into 4 equal portions. 
of Chinese five spice, use 11/2 teas} 
kosher salt mixed with 2 teas{ 
pepper. Rub salt mixture on fish. 


Per serving: 245 cal., 31% (77 cal.) from 
36 g protein; 8.5 g fat (1.5 g sat.); 6.5 gi 
(4.1 g fiber); 1,337 mg sodium, 70 mg 





pS Rolole} Wo) 








a= Pea? Se )22 4 eS Se here aS a. Ry Mi inl 2 > @ te 


rane ee ee som - 


























The Low-Fat Cook 


HEALTHY CHOICES FOR THE ACTIVE LIFESTYLE 
Beare LA UsIN GE 


CRUMB-COATED 
EGGPLANT 
and fennel 

bake to crispy 
perfection. 


= 
ae 


Upper-crust ways 
with vegetables 


@ If you’ve tried oven-frying chicken, 
you'll find this approach to vegetables 
very similar, right down to the minimal 
fat and munchy textures. Dip vegetables 
such as eggplant, fennel, peppers, and 
even big portabella mushrooms in oil- 
enriched egg whites, then in seasoned 
crumbs, and bake in the oven until 
crusty. It’s neater than frying and less 
demanding of your attention. 

The first dish is a tweaked version of 
eggplant parmesan with a fennel bonus. 
To get the most out of the crisp finish 
on the vegetables, add the sauce just as 
you serve. In the second recipe, oven- 
frying adds texture to the ingredients of 
the great French casserole, ratatouille. 
And the rendition of meatlike mush- 
room burgers gives them a crunchy 
mantle. 


Oven-Crusted Eggplant 
and Fennel! Parmesan 
PREP AND COOK TIME: About 45 minutes 


NOTES: Crush fennel seed in a mortar, 
or enclose in a plastic bag and crush 
with a rolling pin. 


MAKES: 4 servings 
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JOHNSON 


JAMES CARRIER 


3 large egg whites 


tablespoon olive oil 


1 cup Italian-style fine dried 
bread crumbs 


12 teaspoons fennel seed, crushed 
(see notes) 

1 eggplant (1 lb.) 

1 head (4 in. wide) fennel 

i cup shredded parmesan cheese 


1% cups canned fat-free tomato 
pasta sauce 


4 cup dry red wine 
Salt and pepper 


1. In a bowl, beat egg whites and oil to 
blend. In another bowl, mix crumbs 
and fennel seed. 

2. Rinse eggplant; trim and discard 
ends. Cut eggplant crosswise into '%- 
inch-thick slices. Trim stalks from fennel 
head; rinse and reserve i cup feathery 
green leaves. Trim and discard fennel 
root end, bruised areas, and coarse 
fibers. Rinse fennel and cut crosswise 
into /4-inch slices. 

3. Dip eggplant in egg mixture, lift out, 
drain briefly, and coat with crumb mix- 
ture. Arrange slices in a single layer ona 
12- by 15-inch baking sheet. Mix fennel, 
‘2 at a time, with egg mixture. Lift out 
with a slotted spoon, drain briefly, then 
add to crumb mixture. Mix and lift from 
crumbs. Spread pieces in a single layer 
on another 12- by 15-inch baking sheet. 
4. Bake in a 450° oven until vegetables 
are well browned and eggplant is soft 
































when pressed, 15 to 20 minu 
using 1 oven, switch pan position} 
7 to 9 minutes. Remove fennel 
oven and discard any scorched cr 
Sprinkle eggplant with '2 the el 
Bake until cheese is lightly brow 
to 4 minutes more. 
5. Meanwhile, in a 1- to 2-quat 
over medium-high heat, stir pasta 
and wine until boiling, 2 to 4 min’ 
6. Arrange equal amounts of eg; 
and fennel on warm dinner plate 
nish with fennel leaves. Sprinkl 
remaining cheese. Spoon sauce] 
plates; add salt and pepper to tast 
Per serving: 340 cal., 29% (99 cal.) from} 
20 g protein; 11 g fat (4.7 g sat.); 39 g Gile 
(4.8 g fiber); 1,656 mg sodium, 17 mg @ 


Crunchy Ratatouille J 

PREP AND COOK TIME: About 1 how 

MAKES: 6 servings 
2 large egg whites 

1 tablespoon olive oil 

+4 cup Italian-style fine dried | 

bread crumbs | 

1 teaspoon dried basil 





3 teaspoons minced garlic 
1’%2 cups 1-inch eggplant chunk: 
1% cups “4-inch zucchini slices | 
1% cups 1%-inch red bell pepp| 

chunks im 

2 cups 11-inch tomato chunk 


tablespoons reduced-fat 
mayonnaise 





1 to 2 teaspoons lemon juice | 
Salt and pepper 





1. In a bowl, beat egg whites and 
blend. In another bowl, mix cr 
basil, and 2 teaspoons garlic. 
2. Add 1 kind of vegetable at a time 
egg mixture—eggplant, zucchin) 
pepper, and 12 cups tomatoes. I) ' 
with a slotted spoon, draining briel| 
add to crumbs. Mix gently to coa) 
lift out. Arrange vegetables in a. 
layer on a 14- by 17-inch baking shi 
3. Bake in a 450° oven until veg(®. 
are well browned and eggplant § 
when pressed, 20 to.25 minutes. | 
4. Meanwhile, in a blender 01j 
processor, purée until smooth {j 
maining 1 teaspoon garlic, remait 
cup tomatoes, mayonnaise, and | 
juice to taste. i 
5. Spoon vegetables onto warm | 




















































and season to taste with mayon- 
xture and salt and pepper. 

ng: 133 cal., 30% (40 cal.) from fat; 
btein; 4.4 g fat (0.7 g sat.); 20 g carbo 
ber); 484 mg sodium; 0 mg chol. 


sted Portabella Burgers 


D COOK TIME: About 40 minutes 


Buy portabella mushroom caps. 
whole mushrooms, and trim off 
d save them for other uses. 


4 servings 
ge egg whites 
blespoon olive oil 


p Italian-style fine dried 
ead crumbs 


blespoons chili powder 


ortabella mushroom caps 
> in. wide; 1 to 1% lb. total) 


ound sandwich buns 
tin. wide; * lb. total) 
up nonfat sour cream 


aspoons minced canned 
nipotle chilies or hot sauce 


ip thinly sliced red onion 


p spinach leaves, rinsed and 
isped 
alt and pepper 


o0wl, beat egg whites and oil to 
In another bowl, mix crumbs 
i powder. 
2 mushroom caps; drain. Coat 
ap with egg mixture, drain 
en coat with crumbs, shaking 
“ss. Set caps, gill sides down, 
apart on a 12- by 15-inch bak- 
2t. Lay bun halves, cut sides up, 
side on another 12- by 15-inch 
sheet. 
‘® mushroom caps in a 450° oven 
‘rowned and flexible when 
, about 20 minutes. About 3 
before mushrooms are done, 
to oven; bake until lightly 


mall bowl, mix sour cream and 
chilies. Spread mixture on cut 
buns. Layer equal amounts of 
nd spinach on each bun bot- 
ip with a mushroom cap, add 
pepper to taste, and cover with 


ng: 419 cal., 20% (85 cal.) from fat; 
=in; 9.4 g fat (1.6 g sat.); 68 g carbo 
Pr); 695 mg sodium; 4.5 mg chol. 
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MONEY FUND INVESTORS: 


WITH LIQUIDITY 


T. Rowe Price Prime Reserve Fund (PRRXxX). 





Current Whether you seek a convenient income-producing 
7-Day vehicle for your working capital or need a holding 
Yield’ account for your cash when you're between invest- 


0 ments, the T. Rowe Price Prime Reserve Fund can 
5.36 Yo meet your needs. This no-load money market fund 
_ is One of the oldest in America and can offer you 
higher yields than bank money market deposit accounts. The fund 
invests in the highest-rated money market securities and has main- 
tained a stable $1.00 share price since inception* $2,500 minimum 
investment. Free checkwriting.** No sales charges. 


w= Call for your investment 
iwemarat) Kit including a fund 
profile or prospectus Invest With Confidence® 


e 
1 800;341-25!9 —_T-RoweFtice 
- WWW. troweprice.com e 
Simple yield as of 12/17/99. Past performance cannot guarantee future results. *An investment in the fund is not 
insured or guaranteed by the FDIC or any other government agency. Although the fund seeks to preserve the value 
of your investment at $1.00 per share, it is possible to lose money by investing in the fund. **$500 minimum. For 


more information, including fees and expenses, read the fund profile or prospectus carefully before investing. 
T. Rowe Price Investment Services, Inc., Distributor. PRF052686 







While some people consider sleeping on Waikiki Beach an Olympic event, others 
prefer the more vigorous activities Oahu offers. Let us take you there. Hawaiian 
Airlines flies non-stop everyday to Honolulu from Seattle, Portland, San Francisco 
and Los Angeles (3x daily). Enjoy our Hawaiian Regional Cuisine and legendary 


S) HAWAIIAN 


do. So much to see. Call your professional travel agent or na nee: 


Hawaiian hospitality along the way. Oahu. So much to 


us at 800-367-5320. Surf's up at www. hawaiianair.com Wings of the Ielands 
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GLASS ACT: Creamy soda starts 
with chocolate milk. 


Refreshing 
ideas for milk 


Trends and tricks for 
an old favorite 


BY ANDREW BAKER 


he milk section in my regular 
supermarket stopped me cold 

the other day—33 feet of 
shelves filled with 27 varieties of this 
liquid protein. A veritable Milky Way. 
Obviously, products from Western 
dairies are evolving, from the outside in. 
First off is the packaging. Dairy mar- 
keters want to make it just as easy to 
reach for a container of milk as to 
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grab a soda or bottle of juice when 
you want a refreshing beverage. Sleek, 
drinker-friendly, easily transportable, and 
resealable bottles are appearing every- 
where. Made of either translucent or 
opaque plastic, many have oversize 
openings with screw-on lids. Ironically, 
at the other end of the spectrum, pro- 
ducers have revived old-fashioned glass 
bottles to feed our yen for nostalgia. 

Flavored milks, of course, aren’t new. 
But new flavors, both natural and artifi- 
cial, are cropping up—everything from 
blueberry to root beer. 

Even the way some milks are pro- 
duced and processed is shifting—and 
these developments are getting star 
billing on bottles and cartons. A few tra- 
ditional dairies now offer organic milks, 
produced without chemical fertilizers 
or bovine growth hormones, as part of 
their regular lineups. Others sell milks 
produced just without the hormones. 
And cream is once again rising to the 
top: More pasteurized but unhomoge- 
nized (“cream top”) milks are available. 

To sort out the merits of the new 
products, we staged a blind tasting of 
18 plain and flavored whole milks, rang- 
ing from supermarket brands to organic 
varieties. No simple preference curve 
emerged over differences in flavor, 
sweetness, and richness (although the 
differences were obvious)—rather, our 
opinions rode a roller coaster of indi- 
vidual tastes. We surprised ourselves, 
however, by favoring a common house 
brand of plain milk over the organic or 
specialty milks, proving that preference 
is often a function of familiarity. 

Here are four quick recipes that show 
off milks, both plain and flavored, in all 
their timeless glory. 


Italian-style Milk Soda 


PREP TIME: About 5 minutes 
MAKES: 1 serving 


Place 2 cup ice cubes in a tall glass (at 
least 16 oz.). Add 2 cup chilled choco- 
late- or strawberry-flavor milk, then 
pour in *%4 cup chilled orange soda. 
Sprinkle with long, thin orange peel 
strands and finely chopped semisweet 





chocolate to taste. Stir, and sip 
diately through a straw (soda Ic 
fizz quickly). 


Per serving: 218 cal., 31% (67 cal.) fror 
4.4 g protein; 7.4 g fat (4.5 g sat.); 36¢ 
(2.5 g fiber); 89 mg sodium; 15 mg Chae yy 


Spiced Banana Licuad 


PREP TIME: About 5 minutes 
MAKES: 3 cups; 3 to 4 servings 


Vs 


In a blender, combine 2 cups 
milk, 4 teaspoon ground cinn 
and “ie teaspoon each groun 
damom, ground cloves, and g 
nutmeg. Add '2 cup banana chu 
cup ice cubes, and 1 tablespoon} 
packed brown sugar. Whirl 
smooth. Pour into glasses. 


Per serving: 105 cal., 36% (38 cal.) frorggP 
4.2 g protein; 4.2 g fat (2.6 g sat.); 14 9am | 
(0.3 g fiber); 61 mg sodium; 17 mg che 





Frosty Milk Punch 


PREP TIME: About 5 minutes 
MAKES: 4 cups; 4 to 5 servings 








Follow directions for spiced D 
licuado (preceding), but omit | 
and add “4 cup brandy. 


Per serving: 100 cal., 30% (30 cal.) fror 
3.2 g protein; 3.3 g fat (2 g sat.); 73g 
(0 g fiber); 49 mg sodium; 14 mg chol, 
























Soft Milk Pudding _ 


PREP AND COOK TIME: About 7 m| 
plus at least 2 hours to chill 


NoTEs: If desired, substitute otf 
vored milks, omitting rose-flov 


and strawberry jam. i 
MAKES: 6 servings m 


nT 


' 


1. Pour “4 cup strawberry-flavo) 
into a 1- to 12-quart pan; sprink) 
1 package (‘4 oz.) unflavored g 
Stir over medium-low heat until, 


is dissolved, about 5 minutes. 


2. Remove from heat and stir in aj 
tional 2*/4 cups strawberry-flavo 
and */4 teaspoon rose-flowe 
(optional). Pour equally into 4 
ounce bowls. Cover and chill 
about 2 hours, or up to 1 day. 


3. In a small bowl, stir 1 table 
strawberry jam to soften, the 
evenly onto puddings. 


Per serving: 192 cal., 12% (23 cal.) from} Ss 
10 g protein; 2.5 g fat (1.5 g sat.); 33 gy 
(0 g fiber); 134 mg sodium; 15 mg cho 
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WHAT DO YOU ME 
YOU DON’T HAVE 


DVD delivers digital perfection. A digital picture that gives 
the picture quality of VHS, plus digital sound that fills your livil) 
like you’re in a theatre. Every movie you watch will be more th 
than you ever imagined. Buy your DVD player today, and see} 
good a movie at home can be. | 
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DVD PLAYER: 
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‘ , GET THESE 5 FREE DVD MOVIES WITH THE PURCHAS OF A SELECTED DVD PLAYER 


j Analyze This, Get Shorty, Fools Rush In, The Mask Platinum Series”, 


The Jackal: Collector’s Edition HAME 
Here's how to get your 5 free DVD movies. 


BUY: Any DVD video player from the following brands between 2/18/00 — 5/30/00 POURED UST) Rea) a eee 


| 
W psoas 
| 












i Panasonic Philips (Magnavox) Pioneer RCA (GE, PROSCAN) CITY STATE IP Mi 

Samsung Sony Toshiba Zenith JVC Ss so a WHI 
I SEND: : - — oe an Be PHONE E-MAIL ADDRESS (optional : ini 
a fe store sales receip' ayer purchase price clearly circe , : | | 
ri i (Sales receipt must be dated between 2/18/00 and 5/30/00) MAIL TO: aE ee ea | | | 

: I c) The ORIGINAL UPC bar code for the DVD player (located on packing box; El Paso, TX 88539-0404 

vt | copies will not be accepted) 1-800-482-2288 I Hi) Wik 
i Offer valid only for purchases made between 2/18/00 and 5/30/00. Offer expres 5/30/00. Requests must be received by 6/30/00. Limit one request per indviduol, household or oddress and the right is reserved to confirm idenfity. Offer good in USA only. Void where prohibited, | | 
a ] taxed oc otherwise restricted. Requests, which in the sole discretion of Sponsors, do not stricly comply with the frm and condition ofthis off, indding ony fraudulent requests, ore invalid. Duplicate or involid requests wil be rejeded and wil not be returned. Keep o copy of your reques, I ; Vi} 


induting soles receipt for your records. Not vad in combination with any other free DVD movie offer. Sponsors not responsible for late, illegible or misdirected mail PO. Boxes wil not be honored. Allow 8-10 weeks for processing. If you have not received the DVDs by fime alloted you can call || 

| Costomer Service (900)482-2288. Free DVDs cannot be returned or exchanged ot retailers. Avcilbity of fits listed is subjec to change without noice. No file s guaranteed to be availabe ot ony time. In the evento itl is not available, the righ is reserved fo substitute another fil. By I 
j participating in this offer you may receive additional information and other offers. Offer is not open to employees of Sponsors, their respecive parent companies, offiiates, subsidiaries, franchisees, agents, any wholesalers, retoilers, Sponsors’ promofional or advertising agencies, ond the families of i 1) (| 
| 





och living in the same household. Cosh Value 1/100¢. Tis i on offer of Metro-Goldwyr-Mayer Universal Studios Home Video, Columbia TriStar Home Video, New Line Home Video, In. ond Warner Home Video in association with Panasonic Consumer Electronics Compony, Philips Consumer Electronics, 
Pronees, RCA (GE, PROSCAN), Samsung, Sony Eecronics Inc, Toshiba America Consumer Products, Inc, Zenith lectronics Corp. ond JVC iso registered trodemork of JVC Americas Corp. Platinum Series is licensed trademark of Warner Stee Vision, Inc.All Rights Reserved 
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©2000 Warner Home Video. ©2000 New Line Home Video, Inc. ©2000 Columbia TriStar Home Video. ©2000 Metro-Goldwyn-Mayer. ©2000 Universal Studios. “Platinum Series” is a licensed trademark of Warner Steel Vision, Inc. 1H] 
©2000 Philips is a trademark of Koninklijke Philips Electronics, N.V. Magnavox is 2 registered trademark of Philips Electronics North America Corporation. ©2000 Pioneer Electronics (USA) Inc., Long Beach, CA. Sony is a | 
registered trademark of Sony Inc. Samsung is a trademark of Samsung Electronics America. ©2000 Thomson Consumer Electronics, Inc. Registered Marca(s) Registrada(s). ©2000 Toshiba America Consumer Products, Inc. Panasonic is a registered | 
(ademark of Matsushita Electric Industrial Co., Ltd. Zenith is a registered trademark of Zenith. JVC is a registered trademark of JVC Americas Corp. All Rights Reserved. | 






























r empur-Pedic’s phenomenal SweDISH SLEEP SYSTEM™ 
is changing the way Americans sleep, Our amazing 
bed is the future. Innersprings and air-beds are the past. 


Other mattresses are fancy on the outside. Ours is a 
miracle on the inside! Trillions of viscoelastic MEMORY 
CELLS work as “molecular springs” (see cut-away photo) 
to conform precisely to your body. 


We promise 83% better sleep! 
The thick pad that covers other mattresses keeps their 
steel springs inside, but creates a hammock effect out- 
side. This actually causes pressure points. That’s why 
Tempur-Pedic cuts tossing and turning by 83%! 


Adjusts to fit you and your spouse. 
Our exclusive Tempur® material uses body mass and 
temperature to selectively adjust to your exact shape and 
weight. This sleep matrix gives you total support. Its 
microporoscopic structure is self-ventilating for cool, 
perspiration-free sleep. 
Works naturally...automatically. 

The Tempur-Pedic bed utilizes no electricity, no com- 
pressed air, no heated water. Instead, it uses natural 





Bs inside that counts... 


SWEDISH SCIENTISTS 
UNDERCOVER T0 CREATE 
WORLD'S BEST BED! 


DEVELOPED FOR NASA...PERFECTED BY TEMPUR-PEDIC...DESIGNED TO FIT YOUR Bopy.. 


principles of physics to give you the energizing “lift” of 
weightless sleep. There are no settings or controls to 
adjust...no heaters, motors, or air pumps to break. You 
do nothing but lie down on it! 


The press is giving us rave reviews! 

TV, radio, magazines, newspapers, medical publica- 
tions...our high-tech bed is winning wide acclaim. 
DATELINE NBC told all America about Tempur-Pedic. So 
did Lou Dobbs on CNN’s Business Unusual, CNBC's 
Power Lunch, NBC Nightly News, Associated Press, 
Newsweek, Business Week, Discovery Channel Online 
and others have also featured our breakthrough sleep 
technology. 





















Matching Pillows 


tie r 





Pressure-Relieving 








Mattress 
if Semi-Flex 
ASA Foundation Precision-Tuned 
; Steel Frame Hardwood Indurated 
lic, Inc. , Base Compression 
for a Heavy-Duty Rods 
ra mn Side Rails 
ent. a 
You've got to feel it 
nt 199% Tempur-Pedic, inc. All Rights Reserved. to bel e it! 


rader are property of their respective owners. 






Unitized Steel 
Understructure 


1-888-461-54) 





6 
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Fancy on 
the outsiad' 





: 
Miracle 
on the ins 


Try it at our risk for 90 days! 
We'll set up a brand new demo bed, in your t 
..even remove the old bedding...and give yo 
months to sleep on it. If you don’t love it, we'll p} 
at our expense and refund you the full purcha 
less only the original shipping cost! 


25,000 doctors & sleep clinics say“ 
Our owners love the feeling of WEIGHTLESS SL 
the way Tempur-Pedic eases aches, pains and ba 
lems. Over 25,000 doctors, medical professio 
sleep clinics recommend our Swedish Sleep Sysi 


Our free DEMONSTRATION Kj 
is now yours for the askin¢ 


Viscoelastic memory cells 
conform to every curve and 
angle of your body. Each cell 
has ventilating windows to 
dissipate heat and provide 
perspiration-free comfort. 







Ultralight Terry Cover 
with Air-Permeable 

Liquid Barrier 
Direct-import 
Shipped duty-i 
Free setup ant} ! 






Pressure-Relieving 
Comfort Layer _ 






Viscoelastic 
Tempur® Material 


TEMPURPEDIC! 


Substrate 
PRESSURE RELIEVING 


3 SWEDISH MATTRESS AND PILLOW || 


FREE SAMPLE/FREE VIDEO /FREE i 






Bonded 












Fax to 1-606-259-9843 


Visit our website at www.swedishmattress.co 
Tempur-Pedic, Inc., 848G Nandino Blvd., Lexington, KY 40511 


SCHOOL & CAMP DIRECTORY 


WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 


PEPPERDINE UNIVERSITY'S 


Cerio 
RANCH 








STERN ASSOCIATION OF 
)® INDEPENDENT CAMPS 


JUNIOR 
SEA 
_. CAMP 


ACADEMIC CAMPS 






| 
_ Improve | 
Grades, 

| 
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ed Instructors - First aid, CPR and water safety 
BA diving @ Snorkeling @ Marine Biology 
d Ecology @ Underwater Photography t 
Jbrwater Video @ Sailing @ Seana 4 

d Sailing @ Hiking j j 


ys and Girls ages 8-17 


Oe by 
Penton 
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( a the academic edge along with life- tI | 
ong learning skills at a fun 10-day | 
summer residential program held on pres- 

| 

| 
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= Minibikes 
= Horseback Riding 

PRS) TILL) PCN 
» Ocean/Lake Fishing » Archery 
« Nature Study 
PPR RAC 

» Beach Programs 
Pa eee ile) 





tigious college campuses worldwide. 


Call for free brochure and CD 
» Sports 

SES 

» Magic Mountain 

» Rappelling » Universal Studios eT 


since 1958 MALIBU CANYON, CALIF. accrepitep 
Send or call for FREE brochure & video tape 
(818) 880-3700 * Outside So. Calif. 1-800-700-CAMP 
1666 Las Virgenes Cyn. Rd. Dept. S Calabasas, CA 91302 
cottontail@earthlink.net * http://home.earthlink.net/~cottontail 


800.285.3276 WA 
www.supercamp.com | | 


DESERT SUN 
SCIENCE CENTER 


See THE UNIVERSE 


@ Astronomy @ Rocketry 
@ Robotics @ Space Technology 
@ Exploration of the Universe 

@ Paleontology @ Archaeology 
Qualified instructors of the physical and 
earth sciences guide campers on an 
exploration of the universe. Facilities 
include comfortable dorms, dining hall, 
swimming pool, gymnasium, basketball 
and volleyball courts, ropes course and 
more Call 1-800-645-1423 


‘camp - P.O. Box 1360, Claremont, CA 91711 















CAMPS Wy Hi 






Over 250 fun and challenging courses plus weekend ll 





SNOW MOUNTAIN CAMP 


A TRADITIONAL CAMP PROGRAM 
FOR BOYS AND GIRLS 7 TO 16 


¢ BMX BIKES e CANOEING 
¢ WATERSKIING ¢ TENNIS 
¢ HORSEBACK RIDING 
¢ DRAMA®*® CAMPFIRES 
¢ ARTS AND CRAFTS a 7 A WAM 
¢ ROCK CLIMBING 1 Wi 


¢ SPORTS/GAMES 
* TALENT SHOWS AMERICAN CAMPING 


























Learn study skills and improve academics. ANH 
Camping, canoeing & rafting trips. Sports, | MI} 
art, music, horses, computers. Caring staff. | 
700-acre Oregon campus. Co-ed ages 8-17. 





ALLEY SCHOOL 





e BACKPACKING ASSOCIATION | 

¢ OVERNIGHTS | i 

Our 2, 4, 6 & 10 week summer e SWIMMING I 5 11) i 
sessions for boys and girls, e ARCHERY HE ONLY | 


WEIGHT Loss WW 


amplaJolia yrs} 
Lose Weight & Have FUN Too! 


Lose 5-50 Ibs. at world famous 


™ ages 8-18, include academics, ° ee 
camping trips, study skills, ESL, 


and equestrian programs : A pa | |B. 


= Mature, caring staff provide skilled leadership. With 
- guidance, campers choose their activities daily 
i from a thoughtfully structured program based on 
Conon their own interests and ability 




































Brochure/Video call: 
















Where the fun never sets! 


Resident Camp for boys & girls 6~14 
Seventy-five miles north 
of San Francisco 


A Tradition of Excellence “hh ba “8 





800-433-4687 800-439-7669 beachside La Jolla, CA. | 
805-646-1423 www.camping.org/snowmtn.htm Separate Programs: | 
www.ovs.org Please include phone number with inquiries ~-Pre-teens ate Teens 13- 16, ove 
8-18, I 
Young Lode Programs 17-29 - YH 
Call Nancy Lenhart, | 
Founder & Director | 
1 iil 


For a Free Brochure 


-800- -825-TRIM 


www.camplajolla.com 


Varma 
maa a 





Since 1962 
Staff ratio 1~4, fully accredited 





ranch in n Northern California’s 
intty National Forest. 


¢ Riding « Water Skiing 
¢ Mountain Biking ¢ Archery © Sports 












nnship, river swimming and tubing, backpacking, folk 
DN fanch work, gardening, darkroom, animal care, crafts 


Tee it Off and Ke Keep tof) 


M.D. and R.N., supervised transportation from LA 
Area. Please write or call: 

Bar 717 Ranch « (530) 628-5992 
Star Route Box 150S, Hayfork, CA 96041 
ptrinity@bar717.com www.bar717.com 






vertise call 1-800-222-9404 





THUNDERBIRD RANCH 


www.campchannel.com/thunderbird 
Bruce & Liz Johnson, 2nd Generation Owners/Directors 


9455 ~S Highway 128 Call for Free Video ~ Toll Free 


mike! 1 (888) 853-8695 
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Fitness # BeHavior Moo. Sports * $35 MILLION Fitness COMPLEX 
Nurrmion * DisNevLAND * SeAWoRLD * THE BEACH & Mone! 





MARCH 2000 181 





























SCHOOL & CAMP DIRECTORY 


"AMERICAN CAMPING 
ASSOCIATION 


FAT CAMP? kincsmont 


...a Camp owned & directed by parents 
who understand your overweight child. As 
former Kingsmont campers, we needed to 
make the same, long term, lifestyle change 

..and we did! 

Let’s discuss the difference between: 
Campus vs. A real kids’ Camp 
Technique vs. Empathy 
“Starvation” vs. Nutrition 
Girl’s only vs. Co-ed, ages 7-18 
Summer vacation vs. Year round 


CAMP KINGSMONT 


ACTIVE Summer Camp Fun! 
interACTIVE School Yr. Support. 
Our 29th Year in the Berkshire Mts. 


800.854.1377 


Keith Zucker former camper/Owner/Director 
www.campkingsmont.com Video by Za 











ACA accredited Kosher/Vegetarian Option 
FREE air travel from California w/escort 


Lose WEIGHT! 
Have Fun! GAIN 
SELF-ESTEEM! 
AT CAMP OJAI 


Our modern facilities are nestled in the Pacific 
Coast mountains only minutes from Santa 
Barbara. Enjoy swimming, sports, arts and 
crafts, drama and 
exciting off-campus 















Tony Sparber’s 








N ew trips. Ages 7-18. 
| a ge Co-ed. 2, 4 and 8 
m amps Week sessions. 
‘ aht-loss © CAMPS ALSOIN =" 
Welg THE POCONOS C ) 
& FLORIDA 





Wwww.newimagecamp.com 


CALL TOLL-FREE 1-800-365-0556 


<i ii a tii ie 










SPECIALTY CAMPS 










CYrYRer 
CcCamres 
Robotics 

Programming 
Multimedia 
Web Design 

3-D Animation 
; Cyberbasics 


| 1-888-9 


ue 
4 





Girls & Boys 
Ages 7-16 
Request a Brochure Today! 


04-CAMP 











SPECIALTY CAMPS 


Jazz Camp (ages 12-17) 
2 7/16-7/29 
| a Z ¢. Jazz Residency 7/30-8/5 


WORKSHOP 


Our 28th year of all-star jazz training. 
Ensembles, theory, master classes, 
private lessons, etc. 

Box 20454, Stanford, CA 94309 
info@stanfordjazz.org 650-856-4155 





ADVISORY SERVICES 
FREE Private School and Camp Guide 


s=* 1200 top programs for kids 7-17, most 
naive visited by publisher. Free referrals & catalogs. 


) 
EDUCA 


RF Give age, grade, interests, needs, and geo. 


x S| preference. Since 1941. 
=a The Educational Register, Suite 272 
224 Clarendon St., Boston, MA 02116 
wy  info272@vincentcurtis.com 


www.vincentcurtis.com 


RESIDENTIAL TREATMENT 
CENTERS 


Female Adolescent Treatment Center 
Pay WOENHye asp 
- NEWHAVEN: 
HP Wg pe agit 
A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 


their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mtns. in Utah amid a 





beautiful and serene agricultural setting and offer the following: 
® family, individual, group & recreational therapy 

® JCAHO accredited 

® on-site horse care, riding & gardening 

® fully accredited on-site private school 


(801) 794-1218 


email: newhavenrtc @ worldnet.att.net 
www.newhavenrtc.com 


TRADITIONAL SCHOOLS 


Happy Valley School 
The Art of Learning 





college prepcoed-grades 9-12 
artemusicedrama-photography 
ESL-Boarding/Day 
Summer Program 


call for free brochure 
800.900.0487 


8585 Ojai-Santa Paula Road 
P.O. box 850 
805.646.4343 805.646.4371 
Ojai, California 93024 
www.hvalley.org * e:mail admin@hvalley. 









TRADITIONAL SCHOO| 1 


I 





Y Boys Boarding — Gr. 7-12 & PG/Affordabl 
‘College Preparatory Curriculum 
Y Academic Excellence/Small Classes/Help 
Y Teacher Supervised Evening Study Perioc 
Y Full Athletic Program | 
Y JROTC Honor Unit with Distinction 
YNon-Military Summer School 

Call or Write Gene McCaskill 


Camden Military Acac 
Easy Access — AMTRAK/Air/Inters) 


Box W, Camden, SC 29020 Ph 1-800-9: 
www.camdenmilitary.com 




























EXPERIENCE THE DIFFERE 


© Young men (grades 
* College prep-small ' 












¢ Computer/Internet hah 
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NAWA Academy 


3 Academic Programs: 
e@ Traveling School e On-Site School e Snowboardin 
e Small Classes e 7-12 Grades, Coed @ College 
@ Outdoor, Rescue, and Fire Training Offere’ 
















Summer Camp and Summer School Als 
1-800-358-NAWA (6292) 
Fully Accredited www.nawa-acaderl 


THE DELPHIAN SCHOOL 


Education that makes a difference j 


* Individualized Program * Ages 8-18 
* Residential Coed + Coastal Oregon 
* visit us at www.delphian.org 


-call: 800-626-6610 


Delphian uses the study methods of L. Ron Hubba! id \ 


== 


SCHOOL & CAMP DIRECTORY 


~ ADITIONAL SCHOOLS SPECIALTY SCHOOLS SPECIALTY SCHOOLS 








P= 7. % + 

‘e 4 : of } a 
8 Tradition since 1978 ¢ Fully Accredited 
oliege Placement * AP College Courses 


hto-10 Teacher Ratio * Outdoor Adventure 


wy SAK CREEK RANCH SCHOOL 


i in Arizona 


\i/@ifhool on Oak Creek. 100 mi N of Phoenix. College prep, 

se Studies. Specializing in the Academic underachiever 

ibe Co-ed ages 11-19. Small classes. Sports, horseback rid- 

C08 § snow skiing, golf and more. NCA ACCREDITED. 28th 

yroiiment. Second Semester begins January 15th, 2000. 

wid S. Wick, M.A. Ed. Dir., Box 4329, West Sedona, AZ 

) 320-634-5571 or 
Pocts.com 




















website: www.ocrs.com 


>PECIALTY SCHOOLS 


Ad e { J 
“Sotenttac: 
(ca : a 

! Every child has it. 
ou are concerned about your child 
their full potential, we can help. 
2d in Greybull River Valley near 
wstone Park, we focus on 

" ibility and accountability. We 

a structured home setting 

ing academic achievement, 

and recreation. 

jl rural high school and middle school 
student/teacher ratio 

“Benvironment 

tern values 


living 

s ited Big ftorn Fasin 

7] ity ADOLESCENT PROGRAMS 
AVAVAVAVAVAVAVAVAVAVAY 


0-575-7620 


858 * Basin, WY 82410 
‘/basinhome.wyoming.com/ 





ny 


ANNOT EVERY PROGRAM 
LL HELP YOUR TEEN! 


@hoice can make the difference 
Pen his/her future success or failure! 


itakes are costly in dollars and time. 
itakes deepen suffering. 

making this important decision, 

_ er ail the options. 

ght choice for your child depends on 
factors. 

‘Wila Reiss has helped over 5,000 

" make these difficult decisions. 


Reiss, M.S. (415) 461-4788 
ed Educational Psychologist #LEP652 


vertise call 1-800-222-9404 












DEFIANT TEEN? 


Irresponsible ¢ Rebellious ¢ Running with the Wrong Crowd ¢ Out of Control Depressed 


hartes A new course 
your Son or daughter, 


i hefore its too late/ 


~ “The Pacific Coast Foundation will help you find 
the right program at the right price. Call us today. 


=Dyvifie Coast 
EEFOUNDATION 


1-877-686-4560 











TURN-ABOUT RANCH 


Defiant Teenagers! 


RedCliff Ascent 
Mle M ICs ol Mma lee fe MnO Ree [a—m 


« Guts and boys 13-18 
« Depression, substance abuse, behavior disorders 
‘Treatment directed by licenced psychologist 
e Psych eval and treatment plan upon admission 
« Academically accredited 
Parent seminat 
Transitional planning 
30 to 60+ days curriculum 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
end aloe 
¢ Family environment » Parent references nationwide 


* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


3 to 1 student to staff ratio 
Insurance accepted 


MCR Lite Pao 
757 South Main Springville, UT 84663 
Web Site www.xmission.com/~redcliff 
Email redcliff@xmission.com 





¢ Backed by a Warranty 
¢ Hundreds of Testimonials 

¢ Financial plans available 

¢ Starting at $1,990" per month 


800-637-0701 


Options for Boys or Girls 


Pri 





other individual cost re subject to change without notice 
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SPECIALTY SCHOOLS 


SPECIALTY SCHOOLS 


C Tee Boleun 1OY. Robles Dreams. 
Stn isgling 3 with your child’s behavioral problems i is dividing your family. ASCENT 
can bring you together again. Our six-week therapeutic adventure program. for 
kids 13 to 17 years old will improve attitudes, behaviors and build self-confidence 


while helping your child learn to make healthy decisions. 


§ Call admissions at: 800-974-1999 www.cedu.com 
aoe Six: eels that will Beeange yet child’ S life, forever. 


School Where Students Discover 


Who They Are and Learn What 
SU Ae NB seerts 





* Immediate enrollment, year-round 

* Co-educational (ages 12-18) 

* Customized academic program (fully accredited) 
* Personal, group, and@eg 


* Substance- eth 


* Stop the ok 






(801) 374-2121 raeeieaasinetiieree 
ts) North 500 West * Provo, Utah * 84601 


IS YOUR TEEN 

__ JUST BARELY 

; Gea ACUINCme)\ a 
Big Sky Montana is a 
great place for changes. 








‘Finally a program so effective 
if is backed by a warranty!” 
CALL TODAY FOR DETAILS 

* PA) aa 132 

-888-633-2697 





B SPRING CREEK LODGE 





Adolescent & Youth Programs 
A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 


Low self-esteem 
Bright but unmotivated 
Running away 
Depression 
Out-of-control 

Frustration due to behavior 
parents’ divorce Alcohol/drug use 
Manipulative behavior 
Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-18 years. Seven 
max. in group. Impacts low self-esteem and self- 
defeating behaviors. Empowers students to be 
Ask for free brochure. Since 1981. 


(208) 934-8523 


Rebellion against 
parental or school 
authority 
Anger due to 
adoption 


successful. 











y Therapeutic Wilderness Program 






B Sojourn is a POWERFUL “WAKE UP CALL” for boys and girls, 
@ ages 13-17. Our short-term program treats teens with a variety of 
issues, including: social and learning problems, drug and alcohol 

§ Gbuse, and other destructive behaviors. Sojourn’s UNIQUE approach 
promotes positive attitudes and strong moral values. We also 
provide family workshops and insurance/financing assistance. 


ee ea Eee 











SPECIALTY SCHOOLS’ 


Deum kom tn | 
dreams of college fe 
your troubled chil 


CASCADE SCHO( 


A PLACE TO SUCCI 
A fully-accredited, coeducational boal 
school that specializes in working v 
underachieving adolescents who are |i 
problems at school and at home and| 
may be experiencing emotional diffic 


PRO can mroeel 


PURO aars Oat ae Bape 8-12 


» Full fore) | Coter preparatory : = Beautiful 250-ac} 


ces mountain settin ft 
i 


bdo At. s a tec zo. es 


CF 350)°472-5035 
Mihara LC EL 


y 
- c Fd 


| Evaluation and gate A 


With a teen in crisis, identifying the right plé 
} option is crucial. Mistakes are costly. Re 
| Springs provides professional evaluations nk 
| in identifying your teen’s needs. We ti 
pressure off so you can make a rational decit {| 









tools 
Call Toll-Free 


1-888-635-4987) *’ 


24 Hours 7 days a week 





“Give us a week and well give you the 















| Wh} 
| SCHOOL & CAMP DIRECTORY _ ||) 


Assisted over 7000 
Families 


SPECIALTY SCHOOLS SPECIALTY SCHOOLS SPECIALTY SCHOOLS | | 


ea a —- High Impact 
RET NL oer ka es | 


abn Han . = 





Helping 


E OF HEALING FOR YOUNG TEENS 
OF TRAINING FOR CARING PARENTS 
OF BRINGING A FAMILY BACK TOGETHER 


an Youth Academy 


: : 28 DAY sigh impact program tor 


| difficult, struggling and defiant teens. i) 
A Program of 


ae ‘ WV 
: Be eee a WN 
een Rescue, Inc. eon: 
vide Program Referral Service eee | | 
Victimization, Adoption, Traumatic Events P Wo : : = = Wi 
rents from Unproductive Programs xs HAWN 
ough Legal, Educational, and Crisis Issues . rane WW 


& Short Term Treatment Planning D A ; : | 
Private Christian Boarding School . Options available for Longer Stays. WA 
Day Program and In-Home Program 4 » a HW A 

ize our program lo meet your needs Boys and Girls | | | 


0 

S til | 

Prices may change without notice; Does not include processing fees or individual costs. Hi } 
| } 

00- = 2 - OO Wy Wi | 

iH 

9 | | 

HH) 


} 
@aol.com Home Page: http:/Avww.teenrescue.com WMA 
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)) stian Home & School for Teenage Boys 





OUT OF CONTROL, Wh 
¢ ¢ SELF-DESTRUCTIVE, il sil ol | 


A athletic program 

A year-arou 

A small classes 

A farm setti * 
A vocational training 
A individual attention 
A non-denominational 


LOW SELF-ESTEEM, BE i sncneonn i} 
UNDERACHIEVER? sss 317 | 


| ° Youth & family workshops ) 








Time tested principles become cutting edge therapy 
- Real Working Ranch - Beautiful Remote Location 

- Small Animal Care - Academic Program S 
- Emotional Growth _ - Intensive Life Skills © Social & learning problems 


DIAMOND RANCH a ye. + We help change destructive iM 
SUNHAWK behaviors into positive 1) | 

ACADEMY 2 IN j _ attitudes and actions MANN 

E NG ADEM, * Insurance & financing help I Hi 

Tou FREE 1-877-372-3200 : 


FREE FINANCIAL, INSURANCE AND ESCORT INFO www.sunhawk.org » 800-2] 4-3 WA Fs} 


: * ADD, ADHD and depression 


cwebpages.com/faithhome / 
* Drug & alcohol abuse Wi 
|| 



































“Sharing a common purpose to assist families 
in having a more meaningful life.” 





(Additional facilities [aa hae Wl 
under construction) ~ | 


Cross Creek Manor for Cross Creek Academy a Cronk Gisen't Centar i WT MN 
girls co-ed boarding school boys 





month in 


sunset 


since 1961? 











Cross Creek offers a variety of residential programs for teens LW WHA 
struggling at home, school or community. Each facility offers unique 
capabilities for the specific needs of your teen, ranging from therapy 

to youth leadership and independent living. WHT 


1-800-818-6228 
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ertise call 1-800-222-9404 
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SCHOOL & CAMP 





SPECIALTY SCHOOLS 


Adolescent Services 
Incorporated 
Helping to Navigate the 
Troubled Waters 


of Adolescence 


Troubled or Defiant Teen ? 


call 24 hours-7 days a week 


1-800-965-9450 











| H spe lirects parents 


to effective programs. that 
are backed by a warranty 
and hundreds of testimonials. 


Programs starting at $1990 
per month. Call Today! 


800-637-0701 


Options for Boys or Girls 





186 SUNSET 


GARDEN & OUTDOOR LIVING DIRECTO} 


— Made in USA 

The most versatile and artful line of outdoor 
grills and accessories ever created. 

¢ 4-in-1 Grill Tables: Fire Pit, Ice Bucket, 

Table and Barbecue! All interchangeable 

¢ Fire Pits 

¢ Side Tables, Benches & Stools 

¢ Factory Direct Prices 

800.793.7035 


www.masagril.com 





Swim or exercise 

against a smooth current 

adjustable to any speed or ability. Ideal for 
swimming, water aerobics, reha ilitation and 
fun.The 8’x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 953 


or visit www. Pee Peers com 


200 E Dutton Mill Rd, Dept 953 
POC) ee 


ENDLESS POOLS 





TEAKBENCHES.COM 


4' Fairlight Teak Bench for $168 
Our regular price is $345 


Internet/Mail orders only 


Limit two per customer L = 


Three Year Warranty 


999 Andersen Drive San Rafael, CA 94901 


WWW.TEAKBENCHES.COM 





1, 
















Motorized 


Complete Kits for Automated Wro) 
Iron gates. Install in 4 or 5 ho 





No one offers the qualtiy and e : 
installation of our SysteM Kt 


iM in 


SYSTEMKIT 

posts, — ve 

The GTOs are here! You need...low as 
800-234-3952 

www.amazinggates.com 

Ask for our new catalog-it’s | 









\ 


©20000008000000008 yy 
° REDWOOD in 


°¢ GREENHOUSE, 


. America’s BEST Values Z 


GREENHOUSES AND SUNROOMS WITH TEMPERED! 
PANELS COME READY TO BOLT TOGETHER FO) hI 
ASSEMBLY. ALSO FIBERGLASS KITS. | ' Me 


FREE CATALOG (800) 544-58 
email: robsbg@aol.com 
website: www.sbgreenhouse.c¢#| te 
SANTA BARBARA GREENHOU; 
721 Richmond Ave.-S Oxnard, CA$ 
©00000000OCOCCOO 


le aT a Tr 









Beautiful, hand selected 
cedar, still water and a gentle 
warming fire in your Snorkel 
stove are all you'll need to enjoy 
a relaxing soak, gazing at the 
evening stars in your Affordable 
Snorkel Hot tub. 


Since 1979 
snorkel hot tubs 
PMC el Cm: a Cy eC) 


Snorkel Stove Company Wood Fired Hot Tubs Dept. su 
4216 6th Avenue S. Seattle, WA 98108 


For FREE information call or visit our web site: — 


800-962-6208 www.snorkel.t) 





| GARDEN & OUTDOOR LIVING DIRECTORY 


Create Your Own Outdoor 


| 
RC RE SS 


OO 
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, sion Now Available! 53 


oducing The Revolutionary 





























































Setter Retractable Awning! reece . 
u're ie of ee eo ee enjoyment rained on...baked out...or just oy a on Aendy es Baie : 
ee ele WEAMIICS. SunSetter unrolls effortlessly! 

ast there is a solution! One that lets you take control of the weather on meneame | 
ieck or patio! It’s the incredible SunSetter Retractable Awning! A simple... ' 
slmp-use...& affordable way to outsmart the weather and start enjoying your nei | 
oor patio more...rain or shine! . : 
vm SunSetter is like adding a whole extra outdoor room to your home... giving if 
stant protection from glaring sun...or sudden showers! Plus it’s incredibly 4 ; 
® use...opening & closing effortlessly in less than 30 seconds! a — > we X 
| Call for a FREE Catalog & Video! You choose full sun, partial shade or 
1-800-876-8060 Ext. #6831 total protection in just seconds! 

FREE Catalog & Video oe 

== Call Toll-Free: 1-800-876-8060 «x: | 

‘th _] Yes! Please send your FREE Catalog & Video...including : 

PAD oe f Special Savings now in effect... TODAY! 

be FREE! Name 

ely Address 4 

ox A eo City State Zip | 

teary (s bia & it j 
whings ® ‘ 
184 Charles Street, Dept. 6831 Malden, MA 02148 j 
EE ee ec ea ee al 





*vertise call 1-800-222-9404 
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HYDRANGEAS PLUS 





| Uc a oe games 


GARDEN & OUTDOOR 
LIVING 


WWW.BIRKENSTOCK.COM 


BIRKENSTOCK 


©1999 Birkenstock Footprint Sandals, Inc. All Rights Reserved 





for dening advent 
year-round gardening adventure, 


+ Sizes: 6'x6' to 16'x30' 

* Prices as low as $775 

+ Do-it-yourself assembly | 
+ Full line of accessories 


Call NOW for 
FREE 80-pg catalog! 


500) 322-4; 


Lk Sein 536, pene in WA 98273 








RARE AND UNUSUAL 
yt Fan My. HYDRANGEAS 









Beautiful Color Catalogue 
Reference Manual 


ox SE. § 
< 4.50 - Refundable With Purchase 
NURSERY 1-503-651-2887 


PO, Box 389, Dept. SU 
\urora, OR 97002 







Bella Vista 


1-800-600-0299 www.4qazebos.com 
Call or write for free color brochure 
3358 Monier Circle, Ste, 3 * Rancho Cordova CA 95742 


SHOPPING DIRECTORY 
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Fert tte. 
window is the 
perfect fit. 





Pre-assembled for easy installation, LightWise™ 
Windows feature real glass block for the beauty, dura- 
bility, privacy and distinctive look that is unique to 
glass block. Please call 1-888-242-4230 or visit us 
on the the web @ 
www.glassblockdesigns.com. 


ALi 


WINDOWS BY IgNtW CORNING 
Glass Block Designs, 381 11th St., 
San Francisco, CA 94103 
415-626-5770 


A Premier Source From Pittsburgh Corning Glass Block Products. 





eae order online: ee | 
www.laner.com 


e thousands of items fast, secure, easy to use 
© low pe e opr Ne for your needs 


i ime 
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FOR FREE GARDEN GLOVE CATALOG CALL Oj 


E = ‘ 
LTT LOVES Since 189: 


PO Box 1966, Sedona, AZ 96334 
Toll Free 888-967-5548 © Fax 520-90ciml 
www.mudglove.com 
a 
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Mtn 1 


TERE Urlz 7 


r\DVENTURE DEGINS| bin 4 
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diplay and KIDDE wal 


San Jose | 

In Stock 3640 san joa Bh. 
Call for brochure 408-241-| 
WWW.KIDDIEWORLD.COM 

] 


| 
Street addresses appi 
in many mail order, 
advertisements for tly 
customer’s protectio 













However, when a P. 
Box number is givelt 
our advertisers requeé 
that you use it whel® 
ordering. 





i 


- 


rivertise call 1-800-222-9404 









ANSTONE 


id Touch of Elegance 


stone is a patented material 
from a revolutionary formula 
won't crack, stain or mildew. 
ple in 24 colors at a fraction of 
rice of other solid surface 
cts, Swanstone is also available 
h vanities, bath surrounds, 
sinks and countertops. 


he Swanstone Dealer 
Nearest You Call 
1-800-659-6556 





Retractable ay 


ATIO COVERS & AWNINGS 


Rot & Fade Resistant German Acrylic Fabrics 





ae er - = ES 
perve California / Arizona / Nevada / Hawaii 
a 

C . 

® 






Usa 
PROTECTION 





ROLL SHUTTERS 


For Secunty & incnten Wie 
Ul OECUTILY & Uldil0 








— 
® Street, Torrance, CA 90505 


friends througho 
our lives. 


Come maké 
new friends 
at Aegis. 


Assisted 


Living 


areahs 


Visionary Care 


e A complete range of 
assisted living services 


e Studios, one bedrooms 
and shared suites 


In Senior Housing 


e “Life’s Neighborhood,” 
our unique Alzheimer’s 
Rae 


Call for more information. 





Move Up with 
the World’s Most 
Chosen Stairlift 


The new Stannah 250 is the 
most versatile stairlift in the 
world today. Featuring advanced 
technology, european design, 
unique slim rail, and battery 
powered. 


For a free brochure, call Acme 
Home Elevator — your exclusive 
dealer for Stannah lifts — today. 


ACME 


HOME ELEVATOR, INC. 


1-800-888-5267 


www.acmehomeelevator.com 


#521967 


; — CA 
senna CA Li 





SHOPPING DIRECTORY 


Aegis of Pleasant Hill 
925.939.2700 
Aegis of Fremont 
510.739.1515 
Aegis of Aptos 
831.684.2700 
Aegis of Napa 
707.251.1409 
Aegis of Moraga 
925.377.7900 
Aegis of Las Vegas 
702.240.3070 


Aegis of Laguna Niguel 
Opening early 2000! 


949.496.8080 


Aegis of Dana Point 
Opening early 2000! 


949.488.2650 


Aegis at Shadowridge 
Oceanside, CA 
760.806.3600 


Aegis of Kirkland 
Opening early 2000! 


425.823.7272 


Aegis of Carmichael 
Opening late 2000! 


916.972.1313 


www.aegisal.com 


RCFE 075600289 Pleasant Hill 
RCFE 015600335 Fremont 

RCFE 286800740 Napa 

RCFE 445200677 Aptos 

RCFE 075600394 Moraga 

All other buildings: RCFE pending 
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SHOPPING DIRECTORY 
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SUNROOM 


D CONSERVATORIES 


Nwinter aa Up Sale! 


Factory Savings Up To 35%* And More. Limited Time Offer! 
Enclose your patio or deck or expand your home with a full scale 
sunroom addition. In either case a Four Seasons room is fully 
insulated with exclusive Mc Wonderglass™ at prices our 
competitors charge for single glazing. 

Superior Quality...Unexpected Low Price!” 


PA RU 
’ ec aha ed 


SUNROOMS « CONSERVATORIES PATIO Rooms 
NG LOSURES - 


Outdoor Livi ving...Ind oors 


Free 32 Page Color Catalog 
ALASKA Fresno San Jose Denver 
Anchorage 559)277-3051 408)265-8000 303)715-0777 
(907)345-3732 Fullerton San Leandro Grand Junction 
Juneau 714)871-4165 510)895-1860 )70)242-7824 
907)789-3106 lone San Luis Obispo Loveland 
209)274-6308 805)541-3600 307)266-1111 
ARIZONA Monterey San Mateo Sedalia 
Mesa 831)646-5200 650)341-6201 303)805-1313 
(480)833-1819 Petaluma San Rafael 
Tucson 707)769-8553 415)491-1461 IDAHO 
(520)628-1355 Pleasanton Santa Rosa Boise 
925)225-9830 707)586-2710 (208)344-4945 
CALIFORNIA Poway Vacaville Pocatello 
Burbank 619)486-4416 07)451-7451 (208)232-4444 
818)556-5482 Rancho Cordova Vallejo Twin Falls 
( arpinteria 916)635-9966 (707)645-8080 (208)734-0995 
(805)566-3393 Riverside Walnut Creek 
Eureka (909)782-2360 (925)939-6500 
(707)443-5652 San Diego 
Fremont 619)277-7666 COLORADO MONTANA 
510)440-9800 San Jose Colorado Springs Bozeman 
408)241-5614 719)634-7079 406)586-5242 










COMPANY 





M 


For Free Catalog And Showroom Locations 


Call: 1-800-FOUR-SEASONS 


1-800-368-7732 or write: 
Four Seasons Sunrooms, Dept. SUNO03 
5005 Veterans Hwy., Holbrook, NY 11741 


doors” 
www.four-seasons-sunrooms.com 


Helena (541)476-1632 (360)683-8068 
406)449-0132 Portland Tacoma 
(503)671-0551 (253)537-2799 
NEVADA Redmond Veradale 
Boulder Cit 541)923-2249 (509)927-1190 
02)293-5738 
Reso UTAH WYOMING 
775)348-4877 Salt Lake City Buffalo 


(801)266-9666 (307)684-7007 


NEW MEXIC¢ 
\lbuquerque 
505)881-5223 


Dealer/Franchise 
Territories 
Available Please 
Call. 


WASHINGTON 
Kent 
(425)883-8356 














\lbuquerque 


(505)797-3535 Lacey 
> =97.077¢ 
(360)412-1810 EaOOa ee? 7? 
) JON Sei a 
OREGON eee ©2000 Four 
( orvallis " (206)284-0338 Seasons Solar 
541)758-0658 Seattle 


Products Corp 
(206)985-7433 
Sedro Woolley 
(360)595-1043 


Florence 
(541)902-8847 


Grants Pass Sequim 


HUM ee eA lal 
AT LOWEST POSSIBLE PRICES!!! 





_nono & 


SHoP AR ast!” 


SAVE ON: 


Wallpaper ey 


You'll never find a reason 
io buy from anyone else! 
_ We guarantee it! 

Steve Katzman, President 


FREE UPS Shipping! 


8 25 Mi 48170 
Open 7 days a was! Call 24 hours a day. 


| major credit cards, money orders & checks accepted 


AAAS, ww. Ame rice ST cna aera a 


heldon Rd, Plymouth, 


Store Hrs: Sun. 10-5 Mon.-Thur. 9-7 


CALLS a ace SBALCARAT OY MORE 
CALL NOW 1-800-522-0047 


We are one of the largest in stock dealers in the country!!! 


eee] 
Most in stock orders BYVN Ztail Call for our free 
shipped within 24 hrs. BU2UEN Witsu beautiful catalog 


Lanac Sales Fax: (718) 782-1313 
500 Driggs Ave. Brooklyn, N.Y. 11211 





¢ Computerized 
Bridal Registry 
+ Lowest Price 


Friday 9-2 Closed Saturday Guarantee 






















(you need blinds) | 












i 


With a 110% low price guarantee 
brand name blinds, even greater 5 
on our exclusive blindsgalore™ des) 

series, free shipping** and erie, 
customer service, how can you go 
Hop on the net and visit our weet 




















| 


sil 


Let the web save you mo} 


www.blit 


fe 


*Find competitors advertised price or verified quoted pr 
blind make and model within 30 days and we will refund ¥ 
difference. **most blinds; call for details. ©2000 QVDS Inc 


a) 





<& Comfortex SLND 


WINDOW FASHIONS 





Custom Table Pac 


Guaranteed Quality and Servi 
Save — Direct from America’s oldest and 4 
table pad company. 30-year limited warn) 


j 
2! 
! 


1-800/328-7237 RTABLE PA 
Ext. 281 SF © SENTRY, 1998 


* 










FACTORY DIRECT TOY! 


Enjoy the highest quality redwood oul) 
furniture at reasonable prices. } 


Chairs « Love Seats + Tables « Swing} r 


FREE Color Catalog | 
CALL TOLL FREE: 1-800-22§ 


eee PVT eS 
350 Cypress Street, Fort Bragg, CA 95437 * www.adirondack 
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Kit Prices: $25-$35 Sq. Ft. 
beam cedar or conventional truss roof systems 
Bye homes 500 sa. ft. to 5,000 sq. ft. 
oof & R-20 wall systems 
ad 30 yrs. 
ed world wide 
ole on your custom plans 
#121 page Full Color Plan Book & Price 
2.00) 


INWO00D HOMES 


CUSTOM CEDAR HOMES 


0 Pacific Hwy. E., Milton, WA 98354 
Toll-free 1-800-451-4888 
Dealer Inquiries Welcome 

FAX 253-926-3661 


N HILL!’ GAZEBOS 















= 






over Our wide selection of modular, cedar 
6 and screened GardenHouses, engineered for 
€asy assembly by the non-carpenter 

p4 for our 22-page color catalog with pricelist 
Dept. ST-00 Elverson, PA 19520 © 800-423-2766 
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> TAKE AN EXTRA 
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Yo 
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-800-477-8000| _. FREE 
Rue ieeri tir Ret) Sa ~ 


200 GALLERIA #400 * SOUTHFIELD, Mi 48034 


RINK TEA?E 


INEST TEAS AND GIFTS 


-@23 . COME 


1-888-TEALUXE 











A Most Unusual Gift of Love 





The poem reads: “Across the years I will walk with you - 
in deep green forests; on shores of sand: 
and when our time on earth is through, 
in heaven, too, you will have my hand.” 


Dear Reader, 

The drawing you see above is called “The Promise.” It is completely 
composed of dots of ink. After writing the poem, I worked with a quill 
pen and placed thousands of these dots, one at a time, to create this gift 
in honor of my youngest brother and his wife. 

Now, I have decided to offer “The Promise” to those who share and 
value its sentiment. Each litho is numbered and signed by hand and 
precisely captures the detail of the drawing. As a wedding, anniversary 
or Christmas gift or simply as a standard for your own home, I believe 
you will find it most appropriate. 

Measuring 14” by 16’, it is available either fully-framed in a subtle 
copper tone with hand-cut mats of pewter and rust at $95, or in the mats 
alone at $75. Please add $9 to cover insured shipping and packaging. Your 
satisfaction is guaranteed. 

My best wishes are with you. 


The Art of Robert Sexton 
491 Greenwich Street (at Grant) 
San Francisco, California 94133 


MasterCard and Visa orders are welcome. Please send card name, number, 
address and expiration date, or phone 415/989-1630 between 2-9PM EST. 


Checks, also, are accepted. Please allow 2 to 3 weeks for delivery. 


“The Promise” is featured with many other recent works in my new book, 
Journeys of The Human Heart. It, too, is available from the address above 
at $10.95 per copy postpaid. 





...And when you come to San Francisco, please visit my new shop at the above address. 


| It's just one block from Coit Tower on top Telegraph Hill. The coffee is always on, and | 
| you will be most welcome. And please visit my website at www.robertsexton.com | 
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“Elevette®” 


Since it provides 
a new dimension 
of luxury and 
practical conve- 
nience for upscale 
home buyers, 

jm today's designers 

s usually provide 
space in their 


plans for a resi- 
dential elevator. 


s It's tax-deductible 
© when doctor rec- 
Qe) ommended. 


For free literature 
CALL TOLL-FREE 1 


Or write to: 


INCLINATOR 


COMPANY OF AMERICA 


Dept. 20, PO Box 1557 = 
Harrisburg, PA 17105-1557 


$00-456-1329 
















World’s Largest 
Inventory! ~ 


China, Crystal, ory! 
& Collectibles ; » 


¢ Old & New 

¢ 125,000 Patterns 

* 6 Million Pieces — 3 

° Buy & Sell may « es 
Call for FREE lists. — 


REPLACEMENTS, ITb. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 
1-800-REPLACE (1-800-737-5223) 











Sedge “INSTANT 


S rare PHONE 


(Leaves Extra) 


FREE IN-HOME 
MEASURING 
(IN MOST AREAS) 


MC / VISA/ NOVUS / AMEX 


| FacronY onecT og -800- 73 7. 7227 7 


Visit our web site at http://www.tablepads.com 









Soapstor 


me 






Free catalog www. woodsto 


Woodstock Soapstone Co., 
66 Airpark Road, Dept. 916, W Lebanon, NH 03 


See Eee 









WEATHER STATIO 


Professional-qua| 
weather stations 


wind, rain, evapotranspiratio 
stress index, UV index, deg) 
and more. Priced from $150) 














For a free catalog of all ol 
stations and accessories, 


SUNO0300 ! 1-800-678-3 
Davis Instrument: 


ROTM OE OMAN Mar AO Ms) tol toh ards Rm RUE 










ULTIMATE - aos 


FIRMNESS 
CONTROLS 






Up to 16 
drawers! 


30-DAY IN-HOME TRIAL - SHIPS BY 


FREE 800-782-4} 
cat. #678 www.ultimatebed 





Wireless Driveway Ala 


A bell rings in your he 
anytime someone wal 
drives into your pla¢ 

— Free Literature- 
Dakota Alert, | 
Box 130, Elk Point, SD" 
605-356-2772 
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A screen is 
Ist a screen 


Unless it’s 
Be antont 


i¢ Phantom Screen’s unique 
able design means it’s there 
n you need it and disappears 
when you don’t. 


tom Screens® are available in a 

ty of styles and colors to fit with 

_@ home. Whether your doors are 

> or double, sliding or swinging. 

ave a Phantom Screen to meet 
your specific needs. 


he difference a Phantom Screen 
can make. 






ED 
Wi 
HPS 





_ about how o Phantom Screen fits with your 
ler our website at www.phantomscreens.com or call 
int OM to contact a distributor near you. 


» 





rxall 1-800-222-9404 


SHOPPING DIRECTORY 


The best quality & value since 1931. 


Metal Spiral Stairs 
LY 


NS GEL CT 
NCTE Ty 
See timate el 
aac ae 
Metal & Oak Spiral 


*1575 


ARS ME Cae ae Mm ETT cig 


a ae 


TTL ea | BUELL Aa 


c Men crs 3'6" to 7'0" 
e Kits or Custom Welded Units 


or visit our Web Site at www. ThelronShop.com 


Showroom / Warehouse Locations: 
Broomall, PA (610) 544-7100 | Houston, TX 
Ontario, CA (909) 605-1000 | Chicago, IL 
Sarasota, FL (941) 923-1479 | Stamford, CT 
mite? /www. eat com * e-mail: EoieeeTEEuUNSRGE: com 


Oak Spiral Stairs 


cP a ia 


* Diameters 4'0" to 6'0" 
e All Red Oak Construction 
All Kits available in any floor-to-floor height and BOCA / UBC code models. 


Call for the FREE color Catalog & Price List: 
i- Ext. S-O@ 
(713) 789-0648 


(847) 952-9010 
(203) 325-8466 


Victorian One® Spirals 


Sa Me 
iN 


ia MM Ug 
11-Riser Kit F.0.B. 
Broomall, PA 


SATE ley ro One 
¢ Weight Saving Cast Aluminum 


Made in the U.S.A. 


| | Please send me the FREE color Catalog & Price List: 
iName 
{Address 


City State Zip 
' Mail to: The lron Shop, Dept. S-0@, Box 547, 
1400 Reed Rd., Broomall, PA 19008 











7 The Leading Manufacturer 
THE IRON TCs of Spiral Stair Kits™ 


MISSING A PIECE 


OF YOUR PATTERN? 


Replace pieces or add to your sterling silver 
at up to 75% off retail. We specialize | 
in new and used flatware and 
hollowware. Over 1,200 patterns 
in stock. Call or write for a free 
inventory of your sterling pattern. les q i= 
(We buy sterling silver, with a careful 4 «OY 
appraisal for maximum value.) 

Be 


Beverly Bremer _ 


SILVERSHOP .* 


404-261-4009 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat. 10-5 


Georet. et Industries 
A Li N YARDS 


\% % of CARPET, VINYL & LAMINATES 
5 , In Stock 
f Never Undersold = Free Samples 
4 





2 
eoe——< |] 


rancis I by Reed & Barton 











www.georgiacarpet.com 









for Windows, Doors, and Partitions. Add a timeless and 
Bs eee zant Asian design to your environment 


Translucent Lraditions 
1785 Egbert Ave., SF. CA 94124 
Call for FREE brochure 
1 (800) 977-4654 








¢ WHITEST WHITES 

e SALT CRYSTAL GARDEN ST 
¢ SWIMMING PooLs Many 
e WHITE Hair & Pets UGS) 
¢ FINE CRYSTAL 


Ask Your Grocer! 
Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


/ 1-800-325-7785 


www. mrsstewart.com 


LIQUID BLUING 


"NEW LOW PRICES! 


TSCM ELC glib 


TIFETIME FREE Product Info Kit: 
UN ARANTEE 1-800-444-0778 


ALL MAJOR 
CREDIT CARDS 
ACCEPTED 


> Rew 
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CLASSIFIEDS 


2000 Sunset Classifieds rate is $19.95 per 
word, 10 word minimum. $17.95 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 





Sept. 25. For rates and order form, call 
DINA FEDORICH at MEDIA PEOPLE, 
INC., 800-542-5585, 860-626-8601 
Fax: 860-626-8625. 

Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher's approval 
and editing for consistency. Media People, 
Inc. and Sunset Magazine are not responsible 


for typographical errors or response. 
ADVENTURE TRAVEL 
COPPER CANYON, Costa Rica, more. 
The California Native. 800-926-1140, 
www.calnative.com 
FREE VACATIONS! Awardwinning 
guide to volunteering in National Parks. 
1-800-800-8147. 

ARTS & CRAFTS 
KNITTING MACHINE Passap automatic 
with Deco $1,500. 6317 East Portland 
Avenue, Tacoma, WA 98404. 

BLINDS 
MINI & VERTICAL BLINDS. Lowest 
Prices, Best Quality. Whites & Offwhites. 
1-800-700-1711. 

BUSINESS OPPORTUNITIES 
DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 

CARPETS/RUGS 
1-800-789-9784 CARPET and Rugs. All 


major brands, 5% over cost! American 














Carpet Brokers. 

At Michael’s Carpet in Dalton, Georgia we 
have a full line of Wear-Dated carpet styles 
and colors, plus a large variety of Hardwoods, 
Vinyls and Rugs. We ship anywhere. Call 
for free samples. 800-375-9509. 

BUY SMART First quality, warranted 





carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 26 
years. Guaranteed low prices. Free samples. 


Ship anywhere. Cal! Carpets of Dalton toll 


free 1-888-514-7446. 

BUY WHOLESALE CARPET, Vinyl, 
Vinyltile, Hardwood Flooring. Save 60%. 
Beaver Carpets, Dalton, Ga i-800-633-5238 
beavercarpets @ hotmail.com 

CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 





CARPET, VINYL, WOOD, RUGS. For 25 
years. The Top Brands. The Lowest Prices. 
West Carpet, Dalton, GA 800-571-3976. 
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CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. chinafinders @aol.com 
#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
#1-800-562-2655 Discontinued CHINA/ 
CRYSTAL/FLATWARE. Most Manufacturers. 
Buy/Sell. www.chinareplacements.com 
1-800-781-8900. WE MATCH MOST 
PRICES. DISCONTINUED CHINA/ 
CRYSTAL/FLATWARE. Large Inventory. 
Buy/Sell. CLINTSMAN INTERNATIONAL. 
www.clintsmanint.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
edish 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china, Lenox crystal. Buy/Sell. 
1-800-619-6226. 

SILVER DEPOT, Inc. Wholesale sterling 
flatware matching. We also buy. 1-888-567-8185. 
CUPOLAS & WEATHERVANES 
WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 

www.weathervaneandcupola.com 
DOWN PRODUCTS 
ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696. 
www.allaboutdown.com 





FINANCIAL 
TOO MANY BILLS? Free Debt Consolidation. 
One monthly payment - reduced up to 50%! 
Genus Credit Management - 
1-800-299-6778 (Ext. 1223). 

FURNITURE 
1-800-322-5850 HOUSE DRESSING 
FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 
CAROLINA FURNITURE WORLD- 
WIDE **** Save up to 60% on major 


Nonprofit 


brands. White Glove Express Delivery. 
Immediate Quotes Call 1-800-714-4448. 
Afier 6PM EST and Saturday 1-800-369-9868. 
FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North (800) 743-9792. 
www. WarrensInteriors.com * 

HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 


brochure. Thomasville, NC 336-472-0400. 


HouseFolio.com Brand names direct! 


Carolina. 


KennedyRocker.com The Original Only 
$199ea. ThePorchStore.com All Outdoor 
Lines Discounted! 800-672-6962. 5 


PORCH SWINGS. NC crafted. Any length. 
Bankston Swing 1-800-YO-SWING (967-9464). 
www.micropublishing.com/bankston 


GARDEN GIFTS 


www.GardenHaven.com - Plants and 
gifts. Herbs, perennials, topiaries, herbal 
inspired bath products. 


GARDENING 


BIRD PROBLEMS New proven products 
affordably reduce bird problems. Information 
$2 (refundable). Motion Scarecrows Inc., 
P.O.Box 1966, Ventura, CA 93002. 
Money Back Guarantee. www.nobirds.net 
805-388-1770. 
BONSAI SUPPLIES. Largest Selection. 
Catalog $4.00. Dallas Bonsai Garden 
1-800-982-1223. 
COCONUT PLANTERS $12.95 for two, 
shipping included. P.O.Box 240969 Honolulu, 
Hawaii 96824 www.go-nuts.com 
DEER DAMAGE? Virtually invisible, 
high-strength barrier. Easy to install. 
1-800-753-4660. 
FREE SWEET PEA FACT KIT How 
to grow beautiful fragrant long- 
stemmed sweet peas. Call (800) 371-0233 
www.enchantingsweetpeas.com Enchanting 
Sweet Peas, 244 Florence Ave., Sebastopol, 
CA 95472. 
LIVING SUCCULENT WREATHS, 
Supplies, African Succulents, Bonsai, 
San Diego Natives, 1-760-753-6939. 
cactusking.com 
Sunshine GardenHouse™ redwood frame, 
hobby greenhouse poly-carbonate panelized 
kit, easy assembly. 888-272-9333, 
www.gardenhouse.com 
THE BEST West Coast Organic Garden Guide 
and Seed Catalog. www.westcoastseeds.com 
Toll-free fax 1-877-482-8822. 
GIFTS 

HAWAIIAN FLOWERS make excellent 
Mother’s Day gifts - brochure 1-800- 
32FARMS, www.hawati-island.com/flowers 
PERFECT GIFT for all occasions. Italian 
Murano Glass Candies. www.SaintLion.com 

HELP WANTED 
$800 WEEKLY POTENTIAL processing 
Government refunds at home. 1-800-696-4779 
x2185. 
$45,000 YEARLY INCOME Easy medical 
billing. Full Training. Computer required. 
888-968-7793 ext. 427. 
EASY WORK! Excellent Pay! Assemble 
Products At Home. Call Toll Free 
1-800-467-5566 Ext. 11797. 

HOME FURNISHINGS 
WINDOW ROLLER SHADES Room 
Darkening, Light Filtering, Laminated 
1/800-482-9956, F/x 501-954-9540. 

LOG HOMES 
CENTURY CEDAR Log Homes. Call 
for Free Information 800-383-5648, 
www.centurycedar.com 

PROPERTY SECURITY 


www.VITALVISION.org Special 
Designs, video micro-cameras. Easy to Use. 
1-512-932-3882. 
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REAL ESTATE | 


COLORADO MTN.’S 10Ac’s 
Forest. Fly Fishing; Powder S cin 
Minutes Away. $89,000. 970-731 
ROCKY MOUNTAIN ; 
acreages. Idaho, Washington! 
Easy terms. Free information 80 
www.rockymountainranches.co: 
TIMESHARE FOR Sale. | 
Weeks. R.C.I. Resort. Asking: 
Both. 602-417-0175. 
VANCOUVER ISLAND WAT! 
Townhomes Beautiful British) 
Canada 1/4 Ownership www.islar 
pacific (250) 468-5489. 


RETIREMENT LIVIf 


Mature Living Choices - Senior} 
A FREE color magazine featui a 
choices specifically for peg 
Available in 32 regions and g " 
1-800-222-5771. | 
SPECTACULAR VIEW hg” 
packages. Oregon’s finest 
retirement manufactured housing i.) (i! 
1-800-578-7271. www.easysim | 
highlandassoc/ minraial 

TRAVEL/SPECIAL EV" 
ADVENTURE BOUND” 
EXPEDITIONS. 2-7 day 
trips, Colorado/Utah. 800%": 
www .raft-colorado.com E 
ALASKA DISCOUNT CRUIf 
Free! Compares major ships iti 
fares. 800-544-9361. ) all 
FRANCE/ITALY holiday hou" 
APARTMENTS. Ph/Fx: 33 2°"! 
Email: gites@attglobal.net wis, bei 
HISTORY TOURS Emig)” 
Donner Party; L’ Amour’s Heros/f#—~~” 
775-828-1530 www Historytow f° 


= Mee Village 
VACATION RENT. : 





D- Vaca 


nul Rob 
Ma Be 
Mtplces 



















| ! | Puish 
fe liom 
Bi 

MRT Fay 


HIDEAWAYS INTERNA} 
800-843-4433 “Mor a 
eee a UL Di 
4250+ VACATION RENT/ RENT) | 
WWW. http://cyberrentals.com Fife), 
condos direct from owners, COMM |; 
lowest rates. Or call 1-800-6 NLA Q 1 
FREE written guide. ASI, 
100,000+ LODGING OPTION: \, 
WIDE - WWW.VACATION!§ «:;,._ 


We list condos, vacation hO Pi, 









bé&bs, inns and more. Search thi), 
color photos, up-to-date rates, di), 
amenities - at no cost to you. | 


0,2 
the vacation of your dreams) = 


Owners, list your vacation p 
reach over 20,000 travelers ey | 

VACATION RENTAL BRC) — 
on the world wide wiih, 


govacationrentals.c(/ q 
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SSMOKINGTRAVEL.COM 
INSMOKING Vacation 
Photos. Details. FREE World- 
h. List your NONSMOKING 


a 


ZU) 


LAKE HAVASU Snowbirds. 
the premier location in LHC. 
) per week. 2bdrm/2bath 
0-315-6642. primo @efn.org 
com 


pastime 


(Monthly vacation homes close 
pach. Fouratt-Simmons R.E. 
329. www -fouratt-simmons.com 
RRA - Amold, CA. Highway4, 
hottub, Owner (510) 582-9262. 
D - Vacations/Conferences/ 
Cozy Cabins - Luxury 
(800) 297-1410 
cationrentals.com 


Homes. 


VE, cozy cottage, w/loft, quiet 
y, weekly. 626-797-0467. 

1OE Lake front condo, 3br3ba, 
menities, skiing, casino. 
3, E-mail Robin @lightspeed.net 
D Coast Beachfront Vacation 
s, fireplaces. 1-800-359-4649. 
net/~robison 

3EACH SAN DIEGO Ocean 
furnished vacation condos. 
becues, beaches & views. 
welcome. Day/Week/Month 
hes.com (800) 779-7263. 


BAY oceanside 4BR house, 
pstal gic village. (408) 244-3456. 
- Furnished Gold Country 
Estate Information Available. 
255-8071. 

SERT - Featured in Sunset. 
arden Home. Sleeps 2 - 12. 
B code 1834. 


- GOLF PACKAGES AND 
RENTAL HOMES in La 
near Palm Springs) Relax and 
.. Tennis... and Spa La Quinta 
BY LA QUINTA RESORT 
00-388-1926. 


®)/Del Mar area luxury condos. 
resorts. Free brochure. 
ubbs.com (800) 378-8221. 
Panoramic Beachfront Luxury 
Vacation Spot. (619) 428-3974. 
O. B&B in San Francisco. 
@® Luxury apartment suites 
ard II Inn 800-473-2846. 
h.com/sfo/edwardiiinn 
County affordable luxury 
ndos. Available by weekend and 
0-2041. www.cheshire-rio.com 


S. LAKE TAHOE Sleeps to 90. 1 Acre 
Retreat, Hottubs, 12' Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 
www.tahoegroups.com 

TAHOE LAKEFRONT cabin south 
shore. Great skiing. Call owner for brochure 
at 707-588-8469 Fax 415-925-0857. 
YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 
weekdays 9-5. 


_ COLORADO 


BRECKENRIDGE, Exceptional condos 
Ski-in Ski-out or walk to everything. Private 
owners www.rentbreckenridge.com/lodging 
Rick 888-754-9282 or 970-635-0886. 


REUNION IN THE ROCKIES Economy - 
Deluxe Accommodations. 14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 
Wwww.vacationsinc.com 


HAWAII 


KAUAI, POIPU OCEANFRONT 
condos, 2BR $225, 1BR $150. 
www.chuckballard.com 800-959-1911. 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
thejordanhouse.com 

BEACH HOUSES - KONA 1,2,3 even a 
4bedroom that sleeps 20 for family 
reunions. From $55.00 night. Can equip for 
kids/babies. Also, hillside apt. $45.00. 
800-588-2800, hawaiibeach.com 


HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
Www.vi-great-vacations.com/rentals/ 


HAWAIDPS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront Cottages, 
Condominiums, Homes. Details on web at 
800hawaii.com or call 1-800-487-9833. 
KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 
KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,550/week. PACKAGE AVAIL. Brochure. 
1-800-866-2539. 


KAUAI, OCEANFRONT ESTATE; 3bdr 
4ba luxury home. 4acres, pool, spa. 
(808) 828-0350 www.garden-isle.com/ 
secretcove 

KAUAI POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 
(800) 757-9969. 

KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, www.danoconnor.com 
(925) 838-4103. 

KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $200/night. Owner 
808-742-1509. www.halehoku.com 


CALL 1-800-542-5585 


KAUAI-POIPU 
Coastline 


New 
Cottages 


Oceanfront 
808-742-9688 
www.coastlinecottages.com 
KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WWw.poipuconnection.com 
KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800) 468-3992. 
KAUAI - PRINCEVILLE Oceanfront 
condo, Spectacular views. $99/night 
1-800-484-6800 ext#8712. 9am/9pm EST. 
KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
KAUAI-TROPICAL whitesand beaches - 
Wonderful condos and homes. 888-828-6645. 
http://skybusiness.com/kauaibestbuy vacations 
MAUI ACCOMMODATIONS - FREE 
GUIDE. Color photos, amenities, rates 
800-221-6118. www.mauiaccommodations.com 
MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $770/1665 Week. Owner 
888-757-8780 Brochure www.mauicondo.org 
MAUI BEACHFRONT HOMES. 4 
bedroom on a Terrific Swimming beach. 
Results RE, Robert N. Hansen (RA) 
808-572-7709; www.MauiRealEstate.net 
MAUI LUXURY Villa 5BR, SBA. Pool, 


View. Brochure (888) 667-8890, 


www.mauihale.com 

MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 
gilvv.com 

MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 

MAUI VACATION home, resort-style pool, 
waterslide, waterfalls, spas. Stunning oceanview. 
1-800-530-5458, www.mauiprivateresort.com 
legacy @maui.net 

MAUI WAILEA Ekahi, |br2ba luxury 
tropical beach resort, Owner (510) 582-9262. 
MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths on 6 
acres overlooking four miles of beach and 
golf course. Pool, hottub, barbeque, fax, stereo 
& SatelliteTV. $1950/wk. (858) 792-6185; 
(fax) (858) 792-9285; wbregman @aol.com 
OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 

POIPU BEACH Kauai. New studio 
apts. near the beach, $75.00 per night. 
Toll Free 877-742-9369, Web Site 


accommodationspoipu.com 
IDAHO 
COEUR d’ALENE, IDAHO Lakefront 


cottages, fully furnished, dock, canoe, many 
amenities. (310) 377-0442. 
COEUR d’ALENE Lake beachfront 


home. Vacation/family reunion. 
www.ohwy.com/id/d/drcarlaw.htm 


(253) 564-8106. 


MONTANA 


FLATHEAD LAKE - BigFork, Montana. 
Several vacation homes: docks, sunsets. 
(406) 837-5617. www.purelymontana.com/ 
html/body_flatheadlake.shtml 
FLATHEAD LAKEFRONT, BigFork, 
secluded. Summer weekly. Brochure. 
Owner (877) 237-4736, (S09) 375-6290. 
MONTANA LAKEFRONT private cabin 
near Glacier Park. $950/$3,600 wkly/mo. 
406-755-1380. 


NEW MEXICO 


SANTA FE VACATION RENTALS. Cozy 
to grande homes. Southwestern Exclusives. 
1-800-358-8133 http://wwte.com/baxter/ 
1-25.htm 


OREGON 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 
OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 
Www.vacationspot.com/showproperty.htm? 
propkey=10613 

SISTERS LARGE/Small farm houses. 120 
private acres, horses, fishing, golf. 


www.ragstowalkers.com 1-800-422-5622. 
WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.ttrv.com 


AUSTRALIA 


SYDNEY OLYMPICS Luxury Ocean 
Front Home, Four Bedrooms. Available 
In September 2000. Fax Number 
612 9328 6036 E-Mail Dr. Hodgkinson At 


dr.hodgkinson @bigpond.com 
MEXICO 


CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 


1-800-745-2226. www.cabovillas.com 


CABO SAN LUCAS Vacation Rentals, 
Real Estate. Fax 011-521-143-1162, 
email Reyna@loscabosproperties.com 
www.Loscabosproperties.com 

LOS CABOS pool, 
2BR/2BA, beachfront, $145/da. Owner 
707-584-3567. 

MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 1-7 bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights. Las Hadas resort privileges. 
1-800-860-1000-340266. mexicanvilla.com 


resort condo, 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel agency 
owner. 1-800-426-2015; Fax 253-537-7813. 
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Window on the We 
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@ In the clear light after a winter storm, the world’s most 
famous dry lake bed shimmers seemingly inseparable from 
the sky above it. Stretching west and south of the Great Salt 
Lake, the Bonneville Salt Flats are known for their parched, 
blinding summertime dazzle. Winter rains lend them a differ- 
ent look: mirrorlike, mystical. 

To capture this image, photographer Jason Olson of Orem, 
Utah, drove his car onto the salt as far as he could go without 
getting stuck. “Out through the middle of nowhere,” he says, 
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Bonneville Salt Flats, Utah 

















“to where the road just kind of ends.” The surreal lan 
poses particular challenges for a photographer, Olso n| 
“The hardest thing about the salt flats is that there’s 
whole lot that’s vertical. Pretty much everything is horis I : 
But that’s one of the best things about them too.” my 
For information on visiting the Bonneville Salt Flats i. | 
tact the Bureau of Land Management’s Salt Lake Fiele | 
at (801) 977-4300 or the Chamber of Commerce & T¢ (Ot 


in Wendover, Utah, at (877) 936-3683. @ 


Ny 


Nang 
s/ 
» 4 


A 


ME PUBLIC 


Wearcemmceana Iii iret I 






THE MAGAZINE-OE WESTERN LIVING: : AON sy 





lorful annuals” are GB 


(Root tt ceeds pero cmmane 


os 
N\ 


a era oer a cae 
zetables : 


Ue ae ed 220 Nee Se 
ird-feeder; + | 3 
panter . 4 





d 
at“: 
2 ad 
et Pe 
” j a 
i r c o4 
va" an 7 bal 
unsercom , - ’ 
a A P 
o a) cA 
* 
dd 
- mae, 
ot > Le 
Pe Id 
— ) 
ver fe a 
ae 
5 Fe . 
e ‘ at? Poe rae 
Ya a} 
v > —<*. 
7 a 





finprtha TR LL Py Le Ls. ge enapri la aL LL registered trademarks and Chevy is a tradennark of the GM Gi rp. ©1999 GM Cor 


E 


cer 


SUNDAY DRIVES ARE} 





ake space with plenty of room to stretch out. The unexpected luxt ity of separate driver and front 
0 be carefree. Call 1-877-4-IMPALA or visit chevrolet.com for more information. 


i] FOR SUNDAYS ANYMORE. 


| 
THE NEW CHEVY IMPALA 
| Let's go for a drive. 
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THE ONLY THING OUR 
NEW CASEMENT WINDOW CRANK 
WILL CATCH IS YOUR ATTENTION. 



























At long last, blinds, shades, and curtains can 


breathe a sigh of relief, and so can you. Because 


with Pella’s all-new casement, nothing can get 


poked, prodded, or caught on a protruding 


window crank. It comes with a fold-away handle 


that flips open when you need it, then tucks 


neatly back into place when you don't. It’s 


always out of the way. In fact, you might not 


even know it’s there. And that’s truly 


noteworthy. To find out more, contact us 


at 1-800-54-PELLA or visit our 


website at www.pella.com. 
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The new Las Vegas/28 


April 2000 features 


Wn waLAS VeCaS. ho. a4 28 
The Strip strives for elegance with 
spectacular hotels and five-star dining. 


An English garden basket... 92 


Irises and roses fill an impressive and 
easy-to-assemble spring bouquet. 





Quick-start gardens........ 138 
Six great gardens you can plant in a 
weekend, a day, or even an hour. 

Cover photo by Norman A. Plate. 


All-star San Francisco ...... 150 
Follow the reinvigorated waterfront to 
the new ballpark and bustling SoMa 
restaurants, hotels, and attractions. 


Northwest seafood feast... 160 
Salads, main dishes, and desserts that 
celebrate British Columbia’s bounty. 


Discover 

Poe COUMty. -....4.2,.... 166 
Oregon’s wine country welcomes 
visitors with fine dining, intriguing 
lodgings, and world-class Pinot Noirs. 


Comfort and character .... 172 
This remodeled cottage deftly 

combines well-aged furnishings with 

a new sense of spaciousness. 


Light-hearted 
Cates... 6... sss... 218 
Six low-fat main dishes that satisfy 
appetite and good intentions at once. 












































le power hungry. 


Itt 


d’s a | 


¢ 
Cc 





D 














HT IH 
Wi HHH] 

















i 
Wa it 
HI 
WA) 
ma 
i 
i} i 
Ml 
Hh 
| Ii], 
WM 
if 













































































i got the most powerful V-6 in its class. Dual power sliding doors. Power windows. And power door locks. HT IT} 


other words, bon appétit, Dad. The V-6 Odyssey. It’s one big happy minivan: 





information about the Odyssey, just call one big happy toll-free number: 1-800-33-HONDA or visit us at www.honda.com. *EX model only. EX model shown. ©1999 American Honda Motor Co. Inc 
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TERRENCE McCARTHY 


From the Editor 


BY ROSALIE MULLER WRIGHT 


Gardens for busy lives 


@ One of the enduring delights of my four years at Sunset has 
been our sponsorship of flower and garden shows, where the 
joy of Western gardeners is palpable. As I write this column, 
the San Francisco show has not yet opened, but the North- 
west show in Seattle is over. 

Lines formed early and stretched a long way at the Wash- 
ington State Convention Center during a blustery week in 
February, as 73,000 people filed into the scent-filled lobby to 
get their first taste of spring. Northwesterners are particularly 
passionate gardeners, as their numbers attest. Everywhere, 
people were taking notes, painstakingly copying down the 
genus and species of plants you just knew they were going to 
go home and plant. 

For the second year, Sunset presented our Outdoor Living 
Award at this show. The winner, “European Courtyard Gar- 
den,” designed by Francine Katz, Judith I. Jones, and Marsha 
Burns, was filled with fresh, achievable ideas. It featured a din- 
ing table made of recycled materials—two cement urns sup- 
porting an old iron gate, topped with clear glass. The table 
was covered by a gauzy tent supported by bamboo poles sunk 
into sand in concrete pots—altogether romantic and highly 
transportable to any number of backyard dining situations. 

Duane Kelly, who runs the San Francisco and Seattle 
shows, says, “The out-of-town judges of the displays were 
bowled over by the quality of the presentations this year.” 

We continue the theme of freshness and achievability in 
our pages this month with “A Garden in a Day” (page 138) 
and “Herbs in an Hour” (page 148). 


Subscribers have comprehensive access to articles on 
our website. If you subscribe at www.sunset.com, you'll 
receive a password for immediate on-line use. 
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The unstoppable ‘Mermaid’ 


If your subscribers choose to purchase 
‘Mermaid’ (pictured here; “Magnificent 
Climbers,” February, page 66) as a little 
15-foot climbing rose, they may be greatly 
surprised. She grows in Southern Califor- 
nia to 60 feet. In our yard, we trans- 
planted her two years ago to prevent her 
from attacking random guests—this was 
after only one year in the ground. During 
her second and third years (after being 
unceremoniously yanked out of the 
ground), she put out multiple 15-foot 
canes during one season. 


Gwen Dandridge and Josh Schimel 
SANTA BARBARA 


Drink no wine after its time 
[ enjoyed Karen MacNeil-Fife’s article on 
cooking with wine (The Wine Guide, No- 
vember, page 154), and for the most part, 
I agree with her guidelines. However, I 
take exception to her thoughts on port. 
First, there are a number of very nice 
California ports that are similar in price 
to Portuguese ports of the same quality. 
Second, none oi “he fortified wines— 
in particular, port—keep their character 
for 6 to 12 months. All lose flavor from 
evaporation of alcohol (the “carrier” of 
many flavors) and from interaction with 
oxygen. Any port that is to be drunk 
should be drunk right away. 


INSET 





DEREK FELL 


LETTERS FROM OUR READERS 


I agree wholeheartedly with her first 
rule: Don’t cook with anything you 
wouldn’t drink. 


Norbert Turek 
STEAMBOAT SPRINGS, CO 


An easy New Year’s party 

For our New Year’s dinner, I made the 
beef Wellington (page 139) and cro- 
quembouche (page 109) recipes from 
your December issue—two dishes that I 
had always wanted to try but had never 
made. The recipes worked out great. 
Although the final products looked diffi- 
cult to achieve, they were really easy to 
prepare. Of course, they were very fes- 
tive and perfect ideas for a New Year’s 
celebration at home. Our six guests 
were extremely appreciative. 


Ellen Stearns 
SEATTLE 


Natives for oaks and pines 

As a horticulture instructor specializing 
in Ornamental grasses, I am often asked 
what to plant under native oaks. My 
safest recommendation is “Nothing.” 
Your suggestions in “What to Plant Un- 
der Oaks and Pines” (November, page 
78) of dwarf bamboo and fountain grass 
are certainly workable, but the blue fes- 
cue you recommend has a tendency to 
be short-lived, especially in deeper 
shade. Why not grow natives that natu- 
rally adapted to this environment? Cali- 
fornia fescue (Festuca californica) is a 
handsome and easygoing possibility, as 
is the sturdy grasslike California gray 
rush (Juncus patens). 


Bob Hornback 
OCCIDENTAL, CA 


Dining out in Cody 

I was fortunate enough to be called to 
work on a three-week project at the 
Buffalo Bill Historical Center in Cody, 
Wyoming. 

































I found that the restaurants 
ommended for Cody (“True West, 
page 86) served delicious mea 
were definitely the most popular y 
cals and tourists alike. However, I 
like to add Stefan’s to that list. 11 
stand that it is a fairly new resta 
town, and may not be an obvio 
with the tourists due to its lack ofa 
ern theme, but the food is outstan 

Beverly N. f 


Innformed readers respond 


I just picked up your February 
What a great magazine. I enjoyed 
it had to offer from front to back. | 

But I must say that your cover 
(“Sweet Dreams: The West’s Best B 
page 90) missed a few great inn 
B&Bs along the Northern Calif 
coast: The Seven Gables Inn in ¥ 
Grove, a great inn that offers wa 
comfort, and romance. Also the 
itage House in Little River, whi 
known as a place for the rich 2 
mous. 


John W. Mic 
IRVI 


The next time you come through) 
Mexico, please run up to Chimayc 
spend a night at Rancho Manzana, 
erally considered the best Bé 
northern New Mexico. Talk about ‘ 
ence—Rancho Manzana has a fie 
lavender that photographers take 
tures of for lavender books. And 
Apple, the owner, is the best ch 
northern New Mexico. t 


Send letters to Open House, Sunset 
zine, 80 Willow Rd., Menlo Park) 
94025; fax (650) 327-7537. Send em 
(including full name and street ado@ 
to openhouse@sunset.com. Inclui 
daytime telephone number. 
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DVD delivers digital perfection. A digital picture that gives yc I 
the picture quality of VHS, plus digital sound that fills your liv 
like you're in a theatre. Every movie you watch will be more tl 
than you ever imagined. Buy your DVD player today, and see 
good a movie at home can be. 


COLUMBIA TRISTAR 


NEW LINE 
HOME VIDEO HOME VIDEO 








REITERATE PRB ts 
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NEW LINE PLATINUM SERIE 
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FROM ZERO TO HERO 
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OF THE FOLLOWING 
DVD PLAYER: 


rem PHILIPS TOSHIBA JVC Pioneer 


CURDS bontneone! 


f 





Creer rucce & EDEE AVN MAVIEC WITH THE DIIDCUACE OF A CEIECTEN AVN DI AVED | 


; GET THESE 5 FREE DVD MOVIES WITH THE PURCHASE OF A SELECTED DVD PLAYER 


| Analyze This, Get Shorty, Fools Rush In, The Mask Platinum Series™, 


The Jackal: Collector’s Edition NAME 
] Here’s how to get your 5 free DVD movies. 
J BUY: Any DVD video player from the following brands between 2/18/00 5/30/00 ADDRESStwora ons) PTE 
Panasonic Philips (Magnavox) Pioneer RCA (GE, PROSCAN) CIT STATE 21P 





l Samsung Sony Toshiba Zenith JVC 
| SEND: * “ns Sapte — ee Bh oA i PHONE E-MAIL ADDRESS opin) : 
e store sales receip layer purchase price clearly circle ; 
I (Sales receipt must be dated between 2/18/00 and 5/30/00) MAIL TO: A Sate 
| c) The ORIGINAL UPC bar code for the DVD player (located on packing box; El Poso, TX 88539-0404 ; 
copies will not be accepted) 1-800-482-2288 | ee 


| Offer valid only for porchases made between 2/18/00 and 5/30/00. Offer expires 5/30/00. Requests must be received by 6/'30/00. Limit one request per indrvidua, household or address ond the right is reserved to confirm identity. Ofer good in USA only. Void where prohibited, 
l faxed or otherwise restrided. Requests, which in the sole discretion of Sponsors, do nat stricly comply with the terms and conditions of this offer, induding ony fraudulent requests, are invalid. Duplicate or invalid requests will be rejected ond will not be returned. Keep o copy of your request, I 
induing sles receipt for your record. Not valid in combination wih ony other free DYD movie offer. Sponsors not responsible for lte, legible or misdirected mail. 0. Boxes wil not be honored. Allow 8-10 weeks for processing. If you have not received the DVDs by ime alloted you con call © 
i Customer Service (800)482-2288. Free DVDs cannot be returned or exchanged at retailers. Avoilailty of fils sted is subjed fo change without notice. No title is quoronteed fo be ovailable ot ony fime. Inthe event  fitle isnot available, the right is reserved to substitute another ttle, By 
\ parficpating in his offer you may receive edditional information and other afer. Offer is not open fo employees of Sponsors, their respective porent companies, afistes, subsidiaries, franchisees, agents, any wholesalers, retailers, Sponsors’ promotional or advertising agencies, ond the families of 
zach living in he some household. Cosh Value 1/100°. This is on offer of Metro-Goldwyn-Mayer, Universal Studios Home Video, Columbia TriStar Home Video, New Line Home Video, Inc. ond Warner Home Video in association with Panasonic Consumer Electronics Company, Philips Consumer Electronics, I 
Pioneer, RCA (GE, PROSCAN), Samsung, Sony Electronics Inc, Toshiba America Consumer Products, In, Zenith Hectronics Corp. ond J¥C iso registered trademark of JYC Americas Corp. lotinum Series so licensed trademark of Warner Steel Vision, Inc.All Rights Reserved eee is eect 
OSE a) ARES Hel BUCS FN — 
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©2000 Warner Home Video. ©2000 New Line Home Video, Inc. ©2000 Columbia TriStar Home Video. ©2000 Metro-Goldwyn-Mayer. ©2000 Universal Studios. “Platinum Series” is a licensed trademark of Warner Steel Vision, Inc. 
©2000 Philips is a trademark of Koninklijke Philips Electronics, N.V. Magnavox is a registered trademark of Philips Electronics North America Corporation. ©2000 Pioneer Electronics (USA) Inc., Long Beach, CA. Sony is a 
registered trademark of Sony Inc. Samsung is a trademark of Samsung Electronics America. ©2000 Thomson Consumer Electronics, Inc. Registered Marca(s) Registrada(s). ©2000 Toshiba America Consumer Products, Inc. Panasonic is a registered 
trademark of Matsushita Electric Industrial Co., Ltd. Zenith is a registered trademark of Zenith. JVC is a registered trademark of JVC Americas Corp. All Rights Reserved. 





















































































































































Best of the West 
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Summer camp 
for the creative spirit 
































@ The hiss of welding torches, the whir of table say 
musky smell of damp clay, the dense, complex scent of 
oil, and the pungency of photographic chemicals are s¢ 
the sensory signs of personal growth happening at Ang 
Ranch Arts Center. The physical evidence ranges from 
ings to pots. It’s all testimony to the value of the classes f 
this complex of rusticated buildings in the ski resort c¢ 
nity of Snowmass Village, Colorado. Anderson Ranch i 
treat where an artist—professional or amateur—can stef 
from the daily routine, exercise both eye and mind, learn 
new creative skills, and leave both tired and reinvigorate 
Every summer Anderson Ranch offers more than 100} 
shops in artistic disciplines, including book arts, cer; 
digital imaging, drawing, furniture and woodworking, 
ing, photography, printmaking, sculpture, art histor] 
even children’s studies. The small classes, which vj 
length from one to three weeks, are taught by artists’ 
tional and international renown. Among this summer’s} 
shops and instructors, for instance, are Peter Voulkd 
Paul Soldner team-teaching “A Lifetime of Clay”; a wet 
course taught by Sam Maloof, America’s leading furs 
maker; and William Christenberry’s interdisciplinary 
combining photography, sculpture, and painting. 
Students of all ages, from all over the country, with vi 
abilities, come here to learn and improve. They’re encdll 
to develop their skills in an atmosphere that is both infejy 
and inspiring. One woman—paint-streaked and weary bi 
happily working at her easel late one night—told me jj 
Colorado's her sixth consecutive summer at Anderson Ranch. ) 
ane Anderson Ranch Combine the workshops, the convelsaivie with ! 
ri ees dents and faculty members at the main dining facility, an) 
fe Arts Center is an always available studios—since inspiration doesn’t shut | 
for the night, neither do the studios—and you have a de 
ful, total immersion: summer camp for the art-inclined. 
stretch and grow The cost of classes varies because of length and mat¢ 
the average is $600. A full meal 
costs $180 a week, with individ 
smaller meal packages also avail@’ 
Students can live in dormitorieé) 
campus or in condos in Snowmas 
lage; weekly room-and-board op} 
range from $430 (for a shared ( | 
room, coed bath, and meals) to $8 
(for a private, three-bedroom ¢& 
CENTURY-OLD BUILDINGS are now without meals). 
studios for arts such as sculpting and Anderson Ranch Arts Center, Box. 
painting. At left, an instructor (right) Snowmass Village, CO 81615; (970) 
helps with a woodworking project. 3181 or www.andersonranch.org. # 
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Western Wanderings 


Sssssssss 


#@ Revealing one’s phobic daydreams is 
an unseemly affair, but here is one of 
mine. I am walking through the snake 
exhibit at the California Academy of Sci- 
ences in San Francisco. The building 
trembles. It is an earthquake: 7.5 on the 
Richter scale. Walls crack, glass shatters. 
Out come the poisonous snakes—the 
fer-de-lance, the Gaboon viper—slither- 
ing toward me. 

My relationship with snakes is an 
uneasy One, and it is fair to say I feel 
apprehensive entering the American 
International Rattlesnake Museum in 
Albuquerque. The museum is, accord- 
ing to curator and owner Bob Myers, 
the largest private, open-to-the-public 
collection of different species of live 
rattlesnakes in the nation. 

“There are two types of venomous- 
snake keepers,” Myers tells me. “There 
are the herpetologists. And there are 
the thrill seekers. The thrill seekers 
scare me.” 

Myers fits in the first category. He col- 
lected snakes as a child and became fasci- 
nated by rattlers while earning a biology 
degree at New Mexico State University. 
He taught science and biology—and re- 
tains the humorous manner of a hip high 
school teacher—then decided he could 
be of more use helping the world under- 
stand the genus Crotalus. 

The rattlesnake museum is small but 
hard to beat on a serpent-per-square- 
inch basis. in his gift shop, Myers dis- 
plays snz books, snake postcards, 
snake T-shirt d copies of Reptiles 
magazine. In back, behind glass, loll the 
snakes: timber ratilers, pygmy rattlers, 
desert massasauga rattl 
the other 32 rattlesnake 


s, and most of 

cies known 
to inhabit the United States 
“This is our Eastern diamondback,” 
Myers tells me as we begin our tour. 
“Over here is our calico prairie rat- 
tlesnake. Very rare.” 
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OUR MAN IN ALBUQUERQUE 


BY. Eee Ree Saal 


As we walk past snake after snake, 
Myers dispenses facts. Rattlesnakes are 
pit vipers. Arizona has the most known 
species of rattlers in the United States; 
California is second. 

“I do not consider rattlers to be 
pets,” he says. “I appreciate them as 
predators in the wild.” 

Even so, Myers often finds himself ad- 





BOB MYERS proudly shows a Western 


diamondback rattlesnake skeleton. 


vising those people in the thrill-seeking 
class who want rattlers for pets. “I al- 
ways tell people, keep a nonvenomous 
snake first. Take note every time it gets 
loose in the house. Then just imagine it 
was venomous.” He muses for a mo- 
ment. “Also, I tell people to find out if 
their local zoo has antivenin.” 

I stand there thinking: This is good 
advice I will never in my life use. 

When we reach the last aisle of 
snakes, we see a timber rattler. “I don’t 
always point this out,” Myers says, “but 
this is the guy who got me.” Three years 
ago, Myers was posing with the timber 
rattler for a National Geographic pho- 


CARY HERZ 


tographer. “It put one fang in my 
finger.” Myers spent two days 
hospital and was back to nog 
three weeks. “The funny thin 
had been ready to give away the 
But after that we sort of had a be 

I eye the timber rattler eyeing 
both understand that the possik 
bonding is zero. When Myers ¢ 
tend to some other visitors, I wa 
to the gift shop. A short woman in| 
ball cap approaches me, appareni 
taking me for another snake aficio 

“They sure have a lot of snakes 
she says. 

I nod. 

“We used to have a python. F 
nice. But one day he clamped do 
Mama’s arm and wouldn’t let g 
him with a broom.” 

“Oh,” I say. 

“I liked to put that python arou 
waist. He gave a real good bach} 
sage.” | 

“That’s nice,” I say, but I bey 
edge away. 

“He got old. Mama and I were | 
living room, and the python rear| 
and made a noise like you had | 
heard and dropped dead. I hate | 
animals suffer. Now when I have }) 
always put them down when they’) 
healthy.” 

At this point, Myers rescues me. 
five snake postcards. I say gooc 
When I leave, I find I have fallen p. 
a new bleak daydream. I am ii) 
woman’s living room with her an) 
python and Mama, listening to plai 
disposing of house pets while th 
still young. The python, horrified, | 
up and breathes its last. This mig) 
called progress, but I am not sure. 


AMERICAN INTERNATIONAL RATTLESN/ 
MUSEUM, 202 San Felipe St. N.W.,, |) 
Town Albuquerque; (505) 242-6569} 
www.rattlesnakes.com. # 
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The new 
Las Vegas 


Five-star dining, the Grand Canal, 
gardens to shame Versailles— 
all this and Elvis too 


BY MATTHEW JAFFE, ELAINE JOHNSON, 
AND STEVEN R. LORTON 


PHOTOGRAPHS BY TERRENCE McCARTHY 


m@ THE LAS VEGAS STRIP IS THE CITY AS BUFFET TABLE: A 5-MILE- 
long sampler of original Picassos, velvet Elvises, foie gras, 
shrimp cocktails, the Eiffel Tower, and eyeful showgirls, all 
preening in anticipation of the 33 million visitors who 
come here annually. 

Vegas aims to please all 33 million. 

Vegas is about romance, bawdiness, naughtiness, and 
good clean fun, about dreams dashed and fantasies fulfilled. 
It is Venetian, Parisian, Dionysian, and Promethean, ever- 
changing, ever-ready. 

This new Las Vegas is spectacular, yes. But it offers more 
sustaining pleasures as well. The city has become a capital 
of fine dining. And the 
same passion (and ample 
cash) that has funded the 
lavish new hotels has 
been applied to gardens 
that give Versailles a run 
for its money. 





Singing fountains. Grand 





canals. Edenic gardens. 





Angels who ascend sky- 





ward to retrieve your bot- 





tle of wine. It’s all a bit 


GONDOLAS GAMBOL at the overwhelming. But then, 


Venetian; fine art garnishes fare in Las Vegas, hasn’t over- 
at Picasso. whelming always been 








the point? 
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Spectacle 


L’ its latest incarnation, Las Vegas as- 
pires to elegance. The 1998 opening 
of Bellagio, with its dancing fountains 
on an 8-acre lake, upped the ante for the 
rest of the town. Soon afterward rose 
the Venetian and Paris Las Vegas, both 
boasting themed architecture far beyond 
the miniature-golf-course-on-steroids 
design that had long prevailed here. On 
the other hand, some of the most enjoy- 
able Las Vegas attractions are lesser- 
known and decidedly more offbeat. 
Here’s Sunset’s roster of you-just-gotta- 
see-these. Area code is 702 unless noted. 


Resorts 

Bellagio Resort & Casino. When the 
fountains out front start dancing to the 
strains of “Singin’ in the Rain,” the syn- 
chronized cascades soaring 250 feet 
into the air, it’s easy to believe in the 
promise of the New Las Vegas. The rest 
of the resort achieves the same lofty 
level: mosaic floors made of imported 
Italian tile, a glass-domed conservatory, 
and works by Monet and Degas. The 
fountains are best experienced at night, 
with performances every 15 minutes 
from 6 to midnight. 3600 Las Vegas 
Blvd. S.; (888) 987-6667 for hotel infor- 
mation, 695-7111 for attractions. 

New York-New York Hotel & Casino. 
Give me your wired, your bored, your 


shuttled masses yearning to eat free? 


Emma Lazarus would have come up 
with for this New York-themed mega 
hotel. Lots of New York noshes, as well 


as a Motown Café (which seems more : 


appropriate for a hotel called Detroit- 


Detroit, but who are we to quibble?). 


3790 Las Vegas Blvd. S.; (800) 693-6763. 


Paris Las Vegas Casino Resort. Its Eif- 
fel Tower ($8 for the elevator ride: 946- 
7000) is only half the siz 
But at 450 feet, you’re both high enough 


of the original. 


for a panorama and low enough to take 


in the action down below, especially Bel- 


lagio’s fountains. The hotel’s street-level : 
facade, which mimics Parisian landmarks : collection of vintage gaming chips, 


> which have become a hot collectible. 


such as the Louvre, feels oddly real. 


30 SUNSET 





LADY LIBERTY meets Lady Luck, and Manhattan meets the Mojave, 


at New York—New York Hotel & Casino. 












: 3655 Las Vegas Blvd. S.; (888) 266-5687. 
Venetian Resort/Hotel/Casino. The 
' least cartoonlike of the theme hotels 
that have opened in the last 10 years, 
. the Venetian is best known for its Grand 
. Canal and the plaza based on Piazza San 
Who knows what Statue of Liberty poet 


Marco: One drink at the plaza restau- 


' Other attractions 
' Casino Legends Hall of Fame. This is 
~ one of the few places in town where you 
can learn about the evolution of Las Ve- 
_ gas as a resort. The museum shows 
videos and displays memorabilia from 
historic hotels. The gift shop has a large daily; $15.95. Rio Suite Hotel & Ce 


: 3700 Flamingo Rd.; 252-0315.— 


free entry are available in the; 


: gas Blvd. S.; 739-5444. 
Elvis-A-Rama Museum. We wé 
shook up when we found out| 
: watching an Elvis impersonator 
" rant, Canaletto, and you expect to see a | 
grand doge wander by. Don’t miss the 
frescoed corridor between the main 
lobby and the casino: It, too, is one of 
the grandest spaces in Las Vegas. 3355 
- Las Vegas Blvd. S.; (800) 494-3556. : performances at 12, 2, 4, and 5; 
: 3401 Industrial Rd.; 309-7200. 

: Titanic: The Exhibition. Icebe 


7 AM.—9 PM. daily; $4 but vouch| 


Tropicana Resort & Casino, 3801 a 


small backroom stage one Mondaj 
noon. He may not have been re% 
the Elvis artifacts are: automob 
boat, and outfits including jumpsu} 
King wore onstage in Vegas. 10-6) 


1 


ocean liner: Ocean liner loses. | 
simple story but one of enduring} 
nation. This recently opened exhi| 
features salvaged Titanic artifac 
cluding a 1,200-pound door. . 





(Continued on pag 
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Where there's a whim, 


000 Princess Cruises 


ce eres 


British and Liberian Registry 


there's a way. 


What do you want from a cruise? 
A day that's planned down to the 
minute or a day filled up with 
possibilities — including the option 
to simply relax on your own 
private balcony? You decide. 
You see, the Grand Class® ships of 
Princess® offer you the freedom 
to do what you want, when you 
want...coupled with a level of 
service where courtesy reigns. 
When you cruise with Princess, 
youll have access to all the amenities 
of a big ship — from round-the-clock 
dining to non-stop entertainment — 
yet, thanks to our unique ships’ 
designs, you'll never feel lost in 
a crowd. Grand Class Cruising. 
Only from Princess. For a free 


planning kit, call 1-800-PRINCESS. 


(SE 


PRINCESS CRUISES’ 


Featuring Grand Class Cruising 
1-800-PRINCESS 


www.princess.com 



































































































































As easy on the eyes as it is on the road. 





/ 


in all kinds of weather on all kinds of surfaces. So no 


how you look at it, it’s a thing of beauty. Stop in for 


ce a E rene ve nae: Mia ta eee unique 


Ys, 


oe 
Muy See which es maximum traction 


drive, visit us at www.subaru.com or call 1-800-WANT-AWL 





Subaru Forester. Sport-utility tough. Car easy.™ 








THE NEXT GENERATION 
FORESTER 


rough road 
, 


a mr 


The Subaru All-Wheel Driving System can handle almost anything the road has to offer. SUBARLI. en) 


Ta ON LUO im Tee site act QUT ee Co ec Cs S shown with optional equipment. The Beauty of All Wheel Drive: 









































\) =e TREE a 








TRAY EL | REC RE AdreorN 





PATIO DINING—not easy to find in Las Vegas—and Latin American specialties star at the Border Grill. 





Dining 
ou might ask how a desert town 
known mainly for the $5.95 buffet 


got to be an American capital of cutting- 
edge cuisine. It all started with Wolfgang 


his Los Angeles restaurant, Spago, in the 
Forum Shops at Caesars Palace. Cus- 


tomers came in droves, proving the city : 


was hungry for inventive fare. Resort 
planners sat up and took notice. By 
the time Bellagio and Mandalay Bay 
opened, each with more than a dozen 
restaurants, resorts were competing 
with each other to lure the nation’s top 
chefs to open culinary outposts. 

Flash is part of the dining fun here. 
Hope Diamond-size chunks of black 
truffles, wine lists with 1,000 choices 
(and prices to match), water shows, aer- 
ial acts, live swans, priceless artwork— 
you'll find them all. 
doesn’t come cheap. But there are still 


good values among the new restau- 


rants, particularly at lunch (the dinner : 


prices we quote are for a three-course 


meal for one without wine or tip). 
Reservations are strongly suggested 


(call a week or two in advance), but you 


should have less trouble getting a table 
if you dine at off-peak hours. 
We present 10 of our favorites. All 


are inside resorts, most right on the 


Such grandeur ; 


Strip, two just off. Loosen your belt and 


come play. 


- Aureole. “A bottle of the Opus One,” | 
: you tell the sommelier. He repeats your : 


request into his tiny headset. Then you 


: watch as Aureole’s “wine angel” rises, Pe- 
Puck, who in 1992 opened a branch of | 


ter Pan-like, up the restaurant’s 42-foot- 
tall glass wine tower to retrieve your se- 
lection and pop it into her holster. 

The wine tower alone is worth a trip 


to Aureole. But don’t pass up chef-owner | 


Charlie Palmer’s 
silky duck mousse, 
halibut in buttery 
lobster sauce, and 
the 

oozy 


best 

chocolate 
cake in 
Wine 
enthusiastic and 
knowledgeable, 
the list long on 
French bordeaux 
and California Cab- 


warm, 


town. 
service is 


ernets. Eat in the main dining room, or : 
: 3600 Las Vegas Blvd. S.; 6: 
: Breakfast ($10), lunch ($13), @ 


in the swan court with views of, yes, live 
swans and a waterfall. Mandalay Bay, 


| 3950 Las Vegas Blvd. S.; 632-7401, Din- : 
- ner ($65, $90 for five-course tasting : 


menu) daily. 
Border Grill. In a land of vast, mall-like 
interiors, Border Grill boasts a rare 


ting, overlooking Mandalay Bay’s pool, 


zled with chipotle salsa, and garlit 


| 3950 Las Vegas Blvd. S.; 632 
: Lunch ($25) and dinner ($33) da 


The Las Vegas classic— 
the all-you-can-eat buffet— 
is alive and well here, 
but risen far above 


its humble beginnings. 


: value and terrific Hong Kong-ins 
commodity: outdoor dining. The set- : 


4 





























could be a cabana somewhere in| 
L.A. chefs Mary Sue Milliken and 
Feniger serve south-of-the-bord! 
that includes plantain empanada 


nated grilled skirt steak. Mandala 


Buffet at Bellagio. The Las Vegé 
sic—the all-you-can-eat buffet 
and well here, but risen far a 
humble beg 
Live cooki 
tions, adroit 1 
consistent 
gredients, an 
international ¢ 

ment of dishe: , 
this a standou 
weekend chan 
brunch offers” 
breakfast far 
surprises su 1 
shu pork piz 
seared nori-crusted salmon. Be 


i 
q 
) 


ner ($25) daily; champagne 6 
($18) Sat-Sun. 
Chinois. Wolfgang Puck’s spin-off} 
Santa Monica restaurant delivers 


flavors. Dishes like shrimp and kc 
potstickers and Chinese chicken 








Oi at 





w do you plan on paying off your new kitchen? 


eco has a wide range of affordable home equity loans. So now — 
lon’t have to overextend to expand. Call 1-877-CONSECO or ~~ 
CONSECO.COM. 

| CONSECO. 
Beet ee Agrt | Pap oy \ .neienes eeeeeencneee ettenene ease Tk Nach ® up.” 


| 

onseco, Inc. Credit provided by Conseco Finance Servicing Corp.. a subsidiary of Conseco, Inc., its affiliates or subsidiaries. Conseco Finance Servicing Corp., AZ Lic. No. BK-15910; 
esota St, #600, St. Paul, MN 55101, Ph. 651-292-2000; MA Mortgage Lender Licensee No. ML0821; IL Residential Mortgage Licensee; CA. Dept. of Corps.’ Residential Mortgage 
»nding Act and Finance Lender's Act Licensee; N.H. Lic. Nos. 5189-SF, 5512-MB, 5516-MHL; Licensed Mortgage Banker—N.J. Dept. of Banking and Insurance; R.I. Lender Licensee; 
5 Town Park Dr. #200, Kennesaw, GA 30144, a GA Residential Mortgage Licensee; Conseco Finance Credit Corp., 45 Earhart Dr., Suite 108, Williamsville, NY 14221: Licensed 

ortgage Banker-NYS Banking Dept.; Conseco Finance Consumer Discount Company, Licerised by PA Department of Banking of the Commonwealth. 
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(with candied cashews and a wasabi 
kick) arrive 
meant to be shared. Forum Shops at 
Caesars Palace, 3500 Las Vegas Blvd. S.; 
737-9700. Lunch ($15) and dinner 
($25) daily. 
Napa. In the casino below, slot ma- 
chines chink and aerial acts fly. Up on 
the second story, chef Jean-Louis Pal- 
ladin’s dining room seems serene— 
somewhat deceptively, for acrobatics (of 
a culinary nature) are going on here too. 
Our advice: Order the six-course 


in generous portions, 


chef’s tasting, not listed on the menu 
but available by special request. Then 
let the sommelier do his thing, pairing 
a wine with each course. In one 
evening, we tried a terrine of black truf- 
fles, foie gras, and suckling pig; a cold 
and briny belon oyster with pork 
sausage crepinette; rock shrimp and 
white truffle risotto; pastrami squab 
cured for 18 hours with molasses and 
spices (“For this powerful dish, the 
powerful 1996 Madrigal Petite Syrah,” 
the sommelier explained); and roasted 
bananas with rum. 

After such a dinner, you'll need a 
walk—stroll to the wine shop down- 
stairs, where the 100,000-bottle inven- 
tory includes a $2-million collection of 
Chateau d’Yquem. Rio Hotel & Casino, 


ner ($65, $95 for six-course tasting 
menu; add $45 for wine by the glass 
with each course) Tue-Sat. 

Nobu. Chef Nobu Matsuhisa’s modern 
temple to Japanese cuisine is no ordi- 
nary sushi joint. You can get impeccably 
fresh sushi and sashimi, and melt-in-the 
mouth black cod with miso. Peruvian in- 
fluences show up in dishes like yellow- 
tail sashimi served with jalapeho and 


cilantro. Desserts, such as an espresso 


bombe topped with a spaceship-shaped : 


chocolate wafer, verge on the extrater- 
restrial. Hard Rock 
4455 Paradise Rd.; 
($30) Fri-Sun; dinii 


Picasso. The paintings on the walls are 


Hotel & Casino, 
693-5090. Lunch 
r ($55) daily. 


indeed original. Floral arrangements : 


are jaw-dropping. Behind it all dance 


Bellagio’s fountains. You’d be hard- 


‘for Julian 
3700 W. Flamingo Rd.; 252-7777. Din- : 


AIRY, ELEGANT AUREOLE—at Mandalay Bay—is known for winning ways wit! 





| 


| 


duck and halibut and for a superlative wine list. 





: pressed to find a more elegant setting : 
understated : 


Serrano’s 
French fare. The former chef at San 


Francisco’s Masa’s produces flawless 
; seafood and meat dishes, often featur- 
ing complex sauces and velvety veg- 
etable purées. Bellagio, 3000 Las Vegas 
: Blvd. S.; 693-7223. Dinner ($75 for : 
: four-course prix fixe, $85 for six- 
' course tasting menu; add $38 or $48 
; for the sommelier wine pairing with 
each course) Thu-Tue. 

Pinot Brasserie. Every interior detail, 
: from wall sconces to floor tiles, was im- 
ported from France to create Joachim 
. Splichal’s lovely bistro. The food is 
equally true to tradition. Some knock- : 
: Outs: 


caramelized fennel and blue 


Blvd. S.; 414-8888. Lunch ($27) and 


: dinner ($65) daily. 


: baby blue velvet, with a view of Bel 
splashing fountains. And steak d! 
get better than chef Jean-George'! 
: gerichten’s 16-ounce, six-peppe 
New York version. Fish receives €. 


eclectic choices like big-eye 
: cheese tart, steamed mussels in Muscat : 
- broth with garlic frites, and buttery | 
tarte tatin. Venetian, 3555 Las Vegas 
| Blud. S.; 369-6300. Lunch ($15) 
: dinner ($30) daily. — EJ. 


| 
Prime. Steak houses don’t get sn) 


an interior done in chocolate beat 


: loving treatment, and side dishe) 
| 
: chickpea “fries” (polenta sticks | 


from garbanzo flour) are events in | 
selves. Bellagio, 3600 Las Vegas Bl! 


| 693-7223. Dinner (865) daily. 
Spago. The restaurant that laut} 


high-end Las Vegas dining is still 
strong. Pizzas from the cafe out) 


: still have pizzazz; or join the yi! 


noisy crowd in the dining root} 
if 







sashimi with ponzu sauce, and drijg 
tart with Sambuca ice cream. Fey 
Shops at Caesars Palace, 3500 Las 
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THEY’D RATHER BE IN COLORADO. 




















Are we having fun yet? Maybe the family’s just too stressed to remember 
what a “whee” should be. Then again, maybe the state you're in is because 
of the State you're in. Now, if you were to come to Colorado this summer, 


you could see and do it all. From exploring purple mountains and golden 











plains to challenging white water. Call us today. Or dive into our Web site. 


COLORADO 


1-800-COLORADO » WWW.COLORADO.COM 
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Gardens 


ere’s the Las Vegas paradox. In a 
place that is lucky to get 4 inches 


of rainfall a year, lush gardens grow in 
almost tropical splendor. It’s amazing 
indeed. But after all, this is a gambler’s 
city that knows the value of a good bluff. 

To understand Las Vegas horticul- 
ture, you must look at two extremes. 
First are the gardens surrounding the 
casinos along the Strip. These are lav- 
ishly irrigated, living works of art that 
offer lessons in composition as well as 
technique. The plant inventories are as 
enormous as they are geographically 
far-flung: Italian 
sumacs, Mexican fan palms, acacias 
from Australia, Aleppo pines from Is- 
rael, magnolias from the Deep South of 
the United States. 

The other extreme? 


cypress, African 


Increasingly 
popular xeriscape gardens. These rep- 
resent an emerging aesthetic whereby 
plants thrive on the water nature gives 
them. They’re inspired by the beauty of 
the surrounding Mojave Desert and 
borrow plants from similarly arid envi- 
ronments worldwide. 


Casino gardens 

Bellagio. These gardens take you to 
Tuscany, making use of waxy-leafed 
evergreens and fruitless olives. Jim Gib- 
bons, the resort’s director of horticul- 
ture, estimates that Bellagio’s 80 acres 
contain some 15,000 trees and shrubs. 


3600 Las Vegas Blvd. S.; (888) 987-6667. 


Flamingo Las Vegas and Tropicana. 
The plantings at these two old-line casi- 
nos present Las Vegas as Bugsy Siegel 
must have dreamed it: palm groves, 
fake rock grotioes, and waterfalls, all 
contrived to kk 
1930s. These 
whose plants mak 


»k like Havana in the 
mature gardens 
p Las Vegas’s horti- 
cultural aristocrac lamingo, 3555 Las 
Vegas Blvd. S.; 735-3111. Tropicana, 
39-2222. 

Luxor Las Vegas and Mandalay Bay. 
Towering date palms star at Luxor— 
hundreds of them, transplanted from 


commercial plantations to evoke a 


38 SUNSET 


ev 





PYRAMID SCHEME: Luxor’s glossy glass fagade overlooks lush garden 


of lofty transplanted date palms. 


landscape that looks convincingly like 
the banks of the Nile. Next door, Man- 
dalay Bay’s gardens do an equally mas- 
terful job of conjuring up a tropical 
rain forest. Luxor, 3900 Las Vegas Blvd. 
$.; 262-4000. Mandalay Bay, 3950 Las 
Vegas Blvd. S.; 632-7777. 

Mirage. In the Atrium, you’ll find old 
and rare plants near the center, while 
closer to the walls are palms and vines 
that are preserved specimens. Las Vegas 
is a city of illusion, after all. 3400 Las Ve- 


gas Blvd. S.; 791-7111. 


Xeriscape gardens 
Ethel M. Chocolates Botanical Cac- 


tus Garden. In Henderson, south of 


Las Vegas, this garden offers a first-rate 
collection of mature plants pleasingly 
grouped to celebrate the sculptural 
value of cactus. 8:30-7 daily; free. 2 
Cactus Dr., Henderson; 435-2641. 





Las Vegas Valley Water District 1 
Demonstration Garden. Well # 
visit for a view of 1,000 species of 
in 11 theme gardens. 8—5 daily | 
major holidays; free. 3701 W, Alte! 
Sunset Park. Admire true Las Veg. 
tives—huge and ancient cottony) 
and thick native brush—at this 32! 
park. According to county horticul 
Russ Thompson, the magnificen| 
that grows near the sports office is) 
than 200 years old. 7 4.m.—11 PM. | 
free. Sunset Rd. and Eastern Ave. | 
University of Nevada at Las V§ 
The Xeric Garden at UNLV is beé| 
and scholarly, representing a 

palette of plants—many of them 

known to American horticulture— 

deserts around the world. Plan 

handsomely combined and acc 
with native rock. 8-5 daily; free. | 
Maryland Pkwy.; 895-3392. — S.J) 
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it was all so lush! In the emerald sunlight, old growth i | i 

snuggled with moss and fern, and dripped to the A | | | 

rain forest dance floor. We scurried along softened — Hl 

paths spied upon noble Roosevelt Elk, and hurdled | 

L i : { 
over rushing river streams. And we continued our — | | | | 

. . . % , | MHI 

dance to the sandy shore of the Pacific, resting | 

>. HH 

our toes within a cool tide pool, next to a starfish. 
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Know when ts ¢:! 


Plus get all the othe: 


Rent the right ca: 
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ro qet the right fare with Fare Calendar. 


‘sights you need so you don’t just book a trip, you book the right trip. Reserve the perfect #. 
tasy and secure transactions, all at the right price. Backed by our 24-hour customer suj'#* 
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Don't just travel. Travel 
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PRTHERN CALIFORNIA 


cuide 


yaste of Japan—and a great place to soak 


ditional festival and a new spa enliven San Francisco’s Japantown 





erandmother was 18 

she left Japan for Los 

es and marriage to a 

he’d never met. For 
afterward she would 
mesick, then slice 
ables for sukiyaki. 
ese days, when I’m 

me for my grand- 

=r, I head to Japan- 
where culture comes 
’ packaged in a neigh- 
90d near Webster 


}and Geary Boulevard. 








I start at Kabuki Springs 
& Spa (1750 Geary; 
415/922-6000). The old 
Japanese baths were trans- 
formed last year into an 
upscale retreat. After a sub- 
lime kneading that leaves 
my spirit 20 pounds 
lighter, I step into the com- 
munal bath to scrub, 
steam, and soak. Three 
hours later I stagger out 
with puckered fingertips 
and a face that is as flushed 


CAST-IRON 
TEAPOTS at 
Asakichi 
Incense are 
artfully etched 
with maple leaf 
patterns. At 
Kabuki Springs 
& Spa, soaking 
tubs are coed 


on Tuesdays. 





as a stewed cranberry. 

Just around the corner, 
Japan Center is great fora 
lazy postbath afternoon. I 
stop to browse in Kinoku- 
niya Bookstore (567-7625), 
then inhale fragrant sandal- 
wood at pocket-size Asa- 
kichi Incense (921-3821). 
Upstairs at Mifune Don 
(346-1993), I order 
okonomiyaki, a homey 
omelet seldom found in 
this country outside of the 





homes of Japanese grand- 


mothers. 

The center’s plaza and re- 
furbished Peace Pagoda will 
host several activities of the 
Northern California Cherry 
Blossom Festival (April 8-9 
and 15-16). I vow to return 
for its tea ceremonies, court 
dancing, sumo wrestling, 
ikebana flower arranging, 
and parade. 

But for now I’m content 
to linger at May’s Coffee 
Shop (346-4020), where 
perfection comes in the 
form of a hot taiyaki, or 
waffle, baked in the shape 
of a carp and stuffed with 
bean paste that tastes as 
sweet as nostalgia. 

Japan Center is bounded 
by Geary Blvd. and Post, 
Laguna, and Webster 
streets. Information on the 
Cherry Blossom Festival: 
563-2313. — Chiori Santiago 
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Grouse Ridge 
and beyond 


@ If you ever dozed through 
geology class, Grouse Ridge 
is the kind of place that will 
make you wish you had paid 
more attention. This magnif- 
icent piece of Sierra high 
country, outside Nevada City 
in the Tahoe National For- 
est, is an ideal outdoor 


classroom for studying nat- 


ural history. Granite ridges 
once for he ocean 
floor spii the tree 
line near 7,00 while 
brown lichens wly 
turning huge bout: into 
sand that will so: ish 


back into the oceai 

It’s also a spectacula 
ing area: Trails weave p: 
| 


sparkling mountain lak« 


ind year-round ice packs 


Gurr DEE 





framed by faraway peaks. In 


spring, yellow and pink 
wildflowers carpet the hills. 

Within easy hiking dis- 
tance of the Grouse Ridge 
Campground are three 
pretty, pine-edged lakes, 
where you can swim, fish, 
and picnic. For a short ('2- 
mile) ramble, park near the 
trailhead and take the San- 
ford Lake Trail east down a 
rocky ridge, through a gully, 
and along a creek to the 
lake. Trails to Downey and 
Milk lakes both branch off 
from the Grouse Ridge Trail, 
which starts just north of the 
campground. 

Another good option is to 
join a guided trek, spon- 
sored by the Nevada County 
Land Trust, a nonprofit con- 
servation organization based 
in Nevada City. In addition 
to hikes with naturalists, of- 
terings include tours of his- 


Downey 
Milk Lake 


ae 


GROUSE RIDGE A 
CAMPGROUND 


to Bowman Lake 


Grouse Ridge pq 


Sanford 
ake 





toric cemeteries, mountain- 
bike trips in the Sierra foot- 
hills, and wildflower walks. 

Nevada City, known as the 
“queen city of the northern 
mines,” is a 30- to 45-minute 
drive from Grouse Ridge. 
Visit its downtown district 
for a picture-postcard 
glimpse of Gold Rush-era 
buildings. Pick up a free 
map for a self-guided walk- 
ing tour at Firehouse Mu- 
seum #1, Nevada City’s first 
firehouse, which now 
houses Victorian costumes, 
pioneer tools, and artifacts 
from the Chinese miners 
and railway workers whose 
labor built the town. 

If you’re still feeling out- 
doorsy when evening falls, 
check in at the Outside Inn, 
a renovated 1940s-era mo- 































CYCLISTS MEET at the O 
Inn. At left, the Nevada C 
Land Trust leads guided 
near Grouse Ridge. 


WHERE: From Nevada Ci 
take State 20 east 22 mile 
Bowman Lake Rd. (FR. 1é 
Go north 6 miles. At the 

Grouse Ridge Campgroun 
sign, turn right onto Grous 
Ridge Rd. (FR. 14). Drive 
miles to the campground. | 
maps are available from thi 
Nevada City Chamber of € 
merce or the Forest Servic 
DISTANCE: To Sanford 
Ya mile. To Downey and M 
lakes, each about 1 mile. | 
DIFFICULTY: Moderate, © 
CONTACT: Nevada City 
Chamber of Commerce, 1¢ 
Main St.; (800) 655-6569 0 
www.ncgold.com. Nevada: 
County Land Trust; (630) at 
0430 or www.ncen.net/ 
landtrst/. Firehouse Museur 
#1, 214 Main; 265-5468, 0 
side Inn, from $55; 575 E. 
Broad St.; 265-2233 or WW 
outsideinn.com. Forest Ser: 
vice, 631 Coyote St.; 265-4f 


tor court, where every! 
represents a different 0 
door pursuit, from enjé 
spring wildflowers to fis 
to the Tour of Nevada C 
bike race. Sweet dream: 

— Michael J. Yi. 


| 
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At Club Med, it’s all included: airfare, accommodations, 


+he chills and LS ) Childhood, all meals, unlimited beer and wine with lunch & dinner, 


most sports, entertainment, even trip insurance. 
one can learn to fly at Club Med’s Circus School. Or learn juggling or dali alana eS ib 
pe walking. For kids and adults, it’s the perfect place to run away and 
2 circus, if only for a week. Of course, Club Med is also a perfect place 
vaster golf, tennis, sailing, horseback riding or scuba diving. For more 
ition about the amazing Club Med experience, call your travel agent or 


-CLUB MED, or visit our website at www.clubmed.com. 
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Monterey’s 
latest splash — 


g Opening April 8. Gal- 
loping sea horses and 
wobbegong sharks are just 
two of the sea creatures 
you'll find these days at 
the Monterey Bay Aquar- 
ium. Splash Zone: Rock 
and Reef Homes \ooks at animal homes in coral reefs and 
along wave-dashed shorelines. Kids can climb into a giant 





JOHN G. SHEDD AQUARIUM/PATRICE CEISEL 


clam chair, ride on a model sea creature, or create waves in 














one of 30 activity stations. A “bubble window” puts you in- 
side a penguin habitat, and a peephole into a coral reef 
brings you eye-to-eye with tropical sharks. 10-6 daily; 
$15.95. 886 Cannery Row, Monterey; (831) 648-4888. — C.S. 


Bubbly and bites 


@ Ever wonder how they get 
the cork to fit in the cham- 
pagne bottle? Or what gives 
sparkling wine its fizz? Find 
out at the J Wine Com- 
pany’s new tasting room 
and visitor center in the 


Russian River Valley. The 


winery, founded by Judy Jor- th 
~~ 


dan in 1986, specializes in a 
fine sparkling 
brut as well as 
some top-notch 
Pinot Noirs. Pay 
$3 to $8 fora 
flight of wines 
accompanied by 
small portions of 


foie gras, caviar, 


cheese, and other delicacies : 


selected to enhance the 
wines. The visitor center 
shares a parking lot with 
Rodney Strong Vineyards, 
which offers extensive 
winemaking tours as well 
as tastings. ] Wine Com- 


: pany, 11-5 Wed-Sun No- 


vember through April, 
daily May through 









October; tours by 
appointment. 
11447 Old Red- 
wood Hwy., Healds- 
burg; (797) 431-5400. 
Rodney Strong Vine- 
yards, 10-5 daily; 
tours 11 and 3 
daily. (800) 678- 
4703. — Amy McConnell 
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Lindy lessons 


@ April 13. For Dancers Only brings you back in tim 
evening in 1937, when bandleader Jimmie Lunceford | 
his orchestra to swing harder. Berkeley’s Cal Performa 
re-creates the era in an evening featuring the Lincoln ¢ 
Jazz Orchestra led by artistic director Wynton Marsalis 
a repertoire of Ellington, Basie, Goodman, and conten 
rary tunes for Lindy hopping and jitterbugging. Ticket: 
$40 ($100 for table seating). Dance lessons and demoi 
tions by professional couples help you polish your ste; 
Pauley Ballroom, UC Berkeley; (510) 642-9988. — ca 


: 
a 





CORRECTION: Contrary to the information published in 
ruary’s “Wright in Marin,” the Marin County Civic Cen 
open 9-4 Mon-Fri, with library access 10-5 Sat. Dr 
tours for individuals are at 10:30 Wed ($3 donation); g 
tours are by appointment Mon-Fri ($3). 
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I April 6-7 April 22 Through April 30 

< SARATOGA DAVIS SAN FRANCISCO 

Q What bett iting for a After the kids enjoy a pancake Artists comment on Korea’s 

ha concert by the Kronos Quar- breakfast with the bunny, they'll age-old divisions—North ver- of Things at the ( 

7" tet string ense than the march or bike in a spring pa- sus South, old versus new—in Palace of the Legion: 

ia Carriage Hous oc es- rade to E Street Plaza foregg Alienation and Assimilation: explores O’Keeffe’s eye 1 
tate of Villa Mon “ere dyeing, cookie decorating, and = Contemporary Images and _ abstract by showcasing 

uj dainty trees dance more. It’s all part of Davis's an- Installations from the Repub- still-life paintings of what 
pets of emerald lawn? nual Spring Eggstravaganza. lic of Korea at the Asian Art called things—as opposé 
961-5858. (530) 757-5626. Museum. (415) 379-8801. landscapes. (415) 863-33 







Kok at hY Sonoma is the best place 
im world to STOW Chardonnay 


f eel ee lle 


1 iA GALLO 
EM Ori Torii Family Winemaker 






x As ary 
In Sonoma, California's 
: 7 premier wine growing 


region, Gina makes wines 





that are earning 





4 international awards 
like these: 
ee 2D 
ro 1998 
Py | WINERY of 


THE YEAR 


San Francisco Intl Wine Competition 
p 


2,600 wines entered 


from over 600 wineries 


i 
| Wet NSH (Seer GT ACT OR 


“BEST BUY” 


: Californias highest rated 1997 
= g hardonnay under $13 
Gallo of Sonoma 
1997 Russian River Chardonnay 


a ie Ire Gallo Famrly "5 
Lei. bO2 f SONOMA 


SONOMA COUNTY 
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$8 room in its class) and towing capability (up to 5 tons). 


‘Rear Tri-Panel™ Doors designed for unobstructed rear view. 


(Keep an eye on what you tow.) 
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asked, as I pulled out of the 
line of smoky trucks, turned 
i off the freeway, and pointed the car 


i 

i 

| 
Ww 
\| | 

i 
| | 66 here are you going?” Jill 
t 


down an empty two-lane road. 


| 
| | “We’ve never been to Jolon,” I 
replied, opening the sunroof to let the 
perfume of early spring grass wash away 
| the aftertaste of diesel exhaust. 
| There is no sweeter sense of freedom 
| than that of choosing to take the unex- 
pected detour. On all our trips on U.S. 
| 101 between the San Francisco Bay Area 
} and Southern California, we had won- 
dered where Monterey County’s Jolon 
| Road led. The map assured us only that 
taking the thin blue line of County G14 
if ym King City to Paso Robles was just 
viles longer than staying on the 
| 
| 
| 
| 





zame. Allowing that we were 





Li his spring day, she settled 








BY JEFF PHILLIPS © PHOTOGRAPHS BY SEANFARBAB 


back to watch the countryside unfold. 

And so it did. Wildflowers blazed 
on road shoulders: a spray of yellow 
poppies here, purple lupines there. 
New grass made an emerald backdrop 
for oaks whose branches were just 
leafing out. Some of these oaks were 
so ancient they might have shaded Don 
Gaspar de Portola when his expedition 
passed this way in 1769. 








Secret spring detour off U.S. 101 


In Monterey County, take a backroad to a forgotten mission and a rich man’s hideaway 


The most prominent dot on ou! 
Jolon, turned out to be a wide s} 
the road. But here we made the s} 
best decision of the day—anothi 
tour. Turning northwest down M 
Road, we drove 6 miles to its end ¢ 
sion San Antonio de Padua. Fount 
1771, with the present church 
pleted in 1815, the long, low miss} 
stunning for its tile-roofed elegane| 
because neither it nor the’ 
tryside around it has ché 
much since the days oO 
padres. We stepped insid 
cool gloom of the churcl 
waited a minute for our ey} 
adjust enough to appreciat 
simplicity of this surprising 


MISSION SAN ANTONIO DE 
PADUA, founded in 1771, 





remains serenely isolated. 
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SPREADING OAKS, green grass, and an expansive view make the shores of 


Lake San Antonio an excellent springtime stop. 


and narrow chamber. The lingering 
scents of ceremonial incense and can- 
dle wax somehow made the silence 
more eloquent. 


Hearst’s hacienda hideaway 
Just far enough back up the road from 
Mission San Antonio to be complemen- 
tary rather than intrusive, the headquar- 
ters of Fort Hunter Liggett wrap around 
what, at first glance, appears to be an- 
other, newer mission. 

Designed in 1929 by architect Julia 
Morgan, this building was originally 
the ranch house of William Randolph 
Hearst, who was known to ride up here 
over the rugged mountains from his 
other house—now called Hearst Cas- 
tle—at San Simeon some 40 miles due 
south. Later used as the fort’s officer’s 
club, the Hacienda is now a plainly fur- 
nished lodge and restaurant, catering to 
what’s left of the military presence here 
but also open to visitors. Lunch from 
the basic menu would make any G.I.— 


and most tourists—happy: simple, am- 


ple, satisfying, and easy on the wallet. 
Copy that for dinner. 

Comfortably stuffed, we headed back 
onto Jolon Road and soon made a right 
on Interlake Road to stay on G14, spot- 


ting hawks and falcons riding the light 
breeze or resting on fence posts. About 
18 miles southeast of Jolon, we de- 


toured again, this time 4 miles down to 


SUNSET 


Lake San Antonio in search of any bald 
eagles that might be lingering near win- 
ter nests along the shore. We didn’t see 
any, but we did find the Lake View Trail, 
which winds for 2 miles beneath the 
oaks above the shore. Too late for de- 
pendable eagle-spotting, we were also 
too early for the hordes of boaters that 


as we wanted to ourselves. 





















churn the lake once the weather. 
Today we had as much of the lak 


From the lake, we headed sou 
San Luis Obispo County and the 
of Paso Robles. The hillside or 
near town were laced with pir 
white blossoms that danced acrc 
road in fluttering swirls. | 

As we pulled onto U.S. 101 t 
tinue our journey south, Jill ck 
the map and did some quick mat 
detour, including side trips to th 
sion and lake, was 32 miles longe 
the 52 freeway miles from King ¢ 
Paso Robles and took five lei 
hours instead of 45 minutes. And - 
detour. Those few miles transpor 
back 200 years to a long-ago lanc 
that is fast disappearing from th’ 
fornia countryside. 

And, I thought, as I closed thi 
roof and settled back into traffic, 
a blessed relief from the diesel) 
moths whose taillights blink awa’ 
lessly in the afternoon haze. 
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101 detour 
travel planner 


The Jolon Rd.-Lake San Antonio detouij 
easily accessible for travelers driving eit 
north or south on U.S. 101. Heading south, 
at Jolon Rd., just before you reach King C® 
Going north, drive to Paso Robles and take 
State 46 exit, then head northwest on Coullf: 
G14—-Nacimiento Lake Dr., continuing to Int 













ATTRACTIONS: Mission San Antonio 
Padua (831/385-4478) is open 8:30-5 de} 
Lake San Antonio (805/472-2311) has can 
grounds and is open year-round; $6 per day, 
LODGING AND FOOD: The Hacienda (8 
386-2900) has nine rooms and suites wi 
bath, from $46; five with shared bath are $i) 
The lodge’s restaurant (831/386-2446) § 
open 11-8:30 Mon-Sat, 11-2 Sun. Lake S|: 
Antonio Resorts (800/310-2313) has 
housekeeping units, from $110; limited bal 
groceries and boat rentals are available at t : 
Monterey County Park store. # 





if Morningstar Ratings” 12/31/99' 


ng FRANKLIN NATIONAL TAX-FREE FUNDS'’ OVERALL 3-Yr 5-Yr 10-Yr © FRANKLIN STATE TAX-FREE FUNDS ** OVERALL 3-¥r 5-Yr 10-¥r 
. Franklin Federal Tax-Free Income 5k 4k ok Ok Franklin FL Tax-Free Income 5k Ok Ok Ok 
. Franklin High Yield Tax-Free Income’ om 4k Ske Se Franklin Ml Insured Tax-Free Income = 4k dk Ik Ak 
4 Franklin Insured Tax-Free Income 44k Ake 4 Franklin NI Tax-Free Income bk bk dk bk 

| Franklin Federal Interm-Term Tax-Free income 4% 4% 4% n/a AaaBiO Waa laces lice SRS SA EL 

e tt 
FRANALIN STATE TAFREE FUNDSTT Franklin NY Tax-Free Income 5k Ok 
Franklin CA Insured Tax-Free Income Sk Ik Ik 4x 

66 Franklin OH Insured Tax-Free Income Ik 4 


Franklin CA Interm-Term Tax-Free Income 5% 5x& 5% n/a 
Franklin CA Tax-Free Income 5k 4k 4k Ok 


Franklin PR Tax-Free Income Ak dk 





op Ratings Earned Largest Tax-Free Income Fund Manager 


hrough diligent research and prudent manage- Franklin is the largest tax-free income fund manager 
ment, a variety of Franklin tax-free income funds in the US. with $46 billion in tax-free fund assets 
Mhave been honored with 4- and 5-star ratings in the under management. A pioneer in the tax-free mutual 
gtax-free category by Morningstar. The funds were fund concept, Franklin introduced its first tax-free 
,grated among 1,623, 1,348 and 386 municipal bond fund in 1977, using a disciplined investment 
amtunds for the three-, five- and ten-year periods approach. Today, the number of tax-free fund share- 
mended 12/31/99, respectively.‘ Past performance holder accounts has grown to more than 800,000. 
does not guarantee future results. Mail in the postage-paid card or call Franklin today. 


1-800-FRANKLIN ext. F791 


; (Call for free prospectuses containing more complete information including sales charges, expenses and risks. Please read them carefully before 
_ hyn invest or send money. 
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BB Morningstar proprietary ratings reflect historical risk-adjusted performance as of 12/31/99. The ratings are subject to change every month and 
“@hare calculated from the funds’ three-, five- and ten-year average annual returns in excess of 90-day Treasury bill returns with appropriate sales charge 
s@madjustments, and a risk factor that reflects fund performance below 90-day T-bill returns. The top 10% of the funds in a broad asset class receive 
5 stars, the next 22.5% receive 4 stars, the next 35% receive 3 stars, the next 22.5% receive 2 stars and the bottom 10% receive 1 star. Ratings 
é@Bare for Class A shares only; other classes may vary. 





| (8 "For investors subject to federal or state alternative minimum tax, all or a portion of these dividends may be subject to such tax, depending on the me ® re 
Mplund. Distributions of capital gains and of ordinary income from accrued market discount, if any, are generally taxable. Franklin Templeton 
Bp High yields reflect the higher credit risks associated with certain lower-rated securities in the fund’s portfolio and, in some cases, the lower market 777 Mariners Island Boulevard 
prices for these instruments. San Mateo, CA 94404 
Franklin Templeton Distributors, Inc. 


Serving Investors for Over 50 Years 
ww.franklintempleton.com 


























































































































































































































5265(9)(900)-VIO-CON 


VIOXX is HERE. 24-HOUR RELIEF FOR THE MOST 
COMMON TYPE OF ARTHRITIS PAIN, OSTEOARTHRITIS. 


Heel Mie B UE Lele es 
OTM dle melUmicl-1M lL Cm tm lercl Oe 
It's about controlling the pain that 
¢-1-] MOU ICO MOL \ Cc) AYOE A 
things. And VIOXX may help. VIOXX 
is a prescription medicine for 
osteoarthritis, the most common 
W/L Memes tel gLt ie 


ONE PILL—ALL DAY AND 
Pa eee 


You take VIOXX only once a day. Just 
one little pill can relieve your pain all 
day and all night for a full 24 hours. 


VHD Sestak elie ah 
PAIN AND STIFFNESS. 


In clinical studies, once-daily 
VIOXX effectively reduced pain and 
stiffness. So VIOXX can help make it 
CERT =m OOM MUM UT CMT) 
want to do. Like climbing the stairs 
to put a child to bed. 


TAKE WITH OR WITHOUT FOOD. 


VIOXX doesn't need to be taken 
with food. So, you don’t have to 
Tol datar-] ole iacreer-el Vite AOD 04 
ETAT mitt] oe 
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ONCE DAILY 


IMPORTANT INFORMATION 
ABOUT VIOXX. 


Times Ta Mes: teey aCe U eS) COE Leg 
problems, such as bleeding, can occur 
without warning. People with 

allergic reactions, such as asthma, 
to aspirin or other arthritis medicines 
should not take VIOXX. 


Tell your doctor if you have liver or 
kidney problems, or are pregnant. 
Also, VIOXX should not be used by 
women in late pregnancy. 


VIOXX has been extensively studied 
in large clinical trials. Commonly 
reported side effects included upper 
respiratory infection, diarrhea, 
nausea and high blood pressure. 
Report any unusual symptoms to 
Welt ame leyecelg 


ASK YOUR DOCTOR OR 
WAG 
ABOUT VIOXX. 


Call 1-800-378-1155 for more 
information, or visit www.vioxx.com. 
Please see important additional 
information on the next page. 
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FOR EVERYDAY VICTORIES. 





















































Patient Information about 
VIOXX® (rofecoxib tablets and oral suspension) 
VIOXX® (pronounced "VI-ox") 
for Osteoarthritis and Pain 
Generic name: rofecoxib ("ro-fa-COX-ib") 


You should read this information before you start taking VIOXX". Also, 
read the leaflet each time you refill your prescription, in case any 
information has changed. This leaflet provides only a summary of 
certain information about VIOXX. Your doctor or pharmacist can give 
you an additional leaflet that is written for health professionals that 
contains more complete information. This leaflet does not take the place 
of careful discussions with your doctor. You and your doctor should 
discuss VIOXX when you start taking your medicine and at regular 
checkups. 


What is VIOXX? 


VIOXX is a nonsteroidal anti-inflammatory drug (NSAID) that is used to 
reduce pain and inflammation (swelling and soreness). VIOXX is 
available as a tablet or a liquid that you take by mouth. 


VIOXX is a medicine for: 

3 relief of osteoarthritis (the arthritis caused by age-related “wear 
and tear’ on bones and joints) 

° management of acute pain in adults (like the short-term pain you 
can get after a dental or surgical operation) 

e treatment of menstrual pain (pain during women’s monthly 
periods). 


Who should not take VIOXX? 


Do not take VIOXX if you: 

9 have had an allergic reaction such as asthma attacks, hives, or 
swelling of the throat and face to aspirin or other NSAIDs (for 
example, ibuprofen and naproxen). 

e have had an allergic reaction to rofecoxib, which is the active 
ingredient of VIOXX, or to any of its inactive ingredients. (See 
Inactive Ingredients at the end of this leaflet.) 


What should | tell my doctor before and during treatment with 
VIOXX? 


Tell your doctor if you are: 

e pregnant or plan to become pregnant. VIOXX should not be used in 
late pregnancy because it may harm the fetus. 

e breast-feeding or plan to breast-feed. It is not known whether 
VIOXX is passed through to human breast milk and what its effects 
could be on a nursing child. 


Tell your doctor if you have: 

kidney disease 

liver disease 

heart failure 

high blood pressure 

had an allergic reaction to aspirin or other NSAIDs 
had a serious stomach problem in the past. 


Tell your doctor about: 
° any other medical problems or allergies you have now or have had. 


a all medicines that you are taking or plan to take, even those you can 
get without a prescription. 


Teil your doctor if you develop: 

e ulcer or bleeding symptoms (for instance, stomach burming or 
black stools, which are signs of possible stomach bleeding). 

° unexplained weight gain or swelling of the feet and/or legs. 

° skin rash or allergic reactions. If you have a severe allergic 
reaction, get medical help right away. 


How should | take VIOXX? 


VIOXX should be taken orice a day. Your doctor will decide what dose of 
VIOXX you should take and how long you should take it. You may take 
VIOXX with or without food. 


Can | take VIOXX with other medicines? 


Tell your doctor about all of the other medicines you are taking or plan to 
take while you are on VIOXX, even other medicines that you can get 


“Registered trademark of MERCK & CO., Inc. 
COPYRIGHT © MERCK & CO., Inc., 1998 
All rights reserved. 























without a prescription. Your doctor may want to check 
medicines are working properly together if you are t 
medicines such as: 
e methotrexate (a medicine used to suppress the immune 
e warfarin (a blood thinner) 
e rifampin (an antibiotic) 
e __ ACE inhibitors (medicines used for high blood pressun 
failure). 


What are the possible side effects of VIOXX? 


Serious but rare side effects that have been reported in p 
VIOXX and/or related medicines have included: 


e Serious stomach problems, such as stomach and 
bleeding, can occur with or without warning sympt 
problems, if severe, could lead to hospitalization or death. 
this happens rarely, you should watch for signs that you m 
this serious side effect and tell your doctor right away. 


e Serious kidney problems occur rarely in patients taking NS. 


e Severe liver problems occur rarely in patients taking NSAI. 
your doctor if you develop symptoms of liver prob 
include nausea, tiredness, itching, tenderness in the righ) 
abdomen, and flu-like symptoms. 


More common, but less serious side effects reported with VI 
included the following: 


Upper and/or lower respiratory infection and/or inflammation 
Headache 

Dizziness 

Diarrhea 

Nausea and/or vomiting 

Heartburn, stomach pain and upset 
Swelling of the legs and/or feet 
High blood pressure 

Back pain 

Tiredness 

Urinary tract infection. 


These side effects were reported in at least 2% of osteoarthritis 
receiving daily doses of VIOXX 12.5 mg to 25 mg in clinical studie 


The side effects described above do not include all of the side’ 
reported with VIOXX. Do not rely on this leaflet alone for info 
about side effects. Your doctor or pharmacist can discuss witf 
more complete list of side effects. Any time you have a medical f 
you think may be related to VIOXX, talk to your doctor. i 


What else can | do to help manage my osteoarthritis pain? — 


Talk to your doctor about: 
e Exercise | 
¢ — Controlling your weight J 
e — Hot and cold treatments ] 
° Using support devices. mi 


il 


What else should | know about VIOXX? 7 


This leaflet provides a summary of certain information about VI 
you have any questions or concerns about VIOXX, osteoarthritis 

talk to your health professional. Your pharmacist can give © 
additional leaflet that is written for health professionals. i 


Do not share VIOXX with anyone else; it was prescribed only fo t) ' 
should be taken only for the condition for which it was prescribed 


Keep VIOXX and all medicines out of the reach of children. 


Inactive Ingredients: 





Oral suspension: citric acid (monohydrate), sodium citrate (dihy 
sorbitol solution, strawberry flavor, xanthan gum, } 
methylparaben, sodium propylparaben. : ( 


i 
li 





q 
Tablets: croscarmellose sodium, hydroxypropyl cellulose, 18. 


magnesium stearate, microcrystalline cellulose, and yellow ferric | 

i 
Issued October 1999 a ‘ 
MERCK & CO., INC. Ry, 
Whitehouse Station, NJ 08889, USA 
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Nete)-Wotelt] ha sojourn leads to 19th-century towns (here, Sutter Creek) and roadside signs seen on the fly (below). 





) Gold Country getaway 


Northern California’s Amador County is at its most irresistible in spring 
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and historic sites, good restaurants, 
boutiques, antiques shops, and some | | 
of the best wineries in the Mother 
Lode. And, this time of year, enough 
birdsong, wildflower blossoms, and LWT 


in the city—or even the sub- job of controlling sprawl and preserv- 
@-long enough, and it’s easy to for- 
st how sublime spring in the coun- 
be. It’s not hard to overlook the 


y cool pleasures of a hillside cov- 


ing open space than, say, El Dorado and 

Placer counties just to the north. No, 

Amador County has something else. 
Pushing up into the Sierra foothills 





with new grass when all you can 
€ sprawling subdivisions, to miss 
dden fragrance of roadside wild- 
when all you can smell are fast- 
Oints, to ignore the joyful promise 
brning birdsong when all you can 
s the rumble of commuter traffic. 
metimes the only way to redis- 


between Lake Tahoe and 
Yosemite National Park, 
Amador County isn’t all 
that small, but it does dis- 
play its surprising diver- 
sity within a relatively 
compact area near State 
49. From the county seat 


a Gem | cence ; 
Og me ; a Bigs | 


d.. 2 


FREE PARKING? =: 


of Jackson, which is just 
(and a 


; the splendor of a California 
eg is to head for the country. The 
‘@ Country, that is, and Amador 
Wty in particular. It that 

jor is necessarily prettier than 
: Sierra foothill counties—al- 
'@2h Amador has done a far better 





48 miles east 
smidgen south) of Sacra- 
isn’t mento, spring tourists are 
within a short drive of 
a bonanza of well-pre- 


served Gold Rush towns 
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A STORIED ViEW: Near Plymouth, Story Winery overlooks classic Gold Country landscape of rolling, oak-dotted hills. 





green, oak-covered hillsides to remind 
you what a California spring is all about. 
Area code is 209 unless noted. 


Out of the oven. Start in Jackson, 
where nothing opens early except for 
Cafe Max (140 Main St.; 223-0174), 
which bakes Swiss pastries in its origi- 
nal 1865 brick oven every morning. 

Out of the attic. Bits and pieces of Gold 
Country family history are collected in 
the Amador County Museum (10-4 
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Wed-Sun; 225 Church St.; 223-6386), 
with displays ranging from mining gear 
(study the working scale model of the 
Kennedy Mine) to the uniform of Tiny 
Bonham, who pitched for the New York 
Yankees in the 1941 World Series. 
Out-of-pocket. Good shopping oppor- 
tunities in Jackson include Home and 
Farm Supply (215 N. Main; 223-0264), 
for cooking gear hefty and hardy 
enough for any farm kitchen—or for 
yours. And we love the duds at Goldig- 
gers (39 Main; 223-2722), partly be- 
cause owner and clothing designer 
Jacquelyn Francisco was once chummy 
with Frank Sinatra. 

Out to lunch. Creatively tasty lunches 
can be had at Streetside Bistro, below 
the Upstairs Restaurant (both at 164 
Main; 223-3342), where dinner is 
served. 

Segue to Sutter. Head north on State 
49 to the charming town of Sutter 
Creek for serious shopping. Don’t miss 
the art, jewelry, and accessories at Pas- 
sages (73 Main St.; 267-5225) in an 
1850s house built for a ship captain. 
Fine Eye Gallery (71 Main; 267-0571) 
has glass art and jewelry, and there are 


multicultural antiques at Cobweb CG 
lection (83 Main; 267-0690). 3 
On to Amador. Shimmering in lateq 
ternoon light, Amador City is the GR A 
Country’s permanent version of Bi 
adoon. Shops and a museum hold 
just long enough to confirm that tj 
hamlet is not a mirage. 
Dining in style. The tiny lobby bar 0, 
hints at the blushingly romantic dey 
and the eclectic California cuisine 
Amador City’s Imperial Hotel (142 
State 49; 267-9172). 
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Mother lode. To appreciate the G¢ 

Country, you should understand mi 
so stop at the 1860 Kennedy Gold Mi 
(Fri-Sun; 1 mile north of Jackson” 
State 49; 223-9542). A historic film, t01 
of the preserved mine operation and) 
stored mine office, plus an explanati 
of the nearby Kennedy Tailing Whee 

costs $5, $3 ages 6-12. 

Big wheels. Drive into Jackson, thet 
mile up Jackson Gate Road to t 
Kennedy Tailing Wheels, a cout 
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No schedules to confirm. 
No wonder a weekend 
RV.dealers and campgrounds: 
1-888-Go RVing 
www.GoRVing.com 


No suitcases to haul. 
away in an RV makes 





you feel like you 
a net eaeel vacation’ os ‘ 


Le 
° 
~~ 
Bee 
me) 
= 
o 
[e) 
3) 
aS. 
> 
vo 
ae 
eae 
wo 
‘ae 
4 O 
Px 


" aa 
Di 





* 
: a 
n ' 
5 a ‘ , 
ee re 
pe ] | , 
rT °o | 
a) Boh} 
rs a | 
x eee | 
te j a 
c , be 
7 p 
ig : 
a ' 
1+ 














3-DAY WEEKEND 


park preserving the 58-foot-tall wheels 
that transported slurry from Kennedy 
Mine up to settling ponds. 

Beautiful hill. This month the floral 
spectacle that is Daffodil Hill should be 
at its peak—some 40,000 bulbs should 
all be blooming by the beginning of 
April. From Sutter Creek take Shake 
Ridge Road 14 winding miles to the hill. 
Call 296-7048 for bloom updates. 

Quiet volcano. Just 3 miles from Daf- 
fodil Hill, the historic village of Volcano 
has a park, the Volcano Theatre Com- 
pany (296-2525), which performs in 
April and May, and the refurbished St. 
George Hotel (296-4458), where you 
can get lunch in the bar on Saturday, 
brunch in the dining room Sunday, and 
dinner Thursday through Sunday. 
Spring hiking. About 12 miles down 
Pine Grove-Volcano Road, Indian 
Grinding Rock State Historic Park 
($5 parking; 296-7488) is a gem. The 
museum has a wonderful collection of 
Native American baskets and artifacts; a 
reproduction of a village and round- 
house is next to the limestone grinding 
rock. Spend the rest of the afternoon 
hiking the park’s network of trails. 
Dinnertime. Back in Sutter Creek, the 
Sutter Creek Palace (76 Main; 267- 
1300) and Susan’s Place Wine Bar & 


INDIAN GRINDING ROCK Sta 
» Historic Park is near Volcano: 
Te) ee 5 
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LOG LUXURY: At Indian Creek B&B, wine-tourers bunk in style. 


AMADOR COUNTY LODGING 


For a visitor guide with ample lodging 
choices, contact the Amador County 
Chamber of Commerce at (800) 649-4988 
or www.amadorcountychamber.com; also 
ask for wine country and antiques guides. 
@ INDIAN CREEK BED & BREAKFAST. 
Log home built by a Hollywood producer 
in 1932 is now a Western stage set for a 
romantic getaway near Plymouth and the 
wineries. From $110. 21950 State 49; 
245-4648. 





Eatery (15 Eureka St.; 267-0945) 
serve dishes special enough for any 
Saturday night. 


Leisurely wine tasting. There are more 
wineries off Shenandoah Road east of 
Plymouth than anyone could visit in a 
day; consult the county’s “Wine Country” 
guide for the varietals you want to sam- 
ple. A few wineries are worth a stop for 
non-enological reasons. Dobra Zemlja 
(12505 Steiner Rd.; 245-3183) is in an 
1,800-square-foot cave dug into a hill- 
side; Charles Spinetta Winery (12557 
Steiner; 245-3384) has an extensive 
wildlife art gallery; Sobon Estate (14430 





MFOXES BED & BREAKFAST II 
Pleasant, comfortable rooms in an 18) 
house perfectly located in Sutter Cree) 
From $125. 77 Main St.; 267-5882. B , 
@ ST. GEORGE HOTEL. The 14 refum 
bished rooms in this 1862 hotel in Vé 
cano all share baths and are simple b mead 
comfortable; remodeling of six anni! 
rooms with private baths has just bee#’ ” 
completed. From $65. 16104 Main S| 


296-4458. ie 
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Shenandoah; 245-6554) has a wine | E e 
seum in an 1856 winery building. 9“ 
Pastoral picnic. Pack a lunch bei 
heading out; Plymouth’s Pokerv§ ~ 
Market (18170 State 49; 245-6986) | ty 
a deli. Most wineries have picnic tab Me by 
but at Story Winery (10525 Bell} " 
245-6208) you sit on a mountain§ 
with a Consumnes River Canyon vie! 
Garden detour. Break up your tas!) pid 
with a stop at Amador Flower Faf” 
(22001 Shenandoah School Rd.; 2) 
6660), with 14 acres of gardens i} 
more than 800 varieties of daylilies. }~ 
Dine and wine. Reserve far ahead fof‘! 
table at Zinfandels at Sutter Criy 
(51 Hanford St.; 267-5008), where 
menu changes monthly and chef Gi) 
West pairs a wine with each dish. @ | 
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IRT AND PLUMBING: A drainpipe frames Pyramid and Half Scale in the sculpture 


dow; below, Homage reclines before Nature Remains. 


rt is everywhere 


In meadows, in trees, at Napa’s amazing di Rosa Preserve 


LISA TAGGART 


i] ene di Rosa’s failure as a novel- 
ist has been a great service to 
the Napa Valley. In the 1950s, 

ale graduate frequented the Left 
seeking inspiration. But what he 
his “great American novel” didn’t 
srialize, and he ended up in the Bay 

, writing for the San Francisco 

Mnicle before moving to the Napa 

ry to grow renowned Carneros 

es. Along the way, he collected art— 
ptures, paintings, drawings, photog- 

y, and videos. Now his 1,700-piece 

1 growing) collection—filled with 

, colorful works that are often as 

Sical or sarcastic as they are pro- 
d—has become one of the valley’s 


Mier cultural attractions. 





pril is the perfect time to visit the di 
a Preserve, on 53 acres a bit west of 
ity of Napa. Guided walks follow the 
pture garden’s '/2-mile Meadow Trail, 


leading past spring wildflowers and 
works such as Samuel Yates’s newly in- 
stalled 75-foot file cabinet, Minuet in 
MG, and Mark di Suvero’s striking red 
steel sculpture, For Veronica, dedicated 
to artist Veronica di Rosa, Rene’s late 
wife. Recently planted native grasses 
make the meadow homier to its jackrab- 
bits; an agreement with the Napa Valley 
Land Trust guarantees the open space. 
The two-hour guided tours aren’t 
long enough to take in the collection’s 
magnitude and range. Nearly every artist 
is from the Bay Area, with as many big 
names as unknowns. The works of art 
rise to the rafters of the 114-year-old for- 
mer winery—filling the bell tower, the 
tractor barn, and two other buildings— 
and spill out into the meadow. They con- 
tinue to the hills, into the 35-acre lake, 
and up the trees. Art is, in fact, every- 
where—and that is di Rosa’s point. 


“I want people to feel they don’t need 
to drop to their knees in front of art,” he 
says. “That a smile is as worthy a reaction 
as a tear.” There are no information la- 
bels on the works; di Rosa says signage 
distracts viewers from looking at the art 
itself. But tour guides and catalogs in 
each building can answer questions. 

Curator Richard Reisman says the col- 
lection reflects di Rosa’s exuberant per- 
sonality: “It’s complicated, raucous, 
witty, colorful, and certainly eclectic. 
And some of it is dark.” Di Rosa began 
collecting in earnest as a viticulture stu- 
dent at UC Davis, discovering works by 
the university’s young faculty—includ- 
ing Robert Arneson and William T. Wi- 
ley—and its up-and-coming students. “I 
wanted to help them become the artist I 
had failed to become,” di Rosa says in 
Local Color: The di Rosa Collection of 
Contemporary California Art (Chroni- 
cle Books, San Francisco, 1999; $35; 
800/722-6657), which has excellent pho- 
tographs and 76 artist bios. 

Surprises are as omnipresent at the 
preserve as the resident peacocks: 
Rene di Rosa’s hatchback, Lynched VW, 
hangs from a eucalyptus; across the 
lake, what seem to be farm tools are 
geometric sculptures by Benbow Bul- 
lock, titled Hyperboreans; in the win- 
ery’s basement, Paul Kos’s Chartres 
Bleu creates a reverential video tribute 
to sunlight. Di Rosa’s collection may 
have its roots in early failure, but his 
preserve is a visual masterpiece. 

Tours Tue-Sat, reservations required; 
$10. 5200 Carneros Hwy. (State 121), 6’ 
miles west of Napa; (707) 220-5991. 
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A JOSHUA TREE glows in the light of the desert moon. Named for the Old Testament 
prophet, these stately trees should bear white flowers (below right) this month. 


n Joshua Tree National Park in the 

Southern California desert, epipha- 

nies abound. One day my friend 
Rufus, his son, and I were about 1'2 
miles up the Boy Scout Trail, sur- 
rounded by 25-foot-tall Joshua trees— 
tall candelabra cactus with spiny caps 
atop grossly contorted branches. It was 
April, and creamy, podlike flowers 
topped those branches, beckoning 
birds and squirrels. 


But even the Joshua trees weren’t 
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enough to entertain Rufus or 1-year-old 
Guthrie, whom Rufus carried on his 
back. As we hiked, Rufus’s eyes closed 
into slits and his mouth curled down- 
ward. Guthrie started to whine. Then I 
pointed at a vista behind us. In unison, 
the eyes of both father and son widened 
and their mouths dropped open. 

Rufus smiled and asked Guthrie, 
“How did they do that?” 

What had aroused our fascination 
was a series of mountains looming 































behind the forest of Joshua trees 
closest of the peaks seemed to be 
posed of mammoth pink boulde 
sembling bubbles popped from a 
terranean bottle of champagne. Be 
that spread another range of wri 
but gentler hills. And beyond those 
the 11,499-foot snowcapped sumn 
San Gorgonio Mountain. On the 
floor all around us blossomed ye 
desert dandelions and purple phac 


Woolly marigolds 
There is no better time than Apr 
catch the spectacle of rock and fl 
that is Joshua Tree National Park. 
there have been sufficient winter r 
the park unfurls superb display 
annual wildflowers. The transformz 
can happen fast. I came here one. 
when a late winter storm had depo: 
a thin cover of snow. By midday 
ground had turned from snow whi 
reddish brown. By afternoon it 
already bright yellow, as fields of 
woolly marigolds burst from fre 
moistened earth. Even if winter 
been dry and the annuals fail to apf 
most cactus have blooms that are 
less spectacular for being more reliz 

You can give yourself a good intro} 
tion to the park by taking the drive f 
the West Entrance Station. Follow | 
Boulevard to Pinto Basin Road and 
through the southern Cottonwood 
trance to explore a varied and splet 
landscape. Hiking trails and exhibits 
available at almost every pullout. ‘ 
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Experience 


A PLACE KNOWN 
FOR ITS 
SPLENDOR, CHARM 


AND ELEGANCE. 


AND THAT’S 
before YOU’VE EVEN 
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When you sail with Crystal Cruises, 
where you go in the world is rivaled 
only by how you go there. The ships 
themselves are modern masterpieces 
of elegance and comfort. What 
takes place on board, however, 
is equally extraordinary: from 
our imaginative cuisine, to our 
award-winning entertainment. 
All delivered with the uniquely 
friendly style of service for which 
we're famous. This is precisely why 
Crystal Cruises has been voted 
“Best Large -Ship Cruise Line” 
by readers of Condé Nast Traveler and 
“World’s Best Large Cruise Line” 
by readers of Travel & Leisure 


magazine four years in a row. To 


learn more, contact your travel 
agent or phone I-S00-820-6663 
to receive afree brochure. Or 
visit us at www.crystalcruises.com. 


CRYSTAL S@ CRUISES 


©2000 Crystal Cruises / Bahamian Registry 











TRAVEL 


particularly good introductory hike is the 
1’2-mile trail to the summit of Ryan 
Mountain. The trail begins in the Joshua 
trees and climbs up through pinons and 
patches of oak. Along the way you'll see 
bunch grasses, annual wildflowers, and 
prickly pear cactus, as well as rust- and 
lime-colored lichens adorning banded 
rocks flecked with fool’s gold. At the top 
you get the best 360° view the park has to 
offer, and a good look at the pink piles of 
enormous granite boulders in Hidden 
Valley that rock climbers love to scale. 


Brazen mice 

Though Joshua Tree may look devoid of 
wildlife, even a short walk out in the 
desert will quickly reveal a myriad of 


Joshua Tree travel p 


Joshua Tree National 
Park is 140 miles east of 
Los Angeles via Inter- 
state 10, then State 62. 
Area code is 760 unless 
noted. CONTACT: Oasis 
Visitor Center, 74485 Na- 
tional Park Dr., Twentynine Palms; 
367-5500. FEES: $10 per car for 
seven days. 


Ss 
gS 


Camping 

At most park campgrounds, camping 
is free and available first-come, first- 
served. Ryan and Hidden Valley 
campgrounds fill up quickly, but 
Jumbo Rocks, Belle, and White Tank 
are less pressured. Cottonwood is a 
fee site, as are Indian Cove and Black © 
Rock Canyon. You can make reserva- 
tions at the latter two ($10 to camp; 
800/365-2267). Bring your own wa- 
ter, firewood, and food. 


Lodging 

Hotels and motels are available in the 
nearby cities of Joshua Tree and 
Twentynine Palms. The Roughly 
Manor Bed & Breakfast (from $75; 
74744 Joe Davis Dr., Twentynine 
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freshly dug holes, where pock¢ 
collared lizards, rabbits, or des 
toises have burrowed. My favorit 
ple is the second stop on the Cho 
tus Garden Trail, an easy “%- 
accessible from Pinto Basin Road 
foot-tall mound is covered with lii 
of cholla whose spines are so ag 
that if you get one in your te 
you may have to throw away 
How can a mouse make its home 
spiky surroundings? That’s its sec 

The Cholla Cactus Garden is ¢ 
from any direction, but part 
backlit, when these Neapolitan-liki 
(they have lime green tops, rust 
middles, and dark brown bases) 
with fire. A yellow flower grows 


lanner 


Palms; 367-3238) (Meat 
three-story 1920’s hii ie 
on 25 acres. Thelfie: 
Palms Inn (from (Bbiv 
73950 Inn Ave., Two The 
nine Palms; 367-3 nti 
is a rustic bungalows and 
rounded by wood-framed cabins. be bec 
inthe | 
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oe 
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KAREN MINOT 


Hiking | 
Boy Scout Trail begins at Par 
and runs downhill to Indian ¢ 
DISTANCE: 8 miles one-way. Dil 
cuLty: Moderate one-way, diffi fi i 
round trip. | 
Ryan Mountain Trail starts off | 
Blvd. DISTANCE: 3 miles round Pei 
DIFFICULTY: Moderate. 7 
Cholla Cactus Garden begin: 
Pinto Basin Rd. DISTANCE: 74 Mi i) 
DIFFICULTY: Easy. ‘ 
Lost Palms Oasis Trail starts off P\f i, 
Basin Rd. at Cottonwood Spring. | 
TANCE: 8 miles round trip. DI 
cuLty: Moderate to difficult. 
Be sure to bring plenty of 
and be cautious of cactus spines, 
ticularly chollas. Pets are allowe) cre 
but protect them from coyotes) | 


keeping them on the trail. | 
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lado. The Cholla Cactus Garden is 
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smile hike (one-way)—but it’s worth 









LED GEOLOGY and desert plants 
Joshua Tree National Park. 


-green fruit will later appear. 

ua Tree is composed of two dis- 
esert ecosystems—the higher-ele- 
1 Mojave and the lower-elevation 


| transition zone between the two 
ts, and park visitors often turn 
ere because the Joshua trees dis- 
ir in the lower park. 
an easy mistake. But you’d do 
better to continue on down Pinto 
Road through the washes and past 
oke trees (their delicate branches 
ke smoke) to Cottonwood Spring 
ne Lost Palms Oasis Trail. Reaching 
alms Oasis requires a demanding, 


wll traverse a series of high valleys, 
s, and washes filled with a variety 
ints, including purple barrel cactus 
ands of ocotillos. After a good rain- 
e long, slender branches of the 
lo are covered with tiny green 
| and red blossoms. 
il’s end is a beautiful, deep, rocky 
n awash with California fan palms. | 
kes and bighorn sheep make occa- 
| secretive trips to water here. The 
is another one of the how-did- 
lo-thats that keep desert rats like 
}turning for more. 
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Aor icas colorful, wild, 
Slightly uncivilized 
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great clothing. wild places 
1-800-686-8209 (please mention code OPIO030) 
or log on to wuw.territoryaheact. comn/Sun 
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Clothes for the Journey 


Get in the swing. 


Enjoy a healthy lifestyle with 

the goodness and nutrition of 
Blue Diamond” almonds. Just 
1 | ounce serving naturally gives 


Have you had 


you 40%* of the daily allowance 


a hae ? 
of vitamin E, an important anti: | i your can a week: 
’ 
oxidant, plus 3 grams of fiber mea 
and 75 milligrams of calcium. ae 
c j Meteraily Flavored Prom toe Vl 


*Percent Daily Value (DV) are , EHOL/o, 


: : aA es 
based on a 2000 calorie diet. 





ee  www.bluediamondgrowers.com 
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For more information on the whole F-Series lineup, 
including the new F-150 SuperCrew pietured, "9 
log On to www.fordvehicles.com/fordcountry. 
Or call 1-800-258-FORD, ext. SC72. 
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§ all-new Ford F-150 SuperCrew cree Te 







crew fits. Out here, there are no burger joints, no gas stal 


Be 
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ee 


ions. If you need a road, you 
one, and it takes a crew to do the ae “Out here” is Per UK eres forest. oe Cot = C3 
‘st management team — pros who set fires for a a y burn to promote growth, and 
say teamwork is everything. “If | don’t do my job, the FF « PUM TM gel) Mote) 


‘apped.” And the right tools are essential. On the equipment list this time out was the 


ia 
. Ford F-150 SuperCrew. “It hauled everything we ae through ditches, down hills, 







PU mae sd oa) gumbo.” Yeah, the mud can get thick, and 


ir can reach 150 degrees. Perfect conditions for a ride through Ford Country. 
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CARRIAGE SET: Guided rides show visitors downtown Exeter’s bumper crop of murals—including its first, Orange Harvest, abi 


Orange blossom special 






On the way to Sequoia and Kings Canyon National Parks, 
Exeter blooms with murals and small-town hospitality 


BY LISA TAGGART 


his month in the San Joaquin 
Valley town of Exeter, 520 mil- 
lion citrus blossoms—more or 
cast their sweet scent to the wind. 
Climb the surrounding Sierra foothills 


less 





to view the valley’s orange groves, take 
a whiff, and you’ll know why Monica 
Pizura says, “It’s like living in paradise.” 

Pizura grew up near here, on an or- 
ange ranch that has been in her family 
for more than 100 years. Four years ago 
she and her husband, Jack, turned their 


1902 home into a B&B, hoping to at- 


tract visitors on their way to nearby Se- 
quoia and Kings Canyon National Parks. 
They’ve succeeded. For orange blos- 


soms and proximity to giant trees aren’t 
the only reasons to visit Exeter. This 
small (population 8,500) farm town has 
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another draw: It’s one of the mural cap- 
itals of California. 


A town full of art 

Exeter’s mural mania was the product 
of difficult times. In the early ’90s, after 
a hard freeze savaged the orange crop 
and a fire destroyed a portion of down- 
town, the city fell into an economic 
slump. Casting about for a revival plan, 
civic leaders commissioned 
their first mural, Orange 
Harvest by Colleen Mitchell- 
Veyna and Morgan McCall, 
for a new park. Four years 
and 13 murals later (with 
two more in the works), Exeter’s busi- 
nesses are reviving. “And,” says Delora 
Buckman-Merritt, chamber of com- 


Monterey. : 
m Fresno 
© Exeter 





enced in Exeter. Friday nights, enjoy } 
tip, pasta, and live music next to | 


uicOd 





cler 


merce CEO and a third-generation® 
eter resident, “downtown Exeter is (8 
sidered the place to take visitors.” | ; | 
Pick up a free copy of “Exeter, AF) y 
val of Arts Mural Guide and Anti) 
Trail,” and you'll be steered to mu. 
that portray the area’s history—fi } 
Yokuts Indians gathering berries to 5 
“packing ladies” grading citrus in | 
1950s. You can also see the mural} 
style on one of Sunny Days Carfi' 
Service’s horse-drawn tours, with dr 
Bonnie Lovik pointing out details} © 
may have missed. | 
On foot, as you wander from mura} — 
mural, you can shop for antiques; We 
pecially liked Exeter Antiques and F 
Street Relics, both on Pine. Late 1} 
month, downtown stores |) 
play the pottery, paintif) 
and sculpture of about t) 
dozen local artists at the i" 
eter Art Affair, which Tf) 
April 28 through May 6. |)“ 
These days even dining is art-ini]) " 




















KAREN MINOT 




















ps & Lupine mural at the Wild- 
Cafe (if you want wine or beer, 
ave to bring your own). For tasty 
an food, head to Dora’s Restau- 
Woodlake, 4 miles north. Owner 
Rozco has been serving shredded 
barbacoa and chile verde for 14 


ter is off State 65, about 55 miles 
theast of Fresno, 15 miles east of 
ia, and 30 miles southwest of Se- 
ia and Kings Canyon National 
ks. Area code is 559 unless noted. 
more information, visit or call the 
ster Chamber of Commerce at 
W. Pine St. (592-2919). For a copy 
e mural guide, stop by the cham- 
or the Mural Gallery and Gift 
yp (119 S. E St.; 592-3160). 


‘Bdging 
‘Bntation Bed & Breakfast. Ten 
2s east of Exeter on the way to Se- 
ia and Kings Canyon National 
. Gone with the Wind-themed 
ms have a sense of antebellum 
a. From $69 (shared bath) or $99 
vate bath). 33038 Sierra Hwy. 
, Lemon Cove; (800) 240-1466. 
ky-Up Ranch Bed & Breakfast. 
iftsman-style home where break- 
| includes orange juice from the 
ich’s 100-year-old trees. From $70. 
02 Ave. 344, Woodlake; 564-8898 
www.wickyup.com. 





COMES with a mural view at the Wildflower Cafe. 


years, in between gigs singing tradi- 
tional Mexican music (under her stage 
name, Maria José) with the likes of Se- 
lena and Pepe Aguilar. Though you may 
not be able to get Rozco to sing, the old 
jukebox is stocked with plenty of classic 
Mexican tunes. 


<eter travel planner 


Dining 

Dora’s Restaurant. 1748 E. Antelope 
St., Woodlake; 564-2600. 

Wildflower Cafe. Breakfast and lunch 
daily, dinner Fri. Delectable scones 
and sandwiches. 12/1 S. E, Exeter; 
592-2050. 


Shopping and tours 
Exeter Antiques. 21/6 E. Pine St., 
Exeter; 594-4221. 

Pine Street Relics. 20/7 E. Pine, 
Exeter; 592-4170. 

Sunny Days Carriage Service. Rides 
start next to the Wildflower Cafe. 
9-11 a.m. Sat or by appointment. $10 
per carriage-full; 592-2414. 


Events 

Exeter Art Affair. Local art exhibited 
in downtown stores. April 28—May 6; 
592-2919. 

National Reined Cow Horse Show. 
Some 80 riders compete for prizes 
of as much as $15,000. April 29-30 at 
Moody Ranch, Exeter; call for direc- 
tions. 592-5753. @ 
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GRACEFUL, ARCHED ARCHITECTURE of downtown Ojai brings Andalusia to Southern 


Follow your bliss to Ojai 


Find yourself in one of Southern California’s 


s loveliest getaways 


BY MATTHEW JAFFE e PHOTOGRAPHS BY NIK WHEELER 


jai is the kind of place that 
makes you wonder why you 
choose to live anywhere else. 
This tight valley sits at 750 feet, ringed by 
lofty mountains, graced by orange 
groves, and centered around an unusu- 
ally charming downtown. 

A resort town for a century, Ojai is 
endlessly and somewhat tiresomely cele- 
brated as the setting for the Himalayan 
Shangri-la in the original film version of 
Lost Horizon. But, if anything, this is 
Shangri-L.A., an idyllic take on Southern 
California. Only 70 miles northwest of 
Los Angeles, Ojai is at once Old World 
and New Age 

Known for the arcaded mission re- 
vival architecture of its downtown, Ojai 
recently rebuilt the pergola that fronts 
Libbey Park, restoring the town center 
to its original design. The oak-shaded 
park is home to the nation’s oldest ten- 
nis tournament, which celebrates its 


centennial this month. At one of the 
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area’s most venerable institutions, the 
Ojai Valley Inn & Spa, a recently added 
spa emphasizes the physical and spiri- 
tual well-being for which Ojai is famous. 


Cultivating heaven on earth 
In Ojai, tradition doesn’t mean stodgi- 
ness. Consider, for example, two cur- 
rent residents and the projects they are 
working on. John Taft is a onetime real 
estate developer and Ventura County 
native whose family came here 100 years 
ago to farm. Zubin Levy is a former 
dancer who moved to the valley 19 years 
ago after pioneering tie-dye techniques 
in New York City. At first glance, the two 
men hardly seem to live in the same era, 
much less the same small valley. But for 
all their outward differences, both of 
them have drawn inspiration from Ojai. 
Tall and patrician Taft and his wife, 
Melody, are converting their 275-acre 
ranch in the foothills above Lake Casitas 
into a public botanical garden and edu- 


California. 


EEE 


a 


cation center: The Center for Ea 
cerns has 30 acres of mostly Me 
ranean-biome plantings, with th 
mainder of the land slated to be res 
to native Southern California habita) 
“I could be growing crops inst! 
says Taft. “But this seems much mo | 
teresting. I can’t be sure of a heavi 
the hereafter, but you can cre, 
heaven on earth that turns into ai 
when you have to start maintaining | 
Taft says it took a decade to clea’ 
chaparral and prepare the land by 
work could even begin on the botaj 
garden. Now the gardens have dj 
oped enough that they are a big «| 
for migrating birds and hummingbi| 
From a promontory on his ranch 
looks out over the Ojai Valley. Its ra | ye 
in Southern California—east-west}\\,, 
entation and unique light make the}, 
ley one of the world’s special placeil) 
feels. “The sun rises and sets along) 
horizon. It gives the valley a feeling 
nowhere else can compare to.” 
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That’s “inner-tainment” 

As for Zubin Levy, he and his wife, | 
hastra, an artist, settled on land off 
dley Road above Ojai. Now the 


| 
turned their property into an art sj) 












HIGH DESERT GOLF 


Some golf destinations leave you teeing off in lf you want to broaden your horizons while you're 
sweltering low desert heat. Not here. Reno/Lake here, we also have hiking, waterskiing, fine 
Tahoe has cool Sierra Nevada dining, big name entertainment 


breezes and 39 exceptional RENO-LAKE TAHOE and 24-hour casino excitement. 
eee Call us or visit our Web site today 
and receive a free Visitor Planner. 


courses that leave you golfing in 
bliss. That’s only the beginning. 








BET YOU DIDN’T KNOW. 


http://golf.renolaketahoe.com * 800-FOR-RENO 


mF Reno-Sparks Convention & Visitors Authority 
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TRAVEL 


they call the Studio in the Hills. 

Like Taft, the Levys found meaning 
where others might have seen only 
brush. They created the Walk, an interac- 
tive, art-filled journey through the 
labyrinthine chaparral. “I call what we’ve 
done inner-tainment,” says lithe, beret- 
wearing Zubin. 

While some might dismiss the Walk as 


Ojai travel planner 


Ojai is about 70 miles northwest of Los 
Angeles. April and May, before hot sum- 
mer temperatures arrive, are among 
the best times to visit. For more infor- 
mation on Ojai, try the Ojai Valley 
Chamber of Commerce & Visitors Bu- 
reau, 150 W. Ojai Ave.; (805) 646-8126 
or www.the-ojai.org. 
Area code is 805 unless noted. 


Things to do 

Bart’s Books. The legendary outdoor 
bookstore is an Ojai original and can 
easily eat up a few hours. 302 W. 
Matilija St.; 646-3755. 
Center for Earth Con- 
cerns. The gardens, open 
by appointment only, 
should be at their best 
this month. 649-3535. 
Pink Moment Jeep 
Tours. Take a guided trip 
to the high country at 
sunset, visit Ojai’s spiri- 
tual centers, or go 
Stargazing. 653-1321. 
Studio in the Hills. The 
self-guided Walk, usually 
best in morning, requires 
reservations; the space also hosts occa- 
sional music, dance, and theater per- 
formances. 646-2000. 


Events 
Ojai Festival 2000. The 54th annual 
festival will focus on 20th-century mu- 


sic of Britain and France, with music 
director Sir Simon Rattle. Concurrent 
is the exhibition Art in the Park. Festi- 
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a tad touchy-feely, enter with an open 
mind and the éxperience can be surpris- 
ingly inspiring. With crystals dangling 
from branches in one spot and painted 
faces staring back from tree trunks, the 
Walk is filled with surreal moments. 
Along the way, you pass cryptic sayings 
(“What is your question?”) and engage in 
consciousness-raising exercises. 


val tickets get snapped up quickly, so 
plan ahead. May 31-June 4. 646-2053. 
Ojai Valley Tennis Tournament. Wim- 
bledon has its strawberries and cream; 
the Ojai has fresh orange juice from 
local groves plus a tea tent. Legends 
like Billie Jean King, Arthur Ashe, and 
May Sutton Bundy, the first American 
women’s singles winner at Wimble- 
don, have played here. April 27-30. 
Libbey Park; 646-7241. 


Lodging 
Blue Iguana Inn. About 2 miles south 
of town, this former motor court has 
been turned into an art- 
filled and Southwest- 
themed inn. Some large 
suites with full kitchens 
are available at reason- 
able rates. From $95. 
11794 N. Ventura Ave.; 
(805) 646-5277. 
Oaks at Ojai. This his- 
toric hotel is now one of 
California’s most popu- 
lar fitness resorts. From 
$145. 122 E. Ojai; (800) 
753-6257. 
Ojai Valley Inn & Spa. One of South- 
ern California’s top resorts, the 1923 
inn recently added a 31,000-square- 
foot Spanish colonial-style spa, richly 
detailed with tilework and offering a 
variety of treatments. Also new are an 
herb garden and herb maze. 

During the week, the spa is available 
to nonguests for day use ($20 with 
treatment, $35 spa use only). From 





The journey through the Walk ¢ 
a meditative mood that lasts longe 
one might expect. That night, I dr 
Gridley Road to look at the full mo 
its ascent the moon seems to pausi| 
moment to bathe a ridge in cool lig 
this moment Ojai feels enchante: 
easy to see how a little valley can it 
big ideas. 
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BLUE IGUANA INN is hip and stylish; 
explore Ojai backcountry with Pink | 
Moment Jeep Tours (left). \ 


$245. 905 Country Club Dr.; (800) ol 
6524 (inn) and (888) 772-0524 (spa) 


Dining 
Boccali’s. This longtime Ojai favoril h 
sits among the oaks east of town ar ™ 
serves up traditional Italian fare ar) 
pizza, often using seasonal vegetabll 
from its garden. 3277 Ojai-Sani 
Paula Rd.; 646-6116. aI 
Ranch House Restaurant. A pionet) 
in California cuisine, this eatery offe) 
the most beautiful garden settings 
will ever experience. S. Lomita Ave 
646-2300. ; 
Suzanne’s Cuisine. A mélange of Cal 
ifornia, Italian, French, and Asian it) 
fluences make this one of Ojai’s to 
restaurants. 502 W. Ojai; 640-1961. 4 
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2200 Petaluma Blvd. North 
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Ocean Ave. between Delores & Lincoln 


61 Post Street 


= 


Petaluma 


Carmel by the Sea 


San Francisco 


6 

















TRAVEL 


California 
Eden 


The Santa Monica Mountains 
are a paradoxical paradise 


BY MATTHEW JAFFE 


andstone Peak, the tallest point 

in the Santa Monica Mountains, 

is not made of sandstone. And 
many of the Santa Monicas are not 
technically mountains, at least accord- 
ing to the traditional minimum stan- 
dard of 2,000 feet. 

That the Santa Monicas are rife with 
paradoxes is only appropriate for a 
range that forms a wild oasis in the 
midst of Greater Los Angeles. Contrasts 
abound along the mountains’ nearly 50- 
mile run: Coyotes harmonize above Hol- 
lywood Bowl, and multimillion-dollar 





Sunset’s new Idea House offers 


the Best of Western living. 


Available in two versions—4,800 or 3,600 
square feet—Sumset’s Rocky Mountain Idea 


House is a gracious, outdoor-oriented home 


packed with innovative design ideas. 


For more information 


Call toll-free today: 888/277-5588 


Sunset’s Idea House near Denver will be 


open for you to visit this summer. 
Call 800/786-7375 for details. 





DOWN TO THE DEEP BLUE SEA: The view 


and drama of the Santa Monica Mountains. 


mansions look down on wilderness. 

From atop Sandstone Peak, these ge- 
ologic and geographic conundrums are 
overwhelmed by a view that immedi- 
ately puts the range into context. Rising 
to 3,111 feet just 5 miles from the 
ocean, the volcanic outcropping takes 
in a panorama from Mt. Baldy to the 
Santa Ynez Mountains. 
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ance environmentally: as a rem- 

a rare and dwindling habitat, WITH LIQUIDITY 
diterranean biome. This is the 
Gand most endangered of the T. Rowe Price Prime Reserve Fund (PRRXxX). 
eight major biological commu- Current Whether you seek a convenient income-producing 


lobally, only 18 percent of its 7-Day vehicle for your working capital or need a holding 
acreage survives. Yield’ account for your cash when you’re between invest- 

















acterized by mild temperatures, ments, the T. Rowe Price Prime Reserve Fund can 
ing wet and dry seasons, and 5.50% meet your needs. This no-load money market fund 
g scrubby vegetation accus- omuumems is one of the oldest in America and can offer you 
to wildfire. the Mediterranean higher yields than bank money market deposit accounts. The fund 
Seists in only five scattered lo- invests in the highest-rated money market securities and has main- 
Re nean. the southern tained a stable $1.00 share price since inception* $2,500 minimum 


Beeeeoethwest Australia, South investment. Free checkwriting.** No sales charges. 


and Southern California. 


= Call for your investment 
ahead of its time inomwarar) Kit including a fund 
profile or prospectus Invest With Confidence® 


e 
Lee roncres _1-RoweFtice 
www.troweprice.com ° 
TSimple yield as of 1/19/00. Past performance cannot guarantee future results. *An investment in the fund is not 
ees 3 : ; insured or guaranteed by the FDIC or any other government agency. Although the fund seeks to preserve the value 
| to their liking, including in- | of your investment at $1.00 per share, it is possible to lose money by investing in the fund. **$500 minimum. For 


more information, including fees and expenses, read the fund profile or prospectus carefully before investing. 
T. Rowe Price Investment Services, Inc., Distributor. PRF053286 


not on a par with the rain forest, 
ta Monicas are still a remark- 
verse habitat. All sorts of living 
(450 vertebrate species alone) 








velopment pressures have in- 
, 150,000 critical acres have 
oreserved as part of the Santa 
Mountains National Recre- 
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like Yosemite Valley, and the f 
is not contiguous. Instead, the Recommended by dermatologists, Le 
ion area has been assembled Solumbra® by Sun Precautions is the 4 
arkland and parcels owned by a first line of clothing to meet published 
of agencies. Altogether, it’s the medical guidelines for sun protection. 

urban national park in the Soft, lightweight and comfortable, 
= Pe for the next pied our patented fabric offers 30+ 
eee ace SPF sun protection and blocks 

perintendent Arthur Eck. “This eT SF harmiol VA and 
ational park of the 21st century,” ; 

E UVB rays—more than a typical 
s. “Our success here can prove hict F 
on eee sunscreen or summer shirt. For a 

a FREE catalog of Solumbra hats, 

shirts, pants and accessories, 
ng inside e call Sun Precautions: 
anta Monicas = 1-800-882-7860 or 
2 a good, wet winter, the terrain mga visit our web page at 
© shoulders of Sandstone Peak ; fy www.solumbra.com 
irs almost tropical. Fog moves bse 
canyons and cascades over 
e saddles. The chaparral, grass- S i F, ® 
and oak forests of the moun- o um ra 
Medically Recommended 

greedily drink up the moisture, Sun Protectaa Clothing 
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| Teach your SUNG: LASS ES to read i 


No more switching glasses to read! 
Optx 20/20 HydroTac™ Lenses add 
power to your sunglasses, prescription 
and computer glasses. 


























leafing out in all shades of gree 

What the vista doesn’t revea) 
range’s complexity. In the Santé 
cas, the designation “Mediterran 
actually an umbrella term for 
natural communities that exist 
mountains, thanks to climatic ve 
created by topography and proxi 
the ocean. No less than 10 enda 
or threatened plants and anim! 
here as well. ; | 

Remnant populations of th 
leafed maple, a tree common in| 
cific Northwest, survive in is 
stands in cool, well-watered ca’ 
and valley oaks thrive in the 1 etal o 
meadows and plains. Despite the 
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e Applies easily with a drop of water 
e Removable and reusable 


e Affordable 
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moist canyons. The range is alli tit 


Enter our “Tell A Friend” Caribbean cruise for two sweepstakes! wild enough to support a small git! 
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glen called the Grotto. 
The Grotto sits deep in a d 
beneath Sandstone Peak. Ve 
boulders the size of elephants f 
here, with the west fork of Arre 
quit flowing through the gaps. 
live oaks create a canopy abo 
rocks, further dimming the a 
inky light. 
As my hiking companion and | 
der-hop down the canyon, we 
and look into a pool of still wa 

Kr O R A WH 0 LE LOT LESS more than a few inches deep and 
ple of feet across. In addition to 
Join us on the Seven Continents around-the- common water bugs, a cl 1s! 

world voyage. Visit distant lands in the threadlike, 8-inch-long animalsa 

company of our naturalists and historians. in the pale ale—colored puddle. — 

The whole world starts at about $100 per day Despite our combined 40 

— airfare included! And with our Early Bird Special, you can now experience hiking in the San 
save up to 10%. For a free brochure call 1-888-558-0887 ref. 642 cas, neither of us has ever see 
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An expert on amphibians, Pepp 
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THAT REFRESHES: A waterfall 
jthe trail to the Grotto. 

irsity biology professor Lee Kats is 
jar with the streams, creeks, and 
in pools of the Santa Monicas. He 
: e that what we saw was not a 
pr endangered animal, just an un- 
i one: the horsehair worm. These 
)priately named wonders are bio- 
tlly distinct enough to earf classi- 


fication in their own phylum, all of 250 
species strong. (By comparison, hu- 
mans belong to Chordata, which en- 


compasses about 55,000 species.) 


Rare residents 

The worms may not be pretty, but they 
are a reminder that in Southern Califor- 
nia, biodiversity is freeway-close. 


“I’m a big fan of the Santa Monicas as 


a rare ecological system. We still have a 
gem here,” Kats says. “And the range re- 
ally hasn’t been studied that much.” 


Kats explains that many native 


species in the Santa Monicas face ongo- 
ing threats from exotic species. Thanks 
to the mountains’ mild climate, out- 
siders can settle in and push out the lo- 
cals. Crayfish, used for bait, and mos- 
quito fish, imported for pest control, 
have permanently altered the biology of 
many watersheds. 


Such inner workings of the Santa 


Monicas remain hidden to most of us, 
even as they subtly contribute to our ap- 





king Millennium Magic 
Tahoe, 35 minutes from Rene. 


} HANDLEBARS? 


~ Greg Lemond, Champion Cyclist 


preciation of the mountains as a natural 
system. The view from Sandstone Peak 
is a great introduction, but the more 
time you spend in these mountains, the 
more compelling they become. 

David Brown, a planning commis- 
sioner for the city of Calabasas and con- 
servation chair for the Sierra Club’s 
Santa Monica Mountains Task Force, 
first saw the mountains almost 40 years 
ago. At first he was a bit underwhelmed. 
But as he explored, he discovered hid- 
den places and eventually became active 
in the effort to protect the mountains. 

“We’ve done more than I ever 
thought we could do,” Brown says. 
“The whole point was to offer a na- 
tional park—quality experience close to 
the city. In some cities, you have to 
wait for your vacation to get into na- 
ture. But the Santa Monicas are here 
and can be enjoyed right out of your 
home. It only seems logical that we 
should save them.” 

(Continued on page 76) 


TEL Stal 


It’s the ride of a lifetime. 
Your chance to celebrate a century. 
Nam La ee 
OTe SITE 
It’s Nevada’s millennium bash, 
Cy La COTS of 
TE ea ava TELE 


Come on, let’s roll. 


Discover 
Both Sides of 


NEVADA. 


Make some history with the ultimate millennium celebration ~ now through January 2001. 
Call toll-free: 1-8 77-2000-NEV or visit us online at www.2000nevada.com. 
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TRAVEL 


Santa Monicas 
travel planner 


The Santa Monica Mountains run east- 
west for nearly 50 miles, from Los Ange- 
les into Ventura County. A large portion 
of the range has been set aside in the 
Santa Monica National Recreation Area. 
The area is very much a work in 
progress: In the past year, new tracts, 
including the 80-acre Capra property 
off Mulholland Hwy., have been added, 
and work is under way to close the last 
6-mile gap in what will eventually be- 
come the 65-mile Backbone Trail. 

For information on the area, call (805) 
370-2301 or stop at the visitor center at 
401 W. Hillcrest Dr., off U.S. 101 in Thou- 
sand Oaks. The listed destinations show 
off the diversity of habitat. 


Circle X Ranch 


Near the west end of the Santa Monicas 
is this exceptionally interesting section 
of the range, with deep canyons as well 








Aston® Hawaii and Aston Hotels & Res¢ 


as the mountains’ highest 
point, Sandstone Peak. The 
Circle X Ranch Contact Sta- 
tion has maps of hikes in the 
area. We list two good bets. 
# Grotto Trail 

WHERE: From Pacific Coast 
Hwy., drive 5.4 miles on 
Yerba Buena Rd. to the con- 
tact station. Begin hike at the 
group campground. HIGH- 
LIGHTS: Beautiful secluded 
glen with water running 


TIM HAUF 


through volcanic boulders. 
DISTANCE: 2.6 miles round 
trip. DIFFICULTY: Moderate 
because of return climb. 
Some boulder-hopping necessary to get 
to the Grotto. 

mg Sandstone Peak 

WHERE: The most direct ascent to the 
summit is via the Backbone Trail. Trail- 
head is 1 mile east of the Circle X Ranch 
Contact Station. Follow the Backbone 
Trail along a fire road to the summit, 
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which is accessed by a short sid ite 
HIGHLIGHTS: Panoramic views fic) eats 
top. DISTANCE: 3 miles round trip. ' tect 
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Cold Creek Preserve #ilc! 

One of the most pristine watershi¥}:!\0 
Hl 

the Santa Monicas, Cold Creek siti i 
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MOOLA. 


SavE Up To 25 
WITH ASTON’S 
ISLAND HOPPER 

DISCOUNTS. _ 


Aston guests in Hawaii save 
up to 25% off regular rates" 
when they stay seven or 

more consecutive nights at 
one, or a combination of © 
several, Aston properties. — 
Choose from over 30 Aston 
hotels and condominium 
resorts on four islands. 
All on or near the beach. _ 
From budget to luxury. 
Voted Hawaii's Best Value. 






























Call your travel agent 
or 800-92-ASTON (922-7866). 
www.aston-hotels.com 
Some restrictions apply. ; 
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mountains south of Mulholland 
e creek is fed by springs and 


















Ss a riparian woodland that in- 
s bigleaf maples and sycamores. 
eserve can be explored on a 3.2- 
pund-trip hike, but access is lim- 
) 25 visitors a day. For permits and 
ions, call the Mountains Restora- 
st at (818) 346-9675. 


Bice Canyon 

ts riparian coastal sage scrub and 
al habitats, Solstice Canyon is a 
rviving example of a Santa Mon- 
ountains coastal canyon. Other 
ghts are the 1865 Keller House, 
used by park service staff mem- 
land the ruins of Tropical Terrace, 
tate designed by noted Los Ange- 
iehitect Paul Williams but de- 
2d by fire in 1982. 

B tice Canyon Trail 

1€: Take Pacific Coast Highway to 
Canyon Rd., then look for the 
(lffpn the left side of the road at the 
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first bend. Follow the road to parking. 
The Solstice Canyon Trail follows a 
paved route as far as Tropical Terrace. 
DISTANCE: 2.1 miles round trip. DIFFI- 
CULTY: Easy. 

# Sostomo Trail/Deer Valley Loop 
WHERE: From Solstice Canyon parking 
area, take Thompson-Ramo-Wooldridge 
Loop Trail to Rising Sun Trail. It climbs 
and follows a ridge for 1’ miles, then 
drops down to Tropical Terrace. From 


the ruins, follow the paved road a short 
distance and look for a marked trail on 
the right side. The Sostomo Trail climbs 
to the Deer Valley Loop Trail, which 
leads to an excellent ocean view via a 
spur trail. Rejoin the Deer Valley Loop 
Trail. Follow it back, then return to 
parking via Solstice Canyon Trail. 
DISTANCE: About 5'2 miles round trip. 
DIFFICULTY: Moderate to difficult, with 
some climbing. 


J YOU SPENT THE DAY EATING, READING A NOVEL, AND GAZING AT THE COUNTRYSIDE. 





Looks like you’ve earned yourself a nap. 


Sure, it’s an exhausting assignment. 
Rolling past the wondrous coastline 
without a care in the world. Delicious 
meals at your beck and call. Feature- 
length movies when the sun goes 
down. Wonderful wines to sample. Just 
pondering the options can really take it 
out of you. And now, with one-way fares 
starting at around $100, there’s never 
been a better time to take the rail 
adventure of a lifetime. Hey, you've 
earned it. For more information, call 
your travel agent or 1-800-USA-RAIL or 


visit our website at www.amtrak.com. 
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Busy family California rancho Balclutha and Telegraph Hill Gloriosa daisy 

$35 + $5 shipping and handling $35 + $5 shipping and handling $35 + $5 shipping and handling $35 + $5 shipping and handling 

Limited edition printed in 1979 Limited edition printed in 1979 Limited edition printed in 1979 Limited edition printed in 1979 


Each poster measures 
20" x 29" 


Indicate which poster(s) 
you would like to order 
using the letter next to 
the description. The 
shipping charge is per 
order, not per poster. 


Use your MasterCard® 
(see special offer below), 
or send a check to: 
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Juneau Convention & Visitors Bureau 
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cool pools, dramatic waterfalls and exciting waterslides. 
Tee it up with championship golf, work out or pamper 


Ranetence our Arizona 


Discover memories of a lifetime with acres of shimmering 
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yourself at the spa while your kids enjoy childrens programs. 


Ask about our golf packages and golf school. 


Reservations: 1-800-288-7236 


www.pointehilton.com 
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Sparco CASTLE’ 


.. without the hassle 


Discover California’s beautiful Central Coast, 
visit fabulous Hearst Castle and save money 
with this Spring Value Package, including: 

e 2 Night’s Deluxe Lodging 

« Hearst Castle Tickets S % 

e Elegant Dinner 

« Continental Breakfast 


Enjoy great shopping, beach walking, wine 
tasting at nearby wineries, and relaxing in our 
lovely gardens. Call today for a free brochure. 


1-800-821-7914 
www.elreygardeninn.com 
Highway 1 
P.O. Box 200 
San Simeon 
CA 93452 
* Per person, 
dbl. occ., some 
restrictions 
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ARIZONA ARIZONA 


NOT ALL ROU STARS 
ARE FOUND IN L.A. 


Grand Canyon, Red Rock Crossing, Wupatki Nat 71 Rainbow Bridge, 
Williams Sedona Mon., Flagstaff Page 
- photo by Jeff Kida - photo by Bob Clemenz - photo by Bill Hudson - photo by Harold Johnson 


In fact, some of the worlds best are in Northern Arizona - 
offering breathtaking views. hiking, biking, boating and 
camping. Add in nearby museums, galleries and shopping. 
and its music to your ears. Call (888) 335-3524 se 
for an Arizona Rocks Pack today! ARIZONA 
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Visit our Web site at www.arizonarocks.com 





COSTA MESA COSTA MESA 


STAY in the BEST 
of Southern California. 


When you're visiting Coast Repertory and Edwards 
Southern California, Costa Mesa Cinemas. Fabulous restaurants 
is the place to stay. 
It's just minutes from 
the beach, and free- 


way-close to all of 





Southern California’ every need. 


Call 1-800-399-5499 
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Costa Mesa 


The Best Of Southern California 
Www.costamesa-ca.com 


major attractions. 

Theres also plenty to do right 
here. A ward-winning entertain- 
ment in the Theatre District, 
featuring the Orange County 
Performing Arts Center, South 
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and spas. World- 
class shopping at 
South Coast Plaza. 
And hotels to suit 
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* Ocean Views * Fireplaces 
+ Full Lavish Breakfast 

‘T've found the ultimate B&B” 

San Francisco Examiner : 

www.whitegateinn.com * 800-531-728) 
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* Full Breakfast 
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BED & BREAKFAST INNS 


Garden Court |nn and its sister Inn, 7 5 
@ House with their prize winning gardens, are 
Carme!-B 
ons. One block from Carmel Beach or in the 
of town, each Inn offers quaint Carmel charm. 
fireplaces and continental 
gst served to your room, or in the beautiful 
6. Each Inn will make your special getaway a 
O remember. 
O mrp \e04-5926 CA 93921 
(831) 624-6926 


y-The-Sea’s most charming accom- 


extended 


TTING THE GOLD STANDARD 
FoR HOSPITALITY 
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ye TAN ICE 
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TUOLUMNE 1 
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ASS /(E” 


nformation call 1-288-465-1849 
www.goldBnBs.com 











Historic California Inn 
Tour The Redwoods 


CANE ROe M ay ies 
SW MeO Ae eel) 


Weddings Mystery Weekends 


MV eas 


ka +Free Saw Mill Tours 
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CALIFORNIA 


IVa 


CALIFORNIA 


For camping reservations, call ReserveAmerica™ 


at 1-800-444-PARK (7275). 





GOLD COUNTRY 


“One of the very best winery visits anywhere” 
Jerry D. Mead 
Nationally Syndicated Wine Columnist 


IRONSTONE 


VINEYARDS 





Writing for Wine Enthusiast, Steve Heimoff said. . 
a tourist attraction the likes of which I had 
never seen before at another winery... 
Open Daily — Tours and Tastings — 10AM to 5PM 
IRONSTONE VINEYARDS 
1894 Six Mile Road * Murphys, CA 95247 
209.728.1251 * www.ironstonevineyards.com 


GOLD COUNTRY 


ATHE CELEBRATED 


y MA CALAVERAS 
Ly COUNTY 
| 





PHOTO BY DICK JAMES 


A Goldmine 
of “History 
‘and 

Recreation 












800-225-3764 


WWW.VISITCALAVERAS.ORG 


HIGH SIERRA 


The City of Susanville 
100 Years Old 1900-2000 


is Celebrating its 100th Birthday 
¢ World’s Largest B’day Party 
* Cattle Drive * Q’rtr Horse Show 
* Rodeo and more 
For information call: 


(530) 257-1013 or 
FAX: (530) 257-4725 





ctyevent @psIn.com 
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HIGH SIERRA 


hy, 


“ Your vacation starts here..." 


Discover the treasures of California’s ¢ 
Eastern Sierra... gold mines, antique 
trains, museums, Native American 
} / culture, ancient trees, rainbow trout 
» and magnificent mountain scenery. Call ' 
for a free treasure map andJodging info: 


4 888-395-3952. 


So 


youll suamg 








a 


| 
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ADVENTURE. 


magine a unique camp experience for the entire 
family in Sequoia Nat'l Forest between Kings Canyon 

& Sequoia Nat'l Parks ata cool 7500’. A place where 

both grownups and kids alike can experience action- 

packed daytime activities. Instruction offered to all 

ages by 25 special program staff. Entertaining eve- 

nings. Breathtaking vistas. Uncrowded! Smog-free! 

* Private Lake: Waterskiing, Canoeing, Sailing; 

* Heated Pool ¢ Tennis Courts * Riding Stables 

* Trout Streams ¢ Rifle & Archery Ranges © Aerobics 

* Guided Scenic Hikes * Youth Ee Test Programs 

¢ Nursery & Pre-School © Artist of the Wee! 

¢ NEW 10 Jet Spa and MUCH MORE. 

FULL or “MINI” Weeks 6/19-9/4. Rates include 

delicious Meals, Lodge Rooms/pvt bath or Cabins/near- 

by bath house AND Activities. Weekly Adult Rates $690 

up. Varied Youth Rates $630 up. Call for “MINI” rates. 


Phone Toll-Free 


www.mslodge.com 800-227-9900 


Py 967-8612 FREE Color Brochure 


Sas Sequoia 
- Family Vacation Camp 











Relax In The Heart 
Of The Sierras 


* Old Fashioned Mountain Lodge 
* Modified American Plan 
* Individual Cabins & Maid Service 
* Beautiful Mountain Lakes Nearby 
| Fishing * Hiking * Swimming « Relaxing 
| 
| Gold Lake Lodge 
\ (Established 1912 
| P.O. Box 25 Blairsden, CA 96103 


| 
i Call (530) 836-2350 for reservations and free brochure 








INSET 








HIGH SIERRA 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings ¢ Reunions 


| STRAWBERRY INN 
j 1-800-965-3662 
www. strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces Full Kitchens 


CABINS 
1-888-965-0885 
Highway 108 in Strawberry, CA 









MONTECITO SEQUOIA LODGE 
DISCOVER SEQUOIA THIS YEAR 
Bed, Breakfast, Dinner - $69pp/up - 

April to Nov. Visit California’s famous 
Giant Sequoia Trees in spectacular 

Sequoia-Kings Canyon National Parks. 
a picturesque trails, scenic vistas, lake 
canoeing, and a 10 jet spa. 
Comfortable Lodging, 
delicious home cooked 
meals. “Old Fashioned” 
Hospitality, 36 rooms w/private, 
baths. Families & Adults welcome 


CALL FOR RATES & FREE BROCHURE 
(800) 227-9900 www.mslodge.com 


HIGH SIERRA/PLUMAS COUNTY 





























HIGH SIERRA/PLUMAS COUR! 





s weekends Memorial Day-Laboi} 
www.jps.net/fbrehm/index.htm 





LAKE TAHOE/RENO AREA 
X shopping hiking owinuming rack liming 


\ a | 


Rion 


laccing golfing biking boat. 
Arg ge fing A inug i 


0 
ru 


History and so much mores 
For more information ww Hss00, 


and a FREE gift, call "TRUCKEF A 


dining out sigh 


530.587.2757 | 
2 wwwtruckee.com CHAMBER of COMMERC 


“9 ure, Woo Bunnys buna buyfyob bury | 


TAHOE RENTAL CONNECT 
South Lake Tahoe Vacation Rent 





Vacation — ~ Luxury Houses, Woodsey Ski Cabins, W 
Specialist... Townhouses. Best selections at reasonable | 


For Reservations: 1-800-542-2100 e (530) 542 al 





x T 


bu 


Bunt E 


www.GotTahoe.com AAT 






I-800-Go-Tahoe pen 












ae 
‘HOE = 4 
Accommopations VIEW & BOOK ON 
www. TahoeAccommodatio 
a 
800-544-323: 








Tahoe Timberline Properties — 
Vacation Rentals on Tahoe’s North & West Shon 


STOLEN, (800)443-0185) J 
(530) 581-0183 | Mh 


@ ROCKY RIDGE 
@ PRIVATE HOMES ww tahoetimberline.eo) 


P. O. Box 5848, TAHOE CITY, CA 96145, 
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AKE TAHOE/RENO AREA 





MAMMOTH LAKES AREA MAMMOTH LAKES AREA 





California’s Premier Mountain Resort 








Take a new direction—to Mammoth. California’s vast Eastern High Sierra 
ee Gs the limit at the is the soul-stirring territory that inspired John Muir and Ansel Adams. 
bur-star Hyatt Regency Hyatt Hike to alpine lakes, go rock climbing, trout fishing, golfing or mountain 
_ a ins ski Optic biking. Enjoy festivals and special events that are as varied as the scenery. 
ows, Squaw Valley or from just ‘49° Accommodations range from luxury hotels and condominiums to cozy 
far. Or for $49° 4570) cabins, motels and bed-and-breakfast inns. Call for a complete vacation 
apie ane planner: 1-888-GO-MAMMOTH (1-888-466-2666) or be enticed 
orth Shore's only immediately at www.visitmammoth.com 

mt casino resort. 






























888.899.7568 


www.laketahoehyatt.com 


7 ao 








| SOUTH LAKE TAHOE 
{ 


Lakefronts ¢ Condos ¢ Cabins 
) Vacation Rentals 


ota Call for $50 off your rental 


Some restrictions apply 
To Preview Vacation Homes see 


| 748-6857 = eae 











or call for Free \ ideo 








MAMMOTH LAKES AREA 


HIGH SIERRA PACK TRIPS 
LAKE TAHOE/RENO AREA Horseback and hiking trips. Yosemite, 
Ansel Adams, John Muir Wilderness, 
photography, fishing, trail rides, horse 
drive. Red’s Meadow Pack Stations 
Sunterra Resorts Presents (800) 292-7758 


The Tahoe Collection 


° * LAKE TAHOE/RENO AREA 
from $70 per Night SKI WEST Tahoe eee ake 


"ACATION RENIAY Mountain Chalets ¢ Cabins 


Homes and Condominiums 
Luxury to Economy Units 




















KE TAHOE VACATIONS 


beautiful beaches, golf courses, casinos & more! 











Perfect days come naturally at our quality collec- 
tion of Lake Tahoe resorts. Whether you prefer 
lakefront or mountain top, a condominium-style 
suite complete with kitchen, or hotel suite with 






ondominiums + Vacation Homes 
efront Estates - Starting from $110. 
per night 


888 266- 3612 


www.bratresort.com 


Hot Tubs ¢ Fireplaces 
SPRING & SUMMER RENTALS 


. Firewood © Includes Cleaning 
restaurant and room service, family vacation or eg Call Us Today to Book Your Vacation Getaway!! 


(800) 339-5535 or (916) 587-9218 









romantic getaway, you'll find Sunterra Resorts to 
be perfect for any season. The list of amenities 











; ax Ta and nearby activities is endless — from in-room 
us bE = en VILLAGE Jacuzzis, fireplaces and pools, to world-class ski- MENDOCINO COAST 
- ing, white sandy beaches, shopping and casinos. oo "| BED & BREAKFAST INN 
ay | : Serenity & Forest Views 
Being resented by RPM Management, Inc. ee Fireplaces & Beach Access 
ees our ences one mer ae on eis Corporation. ‘4 Garden & Orchard & Grazing Deer 













































































or Properties * Homes * Condos * Cabins 1-800-264-4723 


tens REALTY 800-835-1539 


Built 1877...~«~«~«~—~—~—~CS*S*é«NWW.wViicctorrianfarmbhouisee.com 


THE VICTORIAN FARMHOUSE 


Sunterra. Coast Hwy One, Little River * Two Miles South of Mendocino 














eee SHORELINE VACATION RENTALS 


tae “Rates available midweek; limited availability. 888 942-8284 
a Offer expires June 30, 2000. www.shorelinevacations.com 
00-655-0608 1-916-583-7523 








For reservations or information, call 


F < sre 0€ Z Le a ti DB ote (800) 424- 1943 oy HEN D OC LN pee were ene 


(18200 Old Coast Highway, Fort Bragg, CA 95437 
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MENDOCINO COAST 


Skunk Train oo 


Train, 2 Nights Lodging, Meals, Gift 


ss Se, 
op Two People 
Thru 5-25 
Sun.-Thur. Arrival 


Tax Included 


Customize your vacation package by adding... 
* Botanical Gardens * Bike Rental 
° Horse Back Riding * Canoe Rental 
¢ Additional Nights ¢ Soothing Massage 


FRA Srasirp Lopce 
Fort Bragg, CA 
Indoor Pool & Spa * In-room Coffee & Fridge 


800-345-0022, 9 am-9 pm * 800-341-8000, 24 Hours 


www.seabirdlodge.com 
Reservations Required ¢ 48 Hr. Cancellation 


Att ABoarRpD!! 


We invite you to “Ride The Skunk In Its Natural 
Habitat.” The Skunk Train offers scenic trips from the 
Pacific Ocean through the redwood forest over the 
coastal mountain range and into Willits. After all, it's 
“Where The Redwoods Meet The River.” 


Information & Reservations 


1 800 77 SKUNK 


LOL ce melt 


ye 


CU TUIERG EL a UL clea coe Daa ele Ue) a 


¥ Ketete) 678-8505 www.redwoodempire.com 








MENDOCINO COAST 


Vacation Home Rentals 
at Point Arena Lighthouse 


E on the scenic Mendocino Coast 
§ © 3 bedroom, 2 bath, kitchens, 
& fireplaces, ocean view. 
& » Near beaches, restaurants, galleries, 
fishing pier, whale watching, - 
charter boat, shops. 


Es Point Arena Lighthouse Keepers, Inc. 
& P.O. Box 11S * Point Arena, CA 95468 


E (877) PALIGH Oe 
(N fit) Fepbaerigg 
on-profit) 5 





SEAFOAM LODGE 
Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 
en re www.seafoamlodge.com 
( 707) 937. 1827 (800) 606-1827 
P. O. Box 68, MENDOCINO, CA 95460 














ENDOCIN 
COAST RESERVATIONS 
Vacation Home Rentals 
www.mendocinovacations.com 
HomMeS* B&Bs «Spas «VIEWS « FIREPLACES 
FREE BROCHURE 
707-937-5033 + 800-262-7801 


e-mail: mcr@mcn.org 












IRISH BEACH RENTAL HOMES 
1-3 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 





Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


COAST GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 



















MENDOCINO COAST 
Hill House Inn of Mendoei 


Ocean view New England style Inn. Superb dinin | 
our gardens and beaches, take the famous Skunk 
ride. Explore the galleries of fine art while trea hin 
pallette with our local wines. Our goal is to enj 
mystical and tranquil getaway. Read, relax and d 
sleep with the ocean as your lullaby. 800-422: 


es Sear Cell a 

“ WHITEWATER me 

ti L. iene 
1-800-643-5 
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S| , 
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www.oceanviewlodging.com__ | 
Ruby MET Cee Cee Ae OC a 


t Vacation on the Rugged Mendocino Coast 
i Fully Furnished Homes & Cottages with Magnificeny) 









= Live in Beautiful Mendocino... 
Custom Searches of Over 500 Listings Available Upon 


; 
"| FREE BROCHURE 1-800-710-44 
. P.O. Box 249 Mendocino, CA 95460 | 


www. rubywarnerrealty. com 
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MONTEREY PENINSULA | 





Monterey's NEWES 


Escape to our secluded dunes setting, tet] 
miles from Monterey dining & attractioi| 





GRAND OPENING |] 
SPECIAL *119° 


* Luxurious, oceanview bungalows with 
balconies & spa tubs 


¢ Fireplace, wet bar & designer touches id 


¢ Health spa, pool & fitness room 
on 


MARINA DUNES 


RESORT a Golf ( 


877-944-3863 


i 


, | 
yale ae a) 


DEER HAVEN INN Sine Inn LARCHWOODI| 





$59.99 
Free pass to 17 Mile Drive. 


Aquarium & Whale Watching Discounts. 
Rates subject to change valid Sun-Thur exp 1/31/00 


(800) 525-3373 | 
(831) 375-3936 (831) 373-1114 nil! 


$59-$109 





740 Crocker Ave. Pacific Grove, Fi 
www.montereyinns.com — | 





sfdvertise call 1-800-222-9404 TRAVEL DIRECTORY 
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5 r Hotel Pacific [ 0 | 
: } Monterey Bay Inn \ Ap Yo\ 
: : aie, i 
nd . iS Spindrift Inn 


i 
Ce eS eae lemma Mecsas Inu bP -OFF, | 
he comforts of a country inn with the t 
onvenience of a full-service hotel. 
Pes METCUUP Serer || “//crent people. Thats exactly why we 


Nie Cw (OC Co meee mein! g offer four spec wal hotels - one for every 
www.casamunras-hotel.com 


Monterey aa different things to 


moar 











mood, occasion, and budget. 
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eg ae ae 
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atl lo ve the Montere 
Hotel & Spa, ease 
Monterey Bay. Our European 
yee ete 
Ae G 
Vm Ce) 
with 
aa 
services and treatments... a 
Clue aae el MeotCo 
with. panoramic views...and a 
sundeck with whirlpools and 
fireplace. Our Mediterranean- 
style hotel and two award- 
winning restaurants make it 
FMC COU area 
walk to the Aquarium, and 
close to golf, Carmel, and 17 
Mile Drive. 








ides: Room for 2 (kids free), 2 tickets to 
Monterey Bay Aquarium & Continental 
eet Subject to availability. Restrictions 

y. Add 10% occupancy tax. 


| Sand Dollar Inm 


755 Abrego Street 
Monterey, CA 93940 


: A A A ele) eed 
BSBood-98382-1986 


MOUNT SHASTA 


ne ca . 
NO eee 
yww.innsofmonterey.com 


an roo! 
WPS Retina cn 














MORRO BAY 








tg OE sie Been te: 
Mount Shasta Resort 


° Lodging * Restaurant ¢ Golf 














CBU MeL MULAN UAT OLE a 


Kevin Lahey 


lic Golf Course - Incredible 18-holes 
luded Alpine Lodging & Chalets 
~ Golf Packages Available ~ 




































































*@etaurant & Lounge with gorgeous views | 
quet & Meeting Rooms | ) 


800 958 3363 | Vera for quiet seclusion on the edge 


of Morro Bay. Featuring newly renovated 
Www.mountshastaresort.com ’ 8 y 


’ es | 








"7 a eee guestrooms with soothing spas, fireplaces 
Premium mountain view residential Z 


within walking distance to golf, tennis & 
Lake Siskiyou ~ Starting at $64,950 * Award-winning bayfront dining 


and deluxe amenities. 











* Massage Center * 18-hole bayview golf 


THE NEw 


Dent bia 400 ee Rae, ion terey, CA 93940 


VHD Peg 
NATURE’S COASTAL HIDEAWAY (831) 646- 1700 (800) 368 -2468 
800-321-9566 | www.woodsidehotels.com 


innatmorrobay.com wr y 
at CA 93442, EAL) Home of the Concerts by the Bay” 
enn tge See I Summer Jazz Series 








+; to you 
itworks... (1/7 
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United Way 
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NAPA COUNTY 


YOUNTVILLE INN 


NAPA VALLEY 






Pool & Spa + Walk to dining & shopping 
¢ Continental breakfast # Beamed ceilings 
¢ Fireplaces @ Executive Conference Facilities 






RESERVATIONS 
800.972.2293 


www.yountvilleinn.com 












GOURMET 
DINING 
Pose eS 


BRUNCH 


a 707-253-2111 
si 


Napa Valley Wine Train 


1275 McKinstry Street, Napa, CA 94559 


Aer, 









‘; (dagto Sri : 
A quiet intimate inn $, 50% Dz, 
Pa ie "sf 
steps from downtown 
Dye hs St. Helena. 
ont Phe Full breakfast & bountiful amenities. 
~ =|4ies 888 Badagio 707 963-2238 
si/% 


www.adagioinn.com 










~ "hap. 














The John Muir Inn 
AAA @ @ @ Rated Hotel 
At the Gateway to Napa Wine Country. 
Rooms from $85-$180 per night. 
800-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 


REDONDO BEACH 





et — 7 


Enjoy the best of Southern’Cal 
Uncrowded, unhurried & accessil yee 
Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.c6m 


2k SUNSET 





NORTHERN CALIFORNIA 


“DISCOVER REDDING” 


For your next vacation or weekend get-away 
think far northern California and center your 
activities around Redding. You'll discover over 
2400 hotel rooms and some outstanding Bed & 
Breakfasts, a variety of RV Parks, and an 
excellent selection of eateries. We specialize in 












outdoor recreation opportunities as houseboating, 
hiking, mountain biking, fishing. Photographers 
love our waterfalls, Lassen Volcanic National 
Park with all its geothermal activity and a wide 
variety of wildlife indigenous to the area. 
Redding is the right choice...call today for your 
vacation planning packet. 


DDING 


CONVENTION a 
VISITORS BUREAU 





(800)874-7562 


www.cnvb @ci.redding.ca.us 


Discover Gold ~~ 











BUTTE COUNTY 


1(800)804-1822 
Call for your Travel Brochure f 


visitbuttecounty.com 


SANTA BARBARA AREA 


Santa Barbara Hotel Group 
Five hotels offer the finest in accommodations all 
with pools & spas, some with kitchens. Beach, 
golf, shopping and restaurants nearby. Monthly 
rates available from $1300. Call for information. 
Santa Barbara Hotel Reservations 
1-888-SANDY SB or www.sbhotels.com 





SAN DIEGO AREA 


The only Exclusive Adult Ladies’ Weight Loss Vacation at the Beach 
in La Jolla, California. Programs for 21-60+ yrs, Separate children’s camps too! 


www.camplajolla.com ].800-825-TRIM 


Ne Seo hom 
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SAN DIEGO AREA 





Cow, Four Seasons 
luxury in a villa rental 












website at: www.fsresortclubs.com. 


FOUR SEASONS 
RESORT CLUB 


Aviad, North Sen Lego 


VACATION OWNERSHIP 


SAN FRANCISCO/BAY AR 


PEE 


Sometime 
close does count. ¥ 


SAN FRANCISCO - NAPA - GOLF) 
SHOPPING - AFFORDABLE LODGIN 

SIX FLAGS MARINE WORLD | 
CLOSE TO EVERYTHING 


i 

TA ACTA A Sole 
for a FREE Visitor's Guide | 
800-4-VALLEJO ¢ www.visitvallejo.con 






S penger Ss 


"Doct an Cater 


Wate accede 


1919 Fourth Street ¢ Berkeley, CA’ 
(510) 845-7771 





, ppavertise call 1-800- 
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AN FRANCISCO/BAY AREA SAN LUIS OBISPO COUNTY 


| FRANCISCO 

True 

Mui! 
lack AY % 


i b oy 
pwiy restored 
prpury Hotel is on 
lonable Sutter St 
8 Union Square. 
fage includes deluxe 
and knightshirt 


)-227-4788 


Good Knight Pkg. 
er at Taylor 
ancisco, CA 94109 


474-6464 Canterbury 
Canterbury-Hotel.com Hotel 


i yaa: ae ees 

Radisson “Miyako pera « et 

n Francisco, California ie 
3 a yy ei | hae 
| : East aso 


San Luis Obispo County 
VAT col gwrc ME Qo) al iclccaleem si0lccr10) 


Radisson 


SOUTHERN CALIFORNIA 


The difference is genuine.*™ 


@ mile and a half from Union Square, The Miyako is a 
brid apart. Spacious rooms, friendly service, peace and 
nquility-everything you need 


1625 POST STREET » SAN FRANCISCO, CA 94115 
(415) 922-3200 » FAX (415) 921-0417 


more information call 1-800-333-3333, visit us at 
.radisson.com or contact your travel professional. 


oe 


bt oducing “arriott oe Le dda Oe ALLL LE 


An exceptional 75 acre Vacation Ownership Resort 
overlooking the beautiful Pacific Ocean on an exclusive bluff 
of land between Newport Beach and Laguna Beach in the 
Wetemu melee se M Orit oat e 


@ Mediterranean inspired design built around 
a Town Center “Piazza” 


® Bordered by the prestigious Pelican Hill Golf Course 
and Crystal Cove State Beach Park 


| Mere ea ema lier 
| Bounties 
L Bone encod 


1.800.GO.CALIF 


gocalif.ca.gov 


Mice 
® Tennis Facility 
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SAN LUIS OBISPO COUNTY 


centralcoast.calm 


San Luis Obispo County, California 


FREE 72-page Visitors Guide to 
Avila Beach, Atascadero, Cambria, 


Morro Bay, Paso Robles, Pismo Beach, 


San Luis Obispo, San Simeon 


www.SanLuisObispoCounty.com 


1-800-634-1414 


SOUTHERN CALIFORNIA 


CELEBRATING 
THE NEXT 
(GENERATION IN 
LUxURY VACATIONS 


ML MAC LLL 
ELLE cia 
Lint V midds Veda UL 


FOR INFORMATION, PLEASE CALI! 
(888) 765-3575 

23000 Newport CoAst DRIVE 

Newport Coast, CA 92657 
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SANTA CRUZ COUNTY 













Kid’s Club Option ¢ Golf Option * Spa Option © Beach-Fires- 


SANTA CRUZ COUNTY 





FESS 











g ‘ at an i 
Family getaways 
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Resort Options that 
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Z BEACH BOARDWALK | 
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es 


Praca this coupon at any E 
Boardwalk ticket booth 
»r $2 off the Unlimited j 
Rides PLUS or Unlimited 
'es Wristband. Good for 
o 6 pe ople not good } 


ther discounts. 
expires 10/29/00. ‘ 
(831) 426-7433 


Hence L] 


a Se eee 





Gt 


yww.beachboardwalk.com 
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- Tennis, golf, swim & surf 
- Short drive to 


The Natural Selection 


Discover Pajaro Dunes, on the 
Monterey Bay, in rich wetland preserve 
with miles of pristine beaches. 


a } 


+ Ocean view condos & luxurious beachfront homes, 


fully-equipped with kitchen 
fireplace & private deck 





Monterey Bay 
Aquarium, Santa 
Cruz Boardwalk 
& more 


Pajaro ‘Dunes 
On Monterey Bay 
(831) 722-4671 
(800) 564-1771 Toll-free 


2661 Beach Road: Watsonville 
_ www, palarodunce, ( 



















SANTA CRUZ COUNT, 


YC CMa if 


© Ocean view ev" 

room 
© On the cliffs ale 

Monterey Bay | 
© Near wharf, 
Boardwalk, 
downtown 
*¢ Complimentar| 

breakfast fruit) 
and pastries 


SEA & SAI) 
INN 


(831) 427-3400 & CRUZ 


201 West Cliff Drive, Santa Cruz, CA 95060 


www. santacruzmotels. com 



























© Santa Cruz 











Pajaro Dunes - 
on Monterey Bay — 


a) 
Dares a PE 
Quality vacation homes & co} 
1/888/641-6100 © www. bestofpajaro/ 


Full conference faci 





VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey I 

Vacation in one of our Beautiful Beachfront Homey | 
Condominiums. Play in the sand, Bask in the Sun, ¥ 
on nearby courses, and Dine in our fine restauran) 










DON’T WAIT, GET AWAY NOW) 


www.bob- bailey.com 


BOB BAILEY REAL ESTATE/1-800-347- 






VACATIONS Madi A A 





Homes and ta on Varoyl 


Kendall & Pott 


www.montereycoast.« vm 
1-800-386-6826 a 





Accommodations on } 
Beautiful Monterey Bay, 


Enjoy an oceanview and secluc 






beach all in your own private hy 
or condominium. 


Atthe Dunes 1-888-91DU! 
www.atthedunes.com | 











week/Winter/$1,50 
week/Summer/$2,61 


408-866-2626 


Ma 
Ada 





www.villavista.com 








at View gay 
fl ) 
he cif 
erey la) 
‘thar 
dal 


Own i 


HOLIDAY INN 


Centrally located near the 
beach. and Boardwalk and 


One hundred seventy two 
guest rooms, heated pool. 
Tastings Resfaurant-ond 
Pizza Hut. Santa Cruz’s 
leading hotel! 

Call 1-800-241-1555 
www holidayinnsantacuz.com 


SANTA CRUZ COUNTY 


historic Pacific Garden Malt: 


dvertise call 1-800-222-9404 


TRAVEL DIRECTOR. 





SANTA CRUZ COUNTY 


CHAMINADE 

AT SANTA CRUZ 
Nestled among’300 acres 
of redwoods with o mag- 
nificent view of the 


Monterey Bay, Chaminade 
is your luxury hideaway 
Centrally located in Sanfa 
Cruz-County 

Call 1-800-283-6569 


www.chaminade.com 


ROARING CAMP 


Deep in the heartof the 

magnificent redwood 

forests of California’s scenic 

Santa Cruz Mountains. 

Visit America’s lost steam- 

powered passenger railroad 
th year-round passenger 

train service 

Call 831-335-4484 


fodringcamp.com 





WEST COAST 
SANTA CRUZ HOTEL 


Santa Cruz’s only beachfront 
hotel, with spacious rooms, 
all with an oceanfront view, 
Directly adjacent to the 
Boardwalk and Whar. 
Ditect: 831-426-4330 

For Central Reservations 
Call 1-800-426-0670 


WWw.westcoastsantacruz.com 






SANTA CRUZ COUNTY 


SEASCAPE RESORT 


Steps from the beach 
along the Monterey Bay, 
Seascape Resort offers 
sweeping ocean views, 
luxurious suites and villas, 
and a host of resort 
amenities. 


Call 1-800-670-1701 
WwWww.seascaperesort.com 






























































GATEWAY TO THE MONTEREY BAY SANCTUARY 


To plan your fun filled family vacation, visit us at: | www.santacruzca.org/sunsetfp 


Or co for your free Santa Cruz County Traveler's Guide 
THE SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 
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SONOMA COUNTY 
RELAXATION REDEFINED 


Sunset rate 


$176 


* Luxurious guest rooms and suites 
with fireplaces and terraces Sun-Thurs 
pa Restrictions Apply 
* Full service oceanside spa facility Exp. 5/31/00 
* Fitness center, pool, whirlpool, sauna 
* Complimentary wine hour "hoe 
103 Coast Highway One 
Bodega Bay, CA 94923 


800-368-2468 = 


www.woodsidehotels.com 


The Inn at the Tides 


(800) 541-7788 
BodegaBayInfo.com 


California’s Breathtaking Sonoma Coast 


YOSEMITE NATIONAL PARK 








SONOMA COUNTY 


SONOMA COAST VILLA 


COUNTRY INN & SPA 


an elegantly casual getaway 


www.scvilla.com << 1.888.404.2255 
www. Oe a com 


Bodega Coast Inn 
50 yards from the water 


521 Coast Highway er 
Bodega Bay, CA 94923 
(707)°875-2217 
In Calif: (800) 346-6999. 
www.bodegacoastinn.com 





YOSEMITE NATIONAL PARK 


THE WAWONA HOTEL 


CHARMING. INTIMATE. ELEGANT. 


Q 


YOSEMITE 


www.YosemitePark.com 


Set amidst the splendor of Yosemite National Park, 
the Wawona Hotel in spring is a romantic return 


to Victorian California. Hike a nearby trail, golf 


Reservations: 


559-253-5665 


in a mountain setting or watch nature re-emerge 
in Yosemite Valley. Call for reservations. 


Yosemite Concession Services is an authorized National Park Service Concessioner. © 2000 Yosemite Concession Services Corp.,a Delaware North Company 
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YOSEMITE/MARIPOSA COUN) 


; AWE INSPIRING 
ALL THE TIM} 


Reservatiene Available. TF 


1-888-554-9009. 


http://mariposa.yosemite.net/Vvisitor 


MARIPOSA COUNTY VISITORS BUREAU 


| 
WINE COUNTRY | 


Experience the | 
wine country as ne! 
before... by elegar 
yacht. Enjoy priva 

tastings at boutiqu 


CALIFORNIA emeaet 
RN oir 
YACHT CRUISES 


And gourmet meal 
prepared by your | 
_ on-board chef. 


P? Fall 2000 — 3 & 4 nigl 
S from $1,395 per oe 





o- 


] 
im) 

American of. 
Cruises 


i 888-862-8881 ACR as rem 


TATU E CON 


BEACHFRONT RENTALS, POIPU TO HANAL| 
Kauai's largest selection - call us on Kauai fo. 
our free color brochure 


Kauai Vacation Rental 


& Real Estate Inc. i] 
3-3311 Kuhio Hwy « Lihue, HI 967( | 


1-800-367-5025 — 


www.KauaiVacationRentals. 








10d 






ISLAND OF KAUAI 











joy the best of sunny POIPU BEACH at 
arkable rates! Nearly 1/3 of our guests 
e stayed in our beautifully maintained 
bedroom beach resort condos and 
as two or more times. Air, car and 
tivity packages also available. Rates as low 
$135 a night, based on 5 night stay during | 
ue season. 


800-367-8020 
UITE PARADISE ° 


I 





)8-742-7400) www.suite-paradise.com 


Pictured is a one-bedroom oceanfront suite, Kauai 


$229 per night (for up to 4) for a luxury 
-bedroom garden view suite. Complimentary 
@eaily cocktail reception. Two-bedroom garden 
ew suite (for up to 6) is available for an additional 
650 per night. Car available for $25 per day. 


E 


EMBASSY 
VACATION RESORT 


Poipu Point 


1-888-275-5320 


Some restrictions may apply. Valid until !2/20/00. 
e-mail: marc@aloha.net www.marcresorts.com 


‘advertise call 1-800-222-9404 
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ISLAND OF HAWAII 


ISLAND OF HAWAII 


Forecast on the Big Island: 2,000° 


Black sand beaches, snowcapped peaks, rain forests and volcanoes that put on 
magnificent firework displays are part of an island that features 13 of the world's 
15 climates. Well, we have daily direct service on widebody DC- 10's to Kona from 
LAX. And we go to Honolulu from Seattle, Portland, Los Angeles, San Francisco 


and Las Vegas every day, too. Once here, we have over 140 convenient 


& HAWAIIAN 


FP AIRLINES. 
Wings of the Islands 


all-jet connections to Kona, and all the islands. 


Call your travel agent or Hawaiian Airlines at 





800-367-5320. Surf's up at www. hawaiianair.com 


For a free Big Island Vacation Planner, call 800-648-2441. 


ISLAND OF MAUI 


PARADISE IS CALLING YOU 
Fully equipped studio, 1, 2, & 3 bedroom 
condos. Budget to luxury accommodations. 








Maui Resort Vacation Rentals 
P.O. Box 1755, Kihei, Maui, Hl 96753 
800-441-3187 ddcondo@mauigateway.com 


Take your heart 
to court. 





| Vacation Rentals in South Maui 
a | Fully Equipped - from Economy to Luxury 
| 





AA Oceanfront Condominiums-(Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI 96753 
1-600-488-6004 (USA & Canada) ® (808) 879-7288 


\ | Or on a bike ride. 
pen ee Or out for a jog. 
Whatever your sport, vigorous 
exercise can help keep your 


heart healthy. 





11 q ree Oesditant low-rise, luxury 
1, 2 & 3 bedroom condos 

t . From $135.00 7th day FREE 

| KAHANA VILIAGE MAUI (800) 824-3065 


www.kahanavillage.com 


Qn American Heart Association 


FRE FIGHT NG FOR YOUR L FE 
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ISLAND OF HAWAII 
se Y Y y "Fy a ™ 


=~, ; = 
a abe: LY = 


51H NIGHT FREE! 
PLUS FREE LUAU & Discounts. 


i oe 






ASTON ROYAL SEA CLIFF RESORT 


Oceanfront condominium resort on 
the Kona Coast on the Big Island. 
Spacious studio, 1-& 2-bedroom 

suites with full kitchen, daily maid 
service, 2 pools, tennis. 

From $145 per night for studio. 5th night free 
lowers rate to $116 per night. Rates valid 


4/1-12/22/00, slightly higher 6/23-8/25/00. 
Some restrictions apply. 


sorts 2000 


Aston Hotels & Re: 


CALL YOUR TRAVEL AGENT OR 800-92-ASTON 
Ask for “Astonishing Triple Deal” * www.aston-hotels.com 


ISLAND OF MAUI 


MAUI’S SUITE DEAL 


Ras Sk We 
CAE eu eot mele aga MET 





$ i 99 per night (for up to 4) for a luxury 
|-bedroom scenic view suite. Complimentary 
daily breakfast buffet and cocktail reception. An 
oceanview suite is available for an additional 
$50 per night. Caravailable for $25 per day. 


EMBASSY 
VACATION RESORT‘ 


Kaanapali Beach 


1-800-432-6535 


Some restrictions may apply. Valid until 12/20/00. 


e-mail: marc@aloha.net www.marcresorts.com 














2G 


ISLAND OF MAUI 


ee, 


Per night for gardenview 
studio suite. Car is available 
for additional $25 per day. 


af ane rte 
on a Maui beach. 


AAA Three Diamond Rating 
Ela rls ee elas 
Enjoy our beautiful beachfront location on Maui. 
For reservations call toll free 1-888-535-0085. 


RESORTS HAWAII 


* Subject to availability. Valid through 12/20/00. 
e-mail: marc@aloha.net www.marcresorts.com 





Maui — Car & Condo!! 


Mana Kai Maui Resort 
mee Ce) 


800-367-5242 


www.crhmaui.com 


From only 


‘181 


per night 
Thu 12/14/00 





Mailing List Preferences 


We sometimes make our subscriber 
list available to carefully screened 
organizations whose products and ser- 
vices may be of interest to you. If you 
prefer not to have your name made 
available, please write to: 


SUNSET Customer Service 
P.O. Box 56656 
Boulder, CO 80322-6656 


If you would prefer not to receive 
mailings from any company at all, 
please write to: 


Mail Preference Service 
Direct Marketing Association 
P.O. Box 9008 
Farmingdale, NY 11735 


Condominium Rentals Hawaii 


MOLOKA | 





















ISLAND OF MAUI 


es a os 


on Haleokolor 


Maui was made for adventure. 
Explove pristine beaches, bike Aown 
Haleakala ov play world-class golf. 
Book ouv venovation-pricedA Maui 
Grab Bag package with voom, cay : 
and breakfast for two from $167 fe» 
daily. ValiA ¢/| - 12/20/00. see your| 
travel agent ov call |-800-763-1333. | 


| 


















Rate is plus tous, subject to availability 





and may change without notice. 

MAUI _ | 
When you've comPovtawle Aattio mes 
you can Ao anything” RESORT & OCEAN CLU| 





ISLAND OF MOLOKAI 


Seeking The Genuine Hawaii4 


Feel the embrace of a spiritual island. 
Where ancestoral ways is the path to the future 
Experience the aloha of Moloka’i's people 
Pristine waters and landscapes found only on Molok¢ 
Only after you arrive, will you understand 
why Moloka’i is called... 


"The Most Hawaiian Island" 


MOLOKA'l VISITORS ASSOCIATION 


PO Box 960, Kaunakakai, HI 96748 molokai-hawaii.co} 







ISLAND OF OAHU 











5 a per night for hotel room (for 
to 4 guests). Complimentary daily 
tinental breakfastand 
eekly Mai Tai party Poa 
cluded. Car available ; 

r $25 per day. 
br reservations, 


Subject to availability. Valid through 12/20/00. 
mail: marc@aloha.net www.marcresorts.com 





j 


PARADISE ON THE BEACH 

B2Y VACATION HOME, 8 bedroom, sleeps up to 14 on 

iimous Kailua Beach Surfing, swimming, sailing 

minutes from shopping, Waikiki and Honolulu Airport. 

ing Pool & BBQ. 2 Bdrm. Guest House also available 
Call for color brochure. 
V. Wong (808) 595-3168 

15 Homelani Place, Honolulu, Hl 96817 
jo Site: http:/Awww.808.com/hp/kailua/topmost.htm! 


COLORADO 


lorado high 
or Bay 
for a FREE 
vacation 
planner to a 
great family 
£ 4 , or : 2 adventure 
ON NEE ir de er es e 


ww.winterpark-info.com 


ter Park & Fraser Valley 


VING? Avoid interrupted service. 
iy us eight weeks before moving. 

your Sunset address label, new 
e€ss and moving date to P. O. Box 


56, Boulder, CO 80322-6656, 


Change of Address. 


| dvertise -rall 1-800-222-9404 


COLORADO 


olen sgn p: PAST 


Visit remote 
archaeological sites 
and learn about 
ancient and 
contemporary 
cultures. 













800-422-8975 
( ROW ¢ ANYON Wwcrowcanyon.org 


ARCHAEOLOGICAL CENTER 





23390 Roap K, Cortez, Cotorapo 81321 








vacation in the old West tradition at one of America’s most 
beautiful and remote working/quest ranches. Trail ndes, fish- 
Ce ing, gold panning, cookouts, overnight pack tnps, target range, 
boating. Several streams, private lake, swimming pool, saunas and 

hot tub are alll in this photographer's paradise. Access by car or char- 
tered air service. Diamond D Ranch nestled in the Rocky Mountains 


P.O. Box 1555-S, Boise, ID 83701 (800) 222-1269 


MONTANA 


Luxurious Lodging ¢ Championship Golf 
Fitnéss Genter # Pools & Spas 


TRAVEL DIRECTORY 


MEXICO 




















The world's most 
visited border city, 
where you enter a 
truly different land. 
Unparalleled cuisine, 
fine hotels, sporting 
events, the Tijuana 
Cultural Center, 
shopping on Avenida 
Revolucion and 
modern shopping 
malls. 


gp 


Come, experience the authentic atmosphere of 
Mexico, in Tijuana, gateway to another world. 


Sunny beaches, tropical nights, exciting nightlife, 
excellent hotels, restaurants, shopping for arts and 
Crafts, 

pottery, and 

furniture. 

Swim, 

surf, fish, 

play golf, 

or laze on 

the beach; 

life in 

Rosarito 

means fin if the sun and the sand, or neath the 
moon and the stars. 


Great year-round climate, home of the Baja 1000 race and 
the Newpor-Ensenacda Regatta. Golf, sport fishing, 
Kayaking, and wine tasting. Attractions include the nearby 
_ Sea geyser "la 
© Buladora', 
& 
E and the annual 
| passing of the 
grey whales. 
Fine restaurants 
feature 
outstanding 
abalone and 
lobster dishes. 


For more information 
PTE Bee ceate Mer: | | 
toll free: 
TMA R LYE) .B)) 

AW 


MEXICO 


APRIL 2000 85 














































































































4 


as LAV EL DIRECTOR Y use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brow 


MOTORHOME RENTALS 





MOTORHOME RENTALS MOTORHOME RENTALS 


be Mt ht 


CRUISE AMERICAS 
GREAT ROAD TRIP #236 


Ce ATTRACTION: 


Cc 


THE f 
Piik, Fr" 


REASON 


eal ee een) A Mee Mea 


Teas iO CoA ee VV Va a) 
Some) es me AN] MO) cL STD Ve) Uo 0d de 
WORLD'S LARGEST RV RENTAL COMPANY WITH OVER 125 LOCATIONS IN THE U.S. AND CANADA. IF YOU ARE 
Gaui RHO] STV ca) 
PURCHASE OF YOUR OWN RV. WHETHER YOU TAILGATE, CAMP OR JUST WANT TO GET AWAY, SEE THE COUNTRY 
AND THE COUNTRY’S STRANGEST SITES DURING CRUISE AMERICA’S GREAT ROAD TRIP. 


AMERICA A 
RV RENTAL & SALES’ 


€)2000 Cruise AMERICA 


OREGON COAST 


[i Moen a4 
eee 5 Ms aN ee Let ra 
Oregotis Safest Charter & Sport Fishing ae 
ee SC el ea Se e 











* SUBJECT TO CRUISE AMERICA’S RENT-TO-OWN PLAN. 


RAIL TOURS 


1 
Pacific Northwest and Rockies by Rail : 


Journey from Portland to the heart of the 
Rockies on board our vintage streamliner train! 
Explore Glacier, Yellowstone and Grand Teton 

national parks and much more. 
Catch the American Spirit! 





CENTRAL OREGON 
SUNRIVER, OR. "4 MERICAN SPIRIT 












In Every Season, We Are Your Family 
Vacation Rental Specialists 

For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 


We Play | 
ePlayA www.sunrayinc.com 


ll Year 





a SS 


Call today for more information at 


(888) 533-7245 


www.americanspiritrail.com 





RAIL TOURS 


Be: only way 


to see.the 
Canadian Rockiés: 





th 


Biv 


shor 
Obi 
bo 


| 
- 


E 
dvertise 





“PLAMETTE VALLEY, OREGON 


Ants ; 
Ky oye : 
, ec la ee 


x ~ 


Be son Trail pioneers were in 
search of “Eden” and they found 4 
it in the Willamette Valley and 4 
Salem. We invite you to wander 
through the Salem area’s colorful 
gardens, step back in time, and = & 
see how Oregon's capital city was 
settled while delighting in the 4s 
tastes of our part of “Eden”. { 


esicncé the sweet smell of 





Spring by calling fora free Salem = j 


visitors packet today. 5 


<a 
SUS eo 7012 ee a — ey yg 
ail tourism@scva.org (attn: Dept. G) 
Wwww.scva.org 







\dvertising in Sunset 
agazine is affordable 
and brings results. 










er 80% of Sunset subscribers have 
responded to a Travel, Garden & 
tdoor Living, Shopping, or School & 
p Directory ad. For information on 
how you can advertise call: 









Kristy Zajac 
1-800-222-9404 Ext. 4 





rall 1-800-222-9404 
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NEW MEXICO NEW MEXICO 


de 


aan PA 
PV Are 


We have the perfeet place to lose your 
everyday worries and cares. Just take 
two aspens and call us in the morning. 


Put yourself in a State of Enchantment. 


Free travel guides 1-800-733- FETT ext. 0186 www.newmexico.org 


OREGON 


OREGON 


First-class 
Lodge & Camp 
Rafting 
Adventures 





RIVER ADVENTURE - ROGUE - SALMON 
aE aCe eat) Ci +1 a eles | 
Mis eA www.oregonrafting.com 


Ashland’s Premier Theatre-Oriented Inn 


1-800-460-3912 www.afinn.com 


Spring Discounts (Monday - Thursday) 
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OREGON 


OREGON 


You'll find a perfect hiding place somewhere within our 50 lakes and rivers, 


hundreds of trails, parks and campgrounds. Clackamas County, Oregon, 


minutes from Portland, not even close to civilization. For a FREE Travel 


Guide call 1-800-647-3843, or email shawn @youllneverfindme.com. 





on the elegant 
riverboat Canadian Empress, cruising the 





the remarkable International Seaway locks... 
castles, museums, resorts, historic villages 
& world-class capital cities. 
Kingston, ( », Quebec City Departures 
For informe aU CETL 
ST 1-800-267-7868 


















Best Discounts on A‘ uise Lines 
Call for your FREE oe de To ( Uses 


ea 1-800- 826-4333 | oy 













caim inland waters of the historic St. Lawrence | 
& Gitawa Rivers. Experience the 1000 Islands... 













CLAC MAS 
CT 9 any 


OREGON 


www.clackamas-oregon -com 





SPECIAL CRUISES 


i Explore the 
Caribbean 
ro Aboard a 
ye Tall Ship 
ue 6 and 13-days from 


$700 per person. 


*~ Call for your free Great 
#% Adventure Brochure. 


= 1-800-327-2601 


wet www.windjammer.com 


Erie Canal, Great Lakes, Gulf Intracoastal, Chicago / New Orleans, 


N.E. Islands, Canada, Newfoundland 
Enjoy Exclusive Bow Landings. 


a Like cruising on your friend's yacht? 
keg FREE BROCHURE 800-556-7450 
= wwwaaccl-smallships.com —us.Resisry 
AMERICAN CANADIAN CARIBBEAN LINE 
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SPECIAL CRUISES 










ee 


es cnich’s NEWEST OVER 


s(0pY d 


QUEEN was] 


CRUISING THE GREAT RIVERS OF THE WE 





4-Night & 7-Night Cruises 
from Portland, Oregon | 


Cruise into History along the Lewis & Clar 
Route, Oregon Trail & Columbia River Gore} 











e New, Elegant, 
Authentic 
Sternwheeler 


e 73 Spacious Suites & 
Staterooms 


+ Nightly Showboat | 
Entertainment & 
Dancing 
e New, Exclusive 

Itineraries & Shore man 




























i Beas Excursions 
oriner Dining °4&7- Night Cruises 
e Largest & Newest from $645 and 7 4 


Small Cruiseship (*call for details) 





Call NOW for 
Spectacular 
FREE Brochure 







} 





AMERICAN WEST STEAMBOAT Co. | 
601 UNION ST., SUITE 4343 e SEATTLE, WA 9810) 


WWW.COLUMBIARIVERCRUISE.CON 






LAKE OROVILLE 
California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE | 
Central California (70 miles north of Sacrame) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152) 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) 772-17 










INSIDE 
INFORMATION 


Free! The new Consumer Information 
Catalog of over 200 helpful Federal publicatio 
Write: CONSUMER INFORMATION CENTE! 
DEPT. E., PUEBLO, COLORADO 81009 


1 








- 
l 


ltiimadvertise call 1-800-222-9404 





SS SPECIAL CRUISES 


— 


UTAH 


NM Ger INTO THE 
WiFLOW OF EUROPE 
WITHA 





Discover the treasures 
f the Rhine, Elbe, Danube, 


and Europe's other 


WASHINGTON 


Mr. RAINIER 
NATIONAL PARK 


great waterways. 


vel agent, or call 


O-RIVER-KD. 


Aner Cruises « of Europe 
www.rivercruises.com 


Lm ea Case 
iw ot ee 


Nature's Playground is waiting for you! 
Enjoy hiking, camping, sight-seeing & visitor 
services. A great place to be with the family! 


-—~ National Trust 
for Historic Preservation 





Ifices: Purchase. NY: San Francisco, CA 





HOUSEBOATS 


QS (360)569-2275 |B 
5 www.guestservices.com/rainier | AMERICA}, 


A National Park Concessionaire by GSKSEEEEIED, 


SAN JUAN ISLANDS, 
WASHINGTON 


Sail the San Juan Islands 
Professional Crew & Gourmet Cuisine 
Ly >> Now with a Beautiful 50' Sailboat! 
6 Guests/4 Private Cabins/6 Days 
Kayak in Romantic Coves 
= fP— Whales & Wildlife-Our 11th Year! 


www.stsj.com B-ochure 800-729-3207 





WYOMING 
Spotted Horse Ranch 


A winter Bed & Breakfast away from the 
crowds enjoy your own private cabin. Cross Country 
skiing, snowshoeing, dogsledding, and snowmobiling 
available nearby. We are « open December Ist thru 
Man ch 3 315 t and May Ist thru October 31st. Our sum- 
grams include riding, fly-fishing, cookouts, river 


Jackson Hole, 
WY 









fl trips and Western fun for ev eryone. The 
He back Riv er runs through the middle of the ranch. 
For our color brochure call or write: Spotted Horse Ranch, 12355 $ Hwy. 191, 
Jackson, WY 83001, Ph. (307) 733-2097 or 800-528-2084. 


ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete informa- 





tion, including rates, reservations and 
accommodations upon request. 





TRAVEL DIRECTORY 








UTAH 





In Park City, Utah, we cherish every minute of 
summer. Days are filled with recreation and pure 
relaxation. And we’re close. No spending half 
your vacation getting to your destination. Just 
brilliant western skies and Rocky Mountains in 
every direction. Visit www.parkcityinfo.com 
or call 1-800-453-1360, code S-4, for a free 


Summer Vacation Planner. 


Park city 


Time is Life 


WYOMING 


Better than 








a morning paper 





earnest Caks your Aled 


The grandeur of the Tetons awaits you each 


morning. It’s all here for your enjoyment at the 





classic Four Diamond Jenny Lake Lodge. For 
reservations or a brochure, call 800-628-9988. 
A Vail Resort. 





www.gtle.com - 


JENNY LAKE LODGE 
In Grand Teton National Park 
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TRAVEL 
To receive all information on a state or 
category, circle the state or category number. 


101. California Family Travel Planner 


102. 
103. 
104. 
105. 
106. 
107. 
108. 
109. 
110. 
111. 
112. 
113. 
114. 
115. 
116. 


Ey, 
118. 


119. 


120. 
121. 


122. 
123. 
124. 


125. 
126. 
127. 
128. 
129. 
130. 


Beach House at Hermosa Beach 
Beach House Inn, Half Moon Bay 
Catalina Cruises 

Catalina Express 

Catalina Passenger Service 

City of Indian Wells 

City of San Luis Obispo 

Dolphin’s Cove 

Eureka-Humboldt County CVB 
Fetzer Vineyard 

Forever Resorts 

Hotel Queen Mary 

Juniper Springs Lodge 

Long Beach Aquarium 

Long Beach Area Convention and 
Visitors Bureau 

Mammoth Mountain Inn 

Mendocino County Promotional 
Alliance 

Merced Conference & Visitors Bureau, 
Yosemite Area 

Monterey Peninsula VCB 

Orange County Visitor & Convention 
Bureau 

Palm Springs Desert Resorts CVB 
Roaring Camp Narrow-Gauge Railway 
Santa Maria Valley Convention & 
Visitors Bureau 

Seven Crown Resorts 

SunBay Suites 

Tenaya Lodge, Yosemite Area 

The Living Desert 

Ventura Visitors & Convention Bureau 
Yosemite Sierra Visitors Bureau 


131. Pacific NW Travel Planner 


132. 
133. 
134. 
135. 
136. 
137. 
138. 
139. 
140. 
141. 
142. 
143. 
144. 
145. 


146. 
147. 
148. 
149. 
150. 
151. 
152. 
153. 
154. 


American Spirit 

Aramark Lake Quinault Lodge 
Ashland’s Bed and Breakfast Network 
Beamers Hells Canyon Tours 
Bellingham/Whatcom CVB 

Central Oregon Visitors Association 
City of Newport 

Clackamas County Tourism Dey. Council 
Columbia Gorge Hotel 

Coos Bay/North Bend Prom. Comm. 
Corvallis CVB 

CVA of Lane County 

Eastern Oregon Visitors Assn. 

End of the Oregon Trail-Interpretive 
Center 

Forks Chamber of Commerce 

Gold Beach Promotions Committee 
Grant County 

Inns at Friday Hashos 

Lincoln City VCB 

Mt. Hood Railroad 

O’Dysius Hotel, Lincoln City 
Overleaf Lodge 

Point Defiance Zoo & Aquarium, WA 


Visit www.sunsetmagzine.com for more information. 






168. 





worth sen 


Circle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-637-43 


155. 
156. 
157. 
158. 
159. 
160. 
161. 
162. 
163. 
164. 
165. 
166. 
167. 


A DIV ERTS 


Se ite Na 


Port Angeles C of C 

Riverhouse Resort 

Rogue River Mail Boat Trips 
Running Y Ranch Resort 

Seattle Art Museum 

Skamania Chamber of Commerce, WA 
Snohomish County Tourism Board 
Spokane Area CVB 

Tri-Cities Visitors Bureau 

Victoria Clipper/British Columbia 
Victoria Clipper/San Juan Islands 
Wildlife Safari 

Windermere Real Estate/San Juan 
Islands 

Yakima Valley CVB 


Alaska 


169. 


Juneau CVB 


170. Arizona 


171. 
172. 


Golf Villas at Oro Valley 
Sedona Oak Creek Canyon C of C 


Australia 


7S. 


Qantas Vacations 


174. California 


7D: 


176. 
Us 
178. 
179: 
180. 
181. 
182. 
183. 
184. 
185. 
186. 
187. 
188. 
189. 
190. 
191. 
192. 
193. 
194. 
195. 
196. 
197. 
198. 
199. 


200. 
201. 
202. 
203. 
204. 
205. 


206. 
207. 
208. 
209. 


Bishop Area Chamber of Commerce & 
Visitors Bureau 

Bodega Bay Lodge & Spa 

Bodega Coast Inn, 

Calaveras County Visitors Center 
California State Parks 

California Western Railroad 
Canterbury Hotel Corporation 

Carmel Garden Court Inn 

Casa Munras Garden Hotel 

Catalina Island Chamber of Commerce 
Catalina Island’s Pavilion Lodge 

Costa Mesa Tourism Promotion Council 
Doubletree Costa Mesa 

Embassy Suites Mandalay Beach Resort 
Feather River Rail Society 

Four Seasons Resort Club Aviara 

Gold Country B & B Association 
Hilmar Cheese Company 

Hyatt Grand Champions Resort 

Hyatt Regency Lake Tahoe 

Inn At Morro Bay 

Inn at the Tides 

Ironstone Vineyards 

John Muir Inn, Napa 

Lake Tahoe Vacation Rentals & Home 
Sales-Prudential 

Lompoc Yalley Chamber of Commerce 
Mammoth Lakes Visitors Bureau 
Mammoth Reservation Bureau 

Marina Dunes Resort 

Mariposa County Visitors Bureau 
Marriott’s Newport Coast Villas 
Vacation Ownership 

Mendocino Coast Reservations 
Monterey Bay Aquarium 

Monterey Plaza Hotel 

Mt. Shasta Resort 




























cins 


Oo 


210. 
211. 
212. 


Napa Valley Lodge 
Napa Valley Wine Train 
Newport Beach Convention & Visi 
Bureau 

Oxnard Convention & Visitors Bu 
Pajaro Dunes Holzman & Daw 
Pasadena Convention & Visitors B 
Paso Robles Visitors & Convention E ; 
Pebble Beach Resorts | 
Redding CVB 

Redondo Beach Visitors Bureau 
San Diego North County Conventi| 
Visitors Bureau 
San Luis Obispo County Visitors a 
Conference Bureau 
Santa Barbara Hotels 
Santa Cruz County } 
Santa Cruz Seaside:Beach Boardw: 
amusement park & lodgings | 
Seabird Lodge 
Seascape Resort & Conference Cet) 
Sequoia National Park 
Snowcreek Resort, Mammoth Lake 
Solvang Convention and Visitors B 
Sonoma Coast Villa, Bodega Bay 
Sunterra Resorts Tahoe 
Sycamore Mineral Springs Resort 
Truckee Donner C of C 
Vacation Village Hotel 

Vallejo Convention & Visitors B 
Whitegate Inn 

Yosemite Concession Services 


213. 
214. 
215. 
216. 
217. 
218. 
219. 
220. 


221. 


222. 
223. 
224. 


225. 
226. 
227. 
228. 
229. 
230. 
231. 
232. 
233. 
234. 
235. 
236. 
237. 


Canada 
Canadian River Cruise Vacations 
Rocky Mountaineer Railtours 
Travel Alberta 
Vancouver Coast & Mountains 


238. 
239. 
240. 
241. 
242. 


243. Colorado 

244. Colorado Tourism Board 
245. Crow Canyon Archealogical Cental 
246. Winter Park/Fraser Valley C of C 


247. Hawaii 
248. Embassy Vacation Resort Kaanapali} | 
Beach l 
Island Colony 
Kahana Village 
Kailua Surf & Sand, Oahu 
Kona Village Resort 
Mama’s Beachfront Cottages, Maui 
Marc Resorts—Embassy Vacations Re 
Poipu Point | 
Maui Marriott Resort & Ocean Club 7: 
Moloka’i Visitors Association 
257. Royal Kahana Resort 
258. Suite Paradise 
*Aston Hotels & Resorts (800) 922.7868 i 


249. 
250. 
251. 
252. 
253. 
254. 


255. 
256. 


Houseboats 
259. RRE, Lake Roosevelt, North Central 


Idaho 
260. Idaho Travel Council 




































. Tijuana, Rosarito & Ensenada 
Tourism Boards 


ntana 
. Meadow Lake Golf & Ski Resort 


4. Motorhomes 
. Cruise America, Inc. 
. El Monte RV Rentals 
. RVIA - Go RVing 


8. Nevada 

. Incline Village/Crystal Bay 

. Las Vegas Hilton 

. Nevada Commission on Tourism 
Paris Las Vegas Casino 

Reno Sparks Convention & Visitors 
Authority 


Mexico 
New Mexico Department of 
Tourism 


5. Oregon 

. Best Western Pier Point Inn 
’. Brookings Harbor C of C 

. Inn at Cape Kiwanda - 

. McMenamin’s Grand Lodge 

. Oregon State Parks 

. Oregon Tourism Commission 
. Salem CVB 

. The Dalles Area Chamber of 
Commerce 


Tours/Cruises/Railroads 
American Safari Cruises 
. Amtrak Coast Starlight 
. Columbia Queen 
3. Columbia & Snake River 
Sternwheeler Cruises 
). KD River Cruises of Europe 
Princess Cruises 


1. Utah 
. Iron County Tourism & CB, 
Cedar City 


hington 


OMOTIVE 

GMC Safari 

8. GMC Yukon Denali 

. Land Rover 

. Lincoln Navigator 

1. National Merit Insurance Company 
. Saab Cars, USA 

. Subaru Passenger Cars 

Toyota and the Environment 


nformation _ 


worth sending for 


FINANCIAL 

305. Conseco 

306. The Franklin Tax-Free Income Fund 
307. T. Rowe Price 


FOOD 

308. Almond Board of California 
309. Five Brothers Pasta Sauces 
310. Foster Farms 

311. Jelly Belly® Jelly Beans 
312. Mission Tortillas 

313. Philadelphia Cream Cheese 
314. Stouffer’s 

315. Tillamook Cheese 


HOME 

316. Ace Brand Products 

317. ASKO Appliances 

318. Dupont Corian® 

319. Four Seasons Sunrooms 

320. General Electric Major Appliances 

321. Incinolet Electric Incinerating 
Toilet 

322. Karastan 

323. KitchenAid Appliances 

324. Lane Venture 

325. Lennox Industries Inc. 

326. Marquis Spas 

327. Marvin Windows 

328. Pella Windows & Doors 

329. Pergo Laminate Flooring 

330. Pozzi Wood Windows® 

331. Retractable ITI Patio Covers & 
Awnings 

332. Snorkel Stove 

333. Supersoil —- Rod McLellan Co. 

334. Trex Easy Care Decking 

335. Weber Grills 


MISCELLANEOUS 

336. Eureka! Tents & Backpacks 
337. Lands’ End 

338. Parfums Givenchy PI 

339. Sun Precautions, Inc. 

340. The Territory Ahead 


SHOPPING/GARDEN & 

OUTDOOR LIVING 

341. Aegis Assisted Living 

342. Baby Jogger 

343. Endless Pools 

344. Etera — Products for Gardeners 

345. garden.com 

346. Greenview® Preen 

347. Greco Cedar Homes & Sunrooms 

348. Masagril 

349. Monrovia 

350. Phantom Screens 

351. Security Systems/Wireless Driveway 
Alarms 

352. Sure Fit Slipcovers by Mail 

353. Swanstone 

354. The Silver Queen 

355. Vixen Hill Manufacturing Co. 





SOURCES: WHERE TO FIND IT 
The following items shown in photo- 
graphs in this issue are available from 
the retail sources and manufacturers 
listed below. 


§ “Northwest Seafood Feast,” page 160 
Dessert parfait glass (page 164) from Nest, 
San Francisco; (415) 292-6199. 


= “Same Room, Two Looks,” page 186 

Oil paintings by John Goodman; (415) 398- 
7708. Kazaq area carpet (page 188) from Silk 
Route, San Francisco; (415) 563-4936. 


§ “Cinderella Story,” page 214 

Savonile “Love Blossom” area rug from 
Stephen Miller Gallery, Menlo Park, CA; (888) 
566-8833. “Basketweave” wallpaper from 
Ajiro+ Collection by Maya Romanoff Corp., 
Chicago; available through design show- 


rooms. 


§“Light-Hearted Casseroles,” page 218 
Page 218-219: Green baking bowl by Tilda 
and wood-handled fork by Scof from 
Draeger’s Marketplace, San Mateo, CA; (650) 
685-3700. Page 220: Blue-and-white plate by 
Limoges from Draeger’s Marketplace. Blue- 
and-white-striped cup by Kotobuki and red 
beaded napkin from Fillamento, San Fran- 
cisco; (415) 931-2224. Pewter-handled fork 
from Pierre Deux, San Francisco; (415) 296- 
9940. Page 222: Blue-bordered plates by 
Primitive Artisan from Sur La Table; (800) 
243-0852. Page 224: Green-and-white plate 
by Ralph Lauren from the Polo Store, Palo 
Alto; (650) 326-1710. 


"Kitchen Cabinet, page 234 
Harlequin glasses from Nest. 


= “Easy Eggs Benedict, from Lavish to 
Light,” page 238 

Green-and-white plate by Sasaki from Macy’s 
California; (800) 622-9748. 


"= Quick Cook, page 242 

Page 242: Plate from Sur La Table. Glass from 
Fillamento. Page 244: Plate by Rubino’s Art 
Village from Draeger’s Marketplace. 


= “Great Ways with Greens,” page 246 
Page 246: Bowl by Aletha Soulé from Vander- 
bilt, Palo Alto; (650) 324-1010. Page 253: 
Plate from Draeger’s Marketplace. 
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garden & 


QUTDOQOOR LIVING 


An English 
carden basket 


Assemble this spring bouquet in an hour or less 





BY SHARON COHOON 
PHOTOGRAPHS BY NORMAN A. PLATE 


= “The easiest floral arrangements to make are the ones that look like you lifted them 
right out of the garden,” says Janelle Wiley, color specialist and floral design instructor 
at Sherman Library & Gardens in Corona del Mar, California. To prove her point, 
Wiley demonstrates an “English border in a basket.” To assemble it, you just stick the 
stems of large, showy flowers such as roses and Dutch irises into floral foam, then 
tuck smaller flowers around them. “If you’ve ever held a trowel, you can make a bou- 
quet like this. Trust me—it’s instinctive,” Wiley says. 


Time: About 1 hour : DIRECTIONS 
cost: $12 for materials (not including | 1. Immerse the brick of florist’s foam in 
flowers) - water until thoroughly soaked, about 
30 minutes. 
MATERIALS ! 2. Drain the brick and cut approximately 
*One brick of florist’s foam, 3 inches 2'2 inches from its width. Push the brick 
high, 4 inches long, and 9 inches wide* partway into the basket; it will fit snugly. 
*One green papier-maché floral basket, At least 1 inch of foam should extend 
6 inches in diameter* : above the rim. Firmly secure foam to bas- 
*One small roll of florist’s tape* ket with tape (A). 
*One package of sphagnum moss, at : 
least 8 ounces* 





3 feet raffia or string* 

* Two stems of curly willow, at least 36 
inches long 

°12 or more sprigs of ivy, rosemary, or 

other greenery with pliable stems 














*16 to 20 tall cut flowers, at least three | a = 
of each kind (Wiley used both blue : | ) 
| and yellow-and-white Dutch irises and : 
pink roses) : 3. To conceal the papier- 
°16 or more shorter flowers (Wiley | maché, wrap spaghnum y 
used white freesias, yellow button moss around the basket, ty- ( q 
pompom chrysanihenums, and pink ing it in place with raffia (B). 4 
| Geraldton waxflowers) - Make sure the moss doesn’t S 
| *Florist’s scissors or hand pruners to : touch the foam or it will ab- es : 7 
| trim stems as needed sorb water and possibly | = 
| *Sold at floral supply shops ‘ dampen a tabletop. E 
| 
||} 2 SUNSET 
||| 
an 








4. To form the handle, insert stems of 
curly willow into the foam on both 
sides of the basket (C), then weave the 
stems together at the top (D). Insert ivy 
stems into the foam on both sides of the 
basket and twine them around and 
through the curly willow (E). Insert ad- 
ditional ivy stems at the front and back 
of the basket to form a skirt to conceal 
the foam. 

5. Place taller flowers in the basket first, 
grouping them by kind. Repeat the 


process with the shorter flowers, using 
the daintiest blooms to fill in the last 
few spaces. @ 
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bis does your container garden grow? 
Sunset Magazine and Supersoil’ would like 
to know during the Sunset and Supersoil 
plant-a-pot, win-a-garden contest. 
Anyone can enter to win the garden of 
their dreams. 


Just create a container garden and think outside 
of the box! Our judges will be looking for the 
container garden with the most visually appeal- 
ing combination of color, form, and texture. 


If your container garden is deemed the most 


artistic, you could win the Grand Prize—a Sunset 





garden that includes a professional planting 
plan, soil preparation with Supersoil Soil 
Conditioner and a selection of plants from the 
Sunset Best of the West Collection™ from 


Monrovia for your own garden. 


Have an idea for the most creative container, 
even if it’s an edible kitchen garden, or an old- 
fashioned cottage garden in a pot? Grab your 
trowel, put on your creative hat and get started. 
You could win one of three second prizes—a 
climate-appropriate Sunset Best of the West 
Collection™ container garden planted with 
Supersoil Potting Soil! 


To enter your container garden masterpiece, 


just send us a photograph along 


with a brief description of the 
plantings and your name, 
address and daytime phone 
number by July 30, 2000. 
Or visit us on-line at 
www.sunset.com for more 
information. We look 
forward to hearing 


from you! 





The contest is sponsored by Sunset Maga 

ture. Containers must be at least 18" in di 

Gardening, c/o Sunset Magazine, 80 Willow 

must be U.S. residents 21 years of age or older, Employees of Sunset Publishing 

diate families of such employees are ineligible. Ju g: On or about August 15 2000, one (1) 
this contest shall be final. Each entry will be judeed on the 


rden area up to 500 square feet, plants from Sunset 


ind irrigation). Total Grand Prize retail value $9,000. Three (3) second prizes, container { 


Vlonrovia (retail value $150). General: Winners will be notified by mail. Winners will be required to sign and return an Affidavit of Eli 


will be forfeited and awarded to an alternate winner. Winners will be rec 


ro} } 1 C Gat 
e prohibited by law. Contestants agree to abide by and be bound by all appliceble U.S. laws and these Official Rules. 
lity. No cas h substitutions, transfers, or assignments of prizes allowed, except by Sponsots who reserve the rig’ 


iners, c/o Sunset Magazine Marketing Department, 80 Willow Road, Menlo Park, CA 94025. 


1 Wit 


gistered trademark of Rod McLellan Company. Sunset® and Sunset Best of the West Collection are trademarks of Sunset Publishing Corporation. Used under license. 


Advertising Feature 










ay ee See 


Container Planting Tips from Supersoil and SUNSEE Bre 


«Use Supersoil potting soil to fill your 
containers. It’s organic, with the cor- 
rect pH for both indoor and outdoor 
plants, and provides the proper nutri- 
ents and fertilizers for vigorous 
growth. 


« Three different colors are plenty for 


any grouping of plants. Visit a nurs- 
ery and walk around comparing 
different plants against each other. 
Add one “temperer”—gray or silver- 


ine and Rod McLellan Co ("Sponsors"). No purchase necessary. Entries: Send a 4"x6" color photograph of a container garden that uses an artistic combination of color, form ‘| 
r. Each entry must contain the name, address and daytime phone number of the entrant, in addition to a brief description of the plantings. Mail entries to: Creative Cy 
Road, Menlo Park, CA 94025. All entries must be received by July 30, 2000. Sponsors not responsible for lost, illegible, postage-due or misdirected mail or entries. Eligibility: E 
I , Rod McLellan Co., and their respective parents, subsidiaries and affiliates, distributors, Scene promotional or judging agencies and the 
entrant will be selected as the Grand Prize winner by a panel of judges selected by Sponsor whose decisions on all matters rel | 
originality of design and artistic merit. Prizes: One (1) Grand Prize, consisting of a aonkelenie by Sunset experts, a professional planting plan for a front, side 
Best of the West plant Collection from Monrovia Nurseries up to $3,000 retail value, soil preparation and soil conditioning and installation (excluding hardscape, j 
irdens consisting of one container over 18" inches in diameter, Supersoil Potting Soil and Sunset Best of the West Collection plan, 
ibility and Liability/Publicity Release within fifteen (15) days of notification att 
uired to consent to the use of their name, photos and/or ie for promotional and publicity purposes without additional compensation | 
Void where prohibited. All taxes and other expenses on the receipt and use of prize are winners’ sole 
ht to substitute prizes of equal or greater value if unavailable. For a list of winners, send SASE to Creative Cé| 
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Wap 
foliaged plants or a foil such as limi » 
mic 

green, as a backdrop. | 
Meee 


= Water, water everywhere. Irrigation) 
is critical. Use a watering wand to | 


deliver a gentle stream to the soil 0] te 
install drip irrigation. 





Me it 











el } 


» Dont restrict yourself to store- 
bought containers. Old teapots, | 
wheelbarrows, clay pipes—almost 
anything can become a container as} 
long as there’s adequate drainage. 


































prune it up, 
let it drape 


pring when the stunning aza- 
ooms on JoAnn Mazzoni’s 
porch, it’s the talk of her San 
bs neighborhood. A cascade of 
penta flowers drapes from the 8- 
bush, giving it the look of a 
willy groomed hothouse plant. 
it this gorgeous azalea is not as 
“intensive as it looks, and its 
are humble. Mazzoni 

ed it one Mother’s Day as a 
re 6-inch potted plant. As it 

, She began to train it into a 
Shape. Each year after bloom, 
immed the lower branches 
the trunk but left the canopy. 
ansplanted the azalea into a 
ch-wide wood pot. Since the 
received sunlight only from 
side, its top growth began to 

p. After six years, the azalea 
developed its current shape. 
ow Mazzoni trims only a little 

e ends each year to maintain 
dlant’s form. She feeds the 

2 Once a month with an azalea 

, except during bloom time, 
waters it often enough to keep 
boil moist, even during winter 
'toof’s overhang prevents rain 

n reaching it). A sturdy stake 

Ss the plant upright. 

— Lauren Bonar Swezey 


NGQREEERN GCAELFORNIA 


ardenguide 


























NORMAN A. PLATE 


HEAVY WITH BLOOMS, this 8-foot-tall azalea droops over its pot; a cymbidium grows at left. 
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GARDEN|GUIDE 


Tool art 


@ The spokelike arrange- 
ment of rakes, spades, and 
pickaxes attached to Julie 
Heinsheimer’s barn in 
Rolling Hills isn’t there just 
to be pretty—these antique 
tools also recall pleasant 
memories. John Bauman, 
the owner of Palos Verdes 
Begonia Farm, collected 
the tools during antique- 
hunting trips in the 
Midwest and displayed 
them at the farm. When the 
popular nursery closed its 
doors a few years ago, 
Bauman offered his collec- 
tion to Heinsheimer, and 
she accepted. 

“T like having a little 
piece of local history in my 
garden,” she says. The array 
of tools on the barn’s rustic 
siding also reminds Hein- 
sheimer of the hex signs 





@ ‘Cara Cara’, an 


that Pennsylvania Dutch 


farmers used to paint on 
their barns to promote 
good fortune—she likes 


Nails pounded into the 


barn siding (one at the head 
end of the tool and one at 
the end of the handle), sup- 
plemented by wire, secure 
each tool in place. 

— Sharon Cohoon 


is deep salmon pink flesh that tastes sweet 
and fruity, with a slightly spicy finish. Fruit is 
medium-size and seedless. 

Discovered as a limb sport (a natural 
mutation) on a tree in Venezuela, ‘Cara Cara’ 
grows anywhere ‘Washington’ navels do. Fruit 
develops the best flavor in warmer inland 
areas, but because it holds well on the tree 
for an extended period, it eventually sweetens 
up in cooler areas (except near the often 
foggy coast). Fruit is ready to harvest 
between late November and April. 

Plants grafted onto standard rootstock 
reach 10 feet or taller with an equal spread; 
on dwarfing rootstock, they grow about 6 to 
8 feet tall. ‘Cara Cara’ trees are often sold as 
patio trees in 5-gallon containers. 

After the threat of hard frost is past, plant 
‘Cara Cara’ trees in a sunny spot in well- 





STEVEN GUNTHER 


































CLIPPINGS 


¢New iris catalog 
Maryott’s Iris Gard: 
local iris supplier, r 
moved from San Jo 
Corralitos. Though y 
no longer buy on-sit 
there’s a showy new 
catalog ($5; 831/722 
or www.irisgarden.com), 
you can order tubers by 
mail or on-line. | 


EVENTS 


°Year-round (except | 
August), Fresno. G 
of the Sun demonstratio} 
garden, run by UC C 00 | 
ative Extension Master 
deners, offers weekly | 
classes on topics ra 


to gourds. To reques 
class schedule, call ( 
456-7285. 
eApril plant sales. — 
Saratoga Horticultur 
search Foundation, Sa 
Martin, 9-2 April 15; (4 
779-3303. Regional 
Botanic Garden, Ber 
10-3 April 15; (610) 84 
8732. Gardens at Hea 
Farm, Walnut Creek, 9-1 
April 29; (925) 947-167 
UC Santa Cruz Arborett 
10-3 members, 11-3 gi 
eral public, April 29; (8 
427-2998. 4 
eApril 28-29, Palo Altos 
Annual Festival of Flowers 
Spring Garden Tour at i , 
Elizabeth F. Gamble Gar 

den Center includes five |B 
private gardens, a plant 
sale, lectures, demonstré 
tions, a boutique, and a | 





silent auction. 10-4; $23, 
in advance, $25 on tour 
dates. (650) 329-1356 on 
www.gamblegarden.org. Ii) 


Inge, is appearing in drained, well-amended soil. Plants bear at 
a young age and should start producing 


fruit in two to three years. 







nurseries and some fruit rr.arkets these days. 
On the outside, it looks much like the familiar 


‘Washington’ navel. But under its orange peel — Lance Walheim 
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YOU CAN SEE THE TANGY SWEET CRANBERRIES AND THE SLICED ALMONDS. WHAT YOU CAN’T SEE 
ARE THE HOURS BETH SPENT IN OUR KITCHENS TO GET THE COMBINATION JUST RIGHT.” 
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‘une-up for lawns 
rollow these simple steps now to help 
your lawn look its best. 


1. Mow the grass at least weekly, never 
cutting off more than the top third of the 
blades at one time. Use sharp mower 
blades so cuts are clean, not ragged. 

2. Cut at the right height. Set your 
mower’s cutting height to '% inch for 
Bermuda, about inch for zoysia, about 
1 inch for St. Augustine, and 2 to 2'/2 


inches for tall fescue and bluegrass. 


SUNSET 





3. Let clippings stay on the lawn. Cut 
grass contains about 4 percent nitro- 
gen. Cut your lawn with a mulching 
mower (it chops the grass blades into 
tinier pieces than a conventional mower) 
and let the clippings fall. They will dry 
up, decompose, and eventually recycle 
nitrogen into the lawn, so you spend 
less on fertilizer. 

4. Attack weeds. If your lawn is full of 
crabgrass that has set seed, collect the 
clippings after mowing to prevent the 


JAMES CARRIER 




































Eggceptional vas 


@ These pretty little vases, designe; 
Francoise Kirkman, are just right ff 
small spring bouquets. Simple to 
they’re eggshells that have been: 
tied, cleaned, filled with water, ar 
placed in egg cups. Filled with ch . 
of small flowers and grouped tog 
on a dining table or sideboard, 
bouquets make a festive centerpi 
Or display them individually with 4 
name card propped against each 
for seating at spring parties. 
— Lauren Bonar Si 
TIME: 20 to 30 minutes 3 
cost: $2 to $30 for each egg cup 
cost dependent on quantity used) | 
DIRECTIONS | 
1. Gently knock one end of each eg 
on a counter so only the very 0} 
portion cracks. j 
2. Carefully peel off enough shellt P 
create a hole *%4 to 1 inch wide. | ! 
3. Dump the yolks and whites into " 
bowl to save for your next brea! 
or baking project. 
4. Gently but thoroughly rinse the 
side of each shell. 
5. Fill eggs partway with water. 
6. Poke small flowers into the “ 
Good choices are baby’s breath, | 
Chrysanthemum paludosum, © 
lish or fairy primroses, forget-m\ 
nots, linarias, nemesias, pansies 
culents, sweet peas, and violas. 


A 


j 


i 
| 
Tq 
| 
| 
| 
| 


weed from spredaties Or. apply a | 
toxicity, preemergence | herbic ; 
corn gluten (which also ' or 
lions and other common weeds 
5. Water efficiently. To encot rage 
rooting and avoid runoff, soa 
deeply by repeating irrigation ( 
Water for 10 to 15 minutes, the 
the water and repeat the cycle i in an he 
6. Feed the lawn with a high- -nit ) 
fertilizer, when needed (follow pa 
directions). — Jim McCausland — 
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| mint, oregano, parsley, and thyme. 


GARDEN |GUIDE 


WHAT FO BO 


Northern California Checklist 


PLANTING 

(W HARDY VEGETABLES. Zones 1-2: 
As soon as soil can be worked, sow 
seeds of beets, broccoli, cabbage, car- 
rots, cauliflower, endive, kohlrabi, let- 
tuce, onions, parsley, parsnips, peas, 
potatoes, radishes, spinach, Swiss 
chard, and turnips. 





[W HERBS. Zones 7-9, 14-17: Nurs- 
eries are stocked with many basic culi- 
nary herbs, including basil, chives, 


For greater variety, contact Mountain 
Valley Growers (559/338-2775 or www. 
mountainvalleygrowers.com) or Papa 
Geno’s Herb Farm (402/423-5051 or 
www.papagenos.com). 


(W WATER GARDENING. Zones 7-9, 
14-17: Choose a glazed ceramic con- 
tainer with no drainage hole. Fill it 
with water and add a pump, if desired 
(drill a hole under the lip of the pot 
for the cord to exit, or drape the cord 
over the pot edge and hide it among 
the plants). Add plants such as blue 
spike rush, dwarf umbrella palm, 
floating heart, Japanese iris, primrose 


BACK TO BASICS 
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NORMAN A. PLATE 


100 SUNSET 


Muscle up your potting mix. Whether you’re 
starting seed, repotting house plants, or assembling 
big pots of flowers for summer, it helos to use 
potting soil that already contains nutrients. You can 
buy ready-made, fortified mixes (nutrient contents 
are listed on the label) or make your own with the 
following controlled-release organic recipe. 

bn, Start by pouring a gallon of potting mix onto a 
potting bench. Add 1 tablespoon each of blood 
meal for nitrogen, kelp for trace elements, and 
greensand for potassium; then add 2 tablespoons of 
bone meal for phosphorus. Mix it all together and 
you're ready to plant. — JM. 


IN YOUR GARDEN 


Sunset 
CLIMATE ZONES 


{] Mountain (1-2) 
{__} Valley (7-9) 
[1 Inland (14) 
Lc Coastal (15-17) 





creeper, water poppy, and white 
snowflake. A good source for plants is 
Lilypons Water Gardens (800/999- 
5459 or www.lilypons.com). Support 
the pots on bricks or upside-down 
pots. Add mosquito fish, if desired 
(see “Pest Control” at right). 





[WY XERISCAPE PLANTS. Zones 1-2, 
7-9, 14-17: High Country Gardens 
specializes in water-wise perennials 
for the Western garden. The catalog 
includes shrubs, grasses, perennials, 
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cactus, and ground covers suit 
a variety of zones. Contact the ¢ 
pany at (800) 925-9387 or visit y 
highcountrygardens.com. 4 
MAINTENANCE 4 
(W FEED ACID LOVERS. Zones 7 
14-17: After azaleas, camellias, 
rhododendrons finish blooming, |! fi 
them with an acid fertilizer (purch 
bags or boxes of dry fertilizer for 
loving plants). Also, pinch or sna 
spent blooms, but be careful no 


damage emerging growth. 


4 


£ 
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[WTHIN VEGETABLE SEEDLIN( 
Use scissors to snip out seedli gs 
basil, beets, carrots, green o io 
mesclun, turnips, and other ve: 4 
bles that have been sown too thi cl} 
cut out at ground level (use beet ; 


mesclun thinnings in salads). 


PEST CONTRGE 
(AW CONTROL MOSQUITOES. Zo 
7-9, 14-17: Eliminate breeding s 
by draining away all excess wate! 
drainage pipes, gutters, buckets, pl 
containers, saucers, and anywhere 
ter may stand or collect. Stock po 
and fountains with mosquito 1 
(Gambusia affinis), available (0! | 
free) from nurseries that sell y 
plants. Many county mosquito : 
vector control departments ar 
vide free mosquito fish. 
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[WHOSE OFF APHIDS. These t 
soft-bodied insects feed on 1 
growth by sucking out fluids. 
plants, particularly roses, are sus 
ble this time of year. In the morn 
hose aphids off sturdy plants wit 
strong blast of water. Carefully wa 
more delicate plants, using your fi 
gers to dislodge the insects. 











Pro Plan’ takes your dog beyond just good health. He’s radiant. Robust. 
Strong in TAY BT ae Le PU emre eh mom Von Comeat ae The complete 
and balanced nutrition in Pro Plan helps support a strong immune system. 


The real meat protein fuels his strong muscles. And the highly digestible formulas 


) ensure maximum nutrient delivery. 


FEED THE APPETITE FOR LIFE™ 
EAU Find Pro Plan exclusively at pet stores, feed stores and veterinarians. 
Register your dog at www.proplan.com for valuable information and Rae 
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VERBENA RIGIDA, ‘Irene’ trailing 








rosemary, ‘Firebird’ penstemon, and other intensely colored, heat-loving perennials tumble 


from a 3-foot-tall rock retaining wall at the base of a steep slope. Below it, a gravel path meanders past perennial beds. 


Flower power 


Maile Arnold transformed a dry slope in Sonoma County into a dazzling i 


flower garden. Her secret? Choosing the right plants 


f you’re given lemons, you make 
lemonade,” says landscape designer 
Maile Arnold of the “lemon of a 
backyard” that turned into the 


beautiful garden pictured here. Steep 


slopes and hard s: this site in 


made 
Glen Ellen, California, a gardening chal- 
lenge. Construction cuts had left a hot, 
dry bank of white volcai 


late that it looked like a mx 


soil so deso- 
nscape. 
By choosing flowering plants that tol- 


BY LAUREN BONAR SWEZEY 
PHOTOGRAPHS BY SAXON HOLT 


erate heat, aridity, and poor soil, Arnold 
was able to create a dazzling “lemon- 
ade” garden for owners Helen and Tom 
McCrea. She knew it would take a while 
for new plantings to cover the bare 
slope, so to draw attention away from 
it, she created drama at its base. First 
she formed a dry stone wall 6 feet out 
from the slope’s base and filled it with 
fertile soil. Then she planted it with 
long-blooming perennials in vibrant 


purples and reds to echo the how .. 
colorful Mexican interior. : 
On the upper slope, Arnold exp 
mented with a range of plants to 
which ones would tolerate the heat) 
poor soil. The proven winners? La} 
der, Mexican bush sage, Myopo* 
parvifolium ‘Putah Creek’, red- 
Japanese barberry, rosemary, and sm) | 
tree. She planted figs and persimn 
trees at the bottom of the slope so # 











the rose that everyone can grow 


¢ Four vivid colors to BRIGHTEN your garden 
¢ CLASSIC, romantic rose blooms 

¢ More fabulous FLOWERS all summer long 

e EASIER to grow— better disease resistance 


¢e NO FUSSY PRUNING and less spraying 


Even if you've never imagined being able to grow roses, 
these roses are a Dream come true! 
Now available at leading garden:centers this spring. 
For your nearest DREAM™ rose retailer call 1-800-580-5930 
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Se. ANTHONY TESSELAAR—MAKING GARDENING EASY™ 





























GARDEN 


RIGHT: Pink-flowered lychnis mingles 


with ‘Siskiyou Pink’ gaura and Santa 
Barbara daisy. BELOW: A flawless 
‘Cranberry Baby’ daylily rises above a 
mound of Santa Barbara daisy. 


Color makers for hot, dry gardens | 


Blooming plants 


CROWN-PINK (Lychnis coronaria). White-foliage perennial or 
annual to 2'/2 feet tall with magenta flowers. All Sunset zones. 
DAYLILY (Hemerocallis hybrids). Deciduous or evergreen peren- 
nials with grassy leaves and flowers in many colors; grow 1-6 
feet tall, depending on variety. All zones. 

‘FIREBIRD’ PENSTEMON. Bushy, upright perennial 2 to 4 feet 
tall with red tubular flowers. All zones (annual in cold climates). 
‘IRENE’ TRAILING ROSEMARY. Trailing evergreen bush 1 foot 
tall by 6 feet wide with violet blue flowers. Zones 4-24. 
MEXICAN BUSH SAGE (Salvia leucantha). Shrubby perennial to 
4 feet tall with velvety purple flower spikes. 


MYOPORUM PARVIFOLIUM ‘PUTAH CREEK’. Ground cover to 
3 inches tall with bright green leaves and white flowers in 
summer. Zones 8-9, 12-16, 18-24. 

‘PROVENCE’ !.AVENDER. Upright, rounded evergreen shrub 2 


to 3 feet tall with highly fragrant flowers. Zones 4-24. 

ROSES. ‘Altissimo’ climber; ‘Joseph’s Coat’, multicolored 
(red, pink, orange fellow) climber. All zones. 

SALVIA GREGGII. Evergreen shrub to 4 feet tall with small flow- 


ers from spring through fall. Comes in many colors. Zones 8-24. 





canopies will eventually provide some 
shade and screening. 

Throughout the rest of the back- 
yard, Arnold planted informal, irregu- 
larly shaped beds with billowy per- 
ennials. Each bed contains an accent 
plant, such as a tree or rose, and is 
surrounded by grass and gravel paths 















made from decomposed granite. 
Two years after planting, the gz 
is awash with colorful blooms 
spring through fall. “The hot, br 
difficult place is now soft and be 
ful,” says Arnold. 
DESIGN: Maile Arnold, Sebastopo: 
(707/823-1373). 





SANTA BARBARA DAISY. Spreading evergreen perennial ord 
cover, 1 foot tall by 4 to 6 feet across. White or pinkish dais! 
appear all year in mild climates. Reseeds. Zones: 8, 9, 12-24. | 
‘SISKIYOU PINK’ GAURA. Long-blooming perennial to 3’ f€ 
tall with rose pink flowers. All zones. ! 
TEUCRIUM FRUTICANS ‘AZUREUM’. Evergreen shrub 4 feet 
by 5 feet wide with dark blue flowers and gray leaves. Zones J 
VERBENA BONARIENSIS. Airy, branching perennial with 3= 
6-foot-tall flowering stems topped with purple flowe 
Reseeds. Zones 8-24. 

V. RIGIDA. Spreading perennial 1 to 1% feet tall by 3 to 4 
wide with rough, dark green leaves. Lilac to purple-blue flov 
appear on tall, stiff stems from summer through fall. All zones 


Foliage plants 
RED-LEAF JAPANESE BARBERRY (Berberis thunbergil ‘Atro}| 
urpurea’). Graceful, deciduous shrub 4 to 6 feet tall with bronim, 
red to purplish foliage all summer. All zones. | 
SMOKE TREE (Cotinus coggygria). Deciduous shrub or tree ij | 
25 feet tall with green leaves that turn red in fall and smokelik} ; 


flowers. ‘Royal Purple’ has purple leaves. All zones. # 
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Ordinary ite TH (on Ce 
OM Ty Potting Mix 
10 
10% 


S show that plants grown in Miracle-Gro’ Potting Mix _ with just the right amount of Miracle-Gro Plant Food. 
twice as big asin ordinary potting soil. Because ours __ It’s the perfect combination to turn your potted plants 
i only one that blends dark, rich organic ingredients _into potted miracles. Miracle-Gro guarantees tt. 


MIRACLE-GRO POTTING MIX. The Miracle is in the Mix. 


For more great tips on growing beautiful plants, visit our web site at miracle-gro.com. 
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Gentle pest 
controls 


Common garden pests and 
safe, effective remedies 


BY LAUREN BONAR SWEZEY 
VV Biwi De SrnWiGig Ea, 


arming spring weather means 

one thing: Pests and dis- 

eases are coming out in 
force, ready to attack tender new fo- 
liage and flowers. Before you get mad 
and reach for a chemical arsenal to 
do away with the nuisances, consider 
this: A cautious approach makes sense 
for the overall health of your garden, 
not to mention the children and pets 
who play there. Check the plants’ 
growing conditions—healthy, vigorous 
plants are better equipped to resist 
pests and diseases. 
*Is the affected plant growing in the 
conditions it requires? Make sure it has 
plenty of room to grow, the correct 
amount of light (sun or shade), and 
sufficient air circulation around it. 
*Is the soil healthy? Flowers and veg- 
etables thrive in well-amended soil with 
plenty of compost. Trees and shrubs 
don’t need soil amendments, but cover- 
ing the soil around them with an or- 
ganic mulch such as bark chips helps 
keep the roots cool and encourages 
beneficial organisms in the soil. 
*Does the plant receive the amount of 
water and nutrients it needs? Water- 
stressed plants are weak and suscepti- 
ble to attack. Water early in the morning 
when the temperature is rising. 

If good care isn’t enough to keep in- 
sects or diseases at bay, identify the 
problem (the most common are shown 
and described on these pages), then 
choose the correct control method 
from the chart on page 108. Give the 
control a chance to work before trying 
something stronger. 
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GINO HASLER (4) 











Scales 





Slugs, snails 
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APHIDS. Soft-bodied insects from) 
to “inch long, aphids can be fe ol 
in a range of colors from black to | 
to white and pale green. They ust 
cluster on the new growth of pere# 
als, roses, and woody plants. Ac 

and nymphs damage plants by s 
ing out sap. In small numbers, aph 
do little harm. But they can rap 
build up to destructive numbers. | 
mites. These tiny, eight-legged pe 
of black, green, red, or yellow 
nearly invisible. They destroy pla’ 
by sucking juices from the leaves, : 
ing the leaves a stippled, bleached,} 
spotted appearance. Mites are m¢ 
severe in hot, dry weather. 
SCALES appear as clusters of cru: 
waxy, or smooth bumps on le vi 
branches, and the bark of trees a 
shrubs. There are numerous ve 
varying in size, color, and shay t 
They spend most of their lives i o 
bile, sucking nutrients out of t 
plant victims. Black sooty mold f 
gus may cover parts of the plat 
heavily infested twigs and bran h 
may die. Scales have protective co} 
ings that help prevent sprays 0 


| 
affecting them; young crawlers a) 


most susceptible to sprays. | 
WHITEFLIES. These tiny, winged i 
sects appear in large numbers, tyf! 
cally on the undersides of leave 
vegetables and ornamental plants 
favorites. Both the adults and win 
less, transparent nymphs suck sé hs 
from plants. Affected leaves may t 
stippled yellow and covered by bla 
sooty mold fungus. When the infeste 
plants are disturbed (by humans, 
or the elements), whiteflies scatter. 
SLUGS AND SNAILS are mollusks, 
insects. Snails have brown shel : 
slugs do not. Slugs come in many 
ors and sizes, but the 1-inch- tonf 
brown garden slugs are the mo: 
common pest of plants. Both snai 
and slugs rasp large, ragged holes i) 
leaves and flowers. 
(Continued on page 108) 
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Introducing the 

Sunset Best of the West Collection™ 

from Monrovia, 

s thar COMplement the Western lifestyle. 
Mecred by the EGtOts Of SwSet° Magazine, 
hese Dastinctively Better planes will chrive in 


the diverse climate zones of 
the Western United States and Canada. Look for the 


West of the West Collection™ plants at fine garden centers near you. 


MONROVIA’ 


BCULTURAL CRAFTSMEN SINCE 1926 
& 
| garden center nearest you, call toll free 1-888-Plant It! 


Sunset Best of the West Collection™ are trademarks of Sunset Pu g Corpor 


tion. Used under 
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Blackspot, rusts 


Powdery mildews 


4 
ANTS. These small six-legged insects live in colonies in the soil, under rocks, or in crevices between paving stor J 
Newly hatched ants have wings; adults can be distinguished from termites by their narrow midsections. Ants encouraj 
and protect sap-sucking insects such as aphids and scales. | 
POWDERY MILDEWS. These white or gray fungi attack the foliage and flowers of many kinds of plants, turning infect¢ 
leaves yellowish green to brown, and stunting and distorting new growth. Mildews thrive when cool nights are fq 
lowed by warm days—particularly in fall. i 
BLACKSPOT, fringed black spots on leaves, is a fungus disease that can defoliate a plant. | 
RUSTS are Orange-yellow to rusty brown fungi that attack many plants. Powdery pustules appear on the undersides | 
leaves, but the first sign of infestation may be a yellow mottling on the upper leaf surfaces. 


Have you seen beneficial 
insects in your garden? 


EARTH-FRIENDLY ALTERNATIVES ' 


| 











L PROBLEM SOLUTIONS Dla 

adybugs, green lacewings, and other c 

‘o6od” bugs can Keep aphids ates, Commercial product Home remedy i 

and other “bad” bugs in check. Encour- Aphids Insecticidal soap spray Homemade soap spre@ A 

age them to stay in the garden by setting Mites (such as Safer), (add '%2 teaspoon mild 

out plants to feed and shelter them. Scales horticultural oil dish soap and 1 tea- — | 
Mix annuals and perennials that Whiteflies spoon cooking oil to a 


bloom over a long season. Favorites of 
beneficial insects include coreopsis, 


corn cockle, cosmos, sweet alyssum, >| 

and yarrow. Avoid indiscriminate spray- Slugs, snails lron phosphate (Sluggo, = Handpick at night 

ing, which kills good bugs too. Escar-Go!, Worry Free Slug Apply coarse sand 
One way to be certain that beneficial and Snail), copper barrier 

insects inhabit your garden is to intro- - 





1-quart sprayer filled 


‘: 


with water) | 

































duce them yourself. You can order Ants Citrus spray (Orange Caulk entry cracks ' 
them by mail or on-line from the fol- Guard, Bugs ‘R’ Gone), Wipe up trails with soz 
lowing sources. boric acid baits, sticky and water | 
Harmony Farm Supply, Box 460, barrier (Tanglefoot) q 
Graton, CA 95444; (707) 823-9125 or ae 
www.harmonyfarm.com. Powdery Lime sulfur (calcium Baking soda spray | 
Natural Pest Controls, 8864 Little mildews (PM) polysulfide) PM, R (mix 1 teaspoon bakint| 
Creek Dr., Orangevale, CA 95662; (916) Blackspot (B) soda and 1 teaspoon | 
726-0855 or www.natpestco.com. Rusts (R) horticultural oil in 1 | 


Peaceful Valley Farm Supply, Box 
2209, Grass Valley, CA 95945; (888) 784- 
1722 or www.groworganic.com. 
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pwer Carpet USA, Inc., 
)pwer Carpet® PINK PP. #7,282. WHITE PP. #9,573. APPPLEBLOSSOM P.P.#10,239. RED var. Noare P.P.A.F. Another Anthony Tesselaar Selection 
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D Flower Carpet® | y : 


AMERICA’S FAVORITE CARPET ROSE™ 
Now AVAILABLE IN BRILLIANT RED! 


NO SPRAYING REQUIRED —- RESISTS BLACK SPOT AND MILDEW 
NO FANCY PRUNING, SIMPLY CUT BACK ONCE-A-YEAR 

GROWS IN MOST SOILS AND IN FULL SUN TO SEMI-SHADE 
LOADS OF BLOOMS EVERY YEAR 

IDEAL FOR GARDENS, BORDERS AND PATIO POTS 

BONUS ROSE FOOD WITH EVERY PURCHASE 


AVAILABLE IN PINK, WHITE, APPLEBLOSSOM AND RED 





FOR YOUR NEAREST FLOWER GARPET RETAILER 
CALL 1-800-580-5930 









Let Flower Carpet Rose, 
winner of 14 international awards, 
be a WINNER for you! 








All propagation except under license is prohibited by law 
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Privacy, with plants 


Well-mannered trees and 
shrubs can create 
sheltered garden spaces 





BY LAUREN BONAR SWEZEY 








ences are fine between neighbor- 

ing properties, as far as they go. 

But often—especially in commu- 
nities where lots are small—standard 6- 
foot-tall fences don’t block views of un- 
sightly roof lines or a looming 
multistory building next door, or do 
enough to ensure your privacy. And 
building codes generally don’t allow for 
constructing anything taller than 6 feet. 
The temptation may be to plant a hedge, 
such as Pittosporum eugenioides, which 
will grow too fast and need too much 
pruning for most suburban gardens. 


Fortunately, there’s a better solution. 







The plants listed 
pages 112 and 113 (bi 
cherry, for example, wi 
is back after nearly bi 
wiped out by an insect f 
create screens that grow 
enough to block undé 
able views within a_ 
years but stay in bound! 
you and your neigh 
aren’t constantly hack 
away at them to keep tt 
under control. | 

“Brush cherry is ong 
the best,” says landscapé 
chitect Lisa Moulton off 
wood City, California. al 
lower leaves hang on e| 
as the plant ages, 
growth stays fairly narrc), 





Mila 





sibs 

















PHOTINIAS GROWING in 24-inch-wide clay pots block out the neighbor’s roof line Dense, small-leafed ey) 
in this Berkeley rden. Design: Abbey Kletz. Top: Just two years after green plants are Moulton’s favo | 5 
lanting, Tristania lauri gives Nancy and Michael Fogel’s patio in Stanford, types for screens. | rl 
lifornia, plenty of pri irom their neighbors’ two-story home. Trees were Landscape designer Abbey Kletz}),; 
ted 5 feet apart, then underplanted with Liriope muscari and species Berkeley favors plants with a varia 
;. Star jasmine grows on the fence. Design: Lisa Moulton. textures, such as black bamboo ‘| 








It's gotta be the Puppy Chow? 


ee) 


CAR ey 


rmulated with extra protein to get your puppy off to a great start. 

§ your puppy off to a powerful start with Purina® Puppy Chow?” brand. It’s specially formulated 
fyour puppy's first 12 months of rapid development. The 100% complete and 

anced nutrition is packed with the essential nutrients growing puppies need for growth 


a vitality. Including extra protein and calcium to build strong muscles and bones—and 


: Series 
port a healthy immune system. So he can keep on amazing you, year after year. Se ea fen 


i 


I\CREDIBLE PUPPY FOOD. INCREDIBLE PUPPIES” www.puppychow.com 











photinia. “I look for plants that have 
charm and that complement the gar- 
den,” she says. That means creating inti- 
mate and private spaces using plant 
screens with interesting foliage. 

To start your own screen, choose 
from the list a plant whose foliage col- 
ors, growth habit, and size suit your gar- 
den. Set smaller plants 4 feet apart, 
larger ones 5 to 6 feet apart. When 
planting next to a long fence, Moulton 
sometimes combines several types of 





plants to break up and disguise the 
fence’s linearity. For instance, she might 
group five brush cherries with five 
strawberry trees (Arbutus unedo) 
trained as standards. 

Water plants regularly the first year to 
get them established. After that, follow 
the watering requirements listed for 
each plant. If you want to slow growth, 
water less often. To speed growth, wa- 
ter and fertilize more frequently (but 
don’t keep the soil soggy). 


Hot, live gardening action 
24 hours a day. 


den.com 


erything under the sun 


| delivery | chat | 110% guarantee 


get’ free cool weekly gardening tips 
























TOP 9 PLANTS 
FOR SCREENING 


BLACK BAMBOO. New culms © 
(stems) are green, turning black 
the second year. Leaves are gre 
ish yellow. To restrain its spread 
(black bamboo produces under 
ground runners), sink an 18- to 
inch-wide aluminum barrier arou 
the planting area and limit water 
ter the first year. Thin culms whe bl 
they get crowded. Black bambc 
can also grow in pots but needs 
regular watering. 10-15 feet tall. 
Full sun to part shade. Water duj 
growth periods. Sunset climate | by la 
zones 4-9, 14-24. a... 


























BRUSH CHERRY (Syzygium pani 
latum). Young foliage is reddish 
bronze; mature leaves are 1% to 
inches long and glossy green. 30 
feet or taller but can easily be 
trimmed to stay at 10 feet. Full s 
to light shade. Water regularly. 
Zones 16-17, 19-24 (foliage or 
stems may freeze at 25° but usué 
resprout). 











FLOWERING MAPLE (Abutilon hy 
bridum). Flowering maple isn't a 
dense shrub and is even rangy if i 
pruned. Pinch back new growth ti 
encourage branching and fullness 
When the plant is full grown (abot 
10 feet tall), cut back by at least 3] 
feet every winter to keep lower fo:| , 
liage full. The pink-, red-, white-, a 
yellow-flowered varieties grow talli \ 
(others may not screen). Full sun ¢ 
the coast, partial shade inland. We! 
ter regularly. Zones 8-9, 12-24. 





LUMA APICULATA. Reminiscent (> 
brush cherry, it has dense, dark 
green leaves 1% to 1 inch long and} 
cinnamon-colored bark. 8-20 feeti® 
tall. Full sun. Little to regular water} 
ing. Zones 14-24, 
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DTINIA FRASERI. |n the ground 


9 tall, wide shrub, but in pots it : . ‘To Laura 


more compact. New leaves 


bronzy red, turning glossy green ; 
hey age. About 8 feet tall in | . Johns On, 
the really 


is, 10 to 15 feet tall in the 

und. Plant standards to save i 

ce and to allow room for under- { b e 
ting with flowers. Full sun. Wa- : 

egularly. Zones 4-24. 
mit ve 
APHIOLEPIS ‘MAJESTIC 

AUTY’. Glossy, leathery leaves to 
ches long. Pink flowers in 

ing. Slow-growing to 15 feet tall. 


= Preen is 


int standards for screening. 2 a a rs - what she 
, er doesnt see. 


ke at planting time. Full sun or 
t shade. Little to regular water- 
. Zones 8-10, 12-24 (often sur- 


in 4-7). oes 
) Like most gardeners, Laura hates weeds. Which is why she loves 


Preen. With Preen, she never even sees them—Preen prevents 
weeds, before they even start, around nearly 200 bulbs, flowers, 
roses, shrubs, trees and vegetables. 


RAWBERRY TREE (Arbutus 
200). Oblong, dark green leaves 


0 # 2 to 3 inches long with red 
\Flms. Clusters of urn-shaped And theres Preen n Green, which prevents weeds and fertilizes 
Jat) tte flowers and yellow-and-red your existing plants. Theres also new Preen for Ground Covers, 


awberry-like fruits appear at the 
© time in fall and winter. 8-35 
tall. Plant standards to save 
ace. Full sun to light shade. Little They couldnt be easier to use—just sprinkle the granules into the 


egular watering. Zones 4-24. soil or mulch, then gently water-in. No mess, no mixing, and no 


a unique weed preventer created specifically for use with ground 
covers, like daylilies, pansies, ice plant and pachysandra. 


ution 

ionté weeds for up to three months—guaranteed! And if you already have 
any #YEET OLIVE (Osmanthus weeds, it's not too late—simply get rid of your existing weeds and 
jor™agrans). Dense, compact plant 10 then apply Preen. 


bt Or taller with glossy green, oval 
ives. Inconspicuous flowers that 
ear in spring and summer are 

fragrant. Full sun to part view doesnt 


So if like Laura, your idea of a 
beautiful garden 


ihiefmade. Little water once estab- include weeds, 
yoW™med (more in hot areas). Zones look for Preen " =F at 
usta 4. products atyour 7 issli. 


local gardening 

ISTANIA LAURINA ‘ELEGANT’. retailer And 

arrow, 4-inch-long, glossy leaves 
red and turn green with age. 
is mahogany-colored. Yellow 
jam@Wers appear in late spring or early 
)ammer. 10 feet or taller. Plant stan- 
ds. Full sun. Little watering. 

mes 15-17, 19-24. @ 


discover the 
joys of weed-free 
gardening. 
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_ shopping 


@ wWww.sunset.com 


Shop online with sunset.com— 
your online source for Western 
Living. Let us take you to our 
favorite online shopping sites. 
To get there, visit the resources 
area of sunset.com. Or go 
straight to these sites for your 
shopping needs. 





improveNet 
Thinking about remodeling? Go to 
ImproveNet.com to get free design 
ideas, product information and 
even find a pre-screened local con- 
tractor. Visit ImproveNet.com or 
call (800) 638-2929. 


ris 


Books You Thought You'd Never Find 





Looking for rare, used and out-of 
print books? Alibris is the online 
store for books you thought you’d 
never find. www.alibris.com 





BedandBreakfastcom 





BedandBreakfast.com offers infor- 
mation on 23,000 B&Bs around 
the world. Book online, buy gift 
certificates and search for the per- 
fect getaway. BedandBreakfast.com 


‘t 
OURHOUSE.COM 


Imagine: An entire home improve- 
ment warehouse, including project 
advice, that can ship to your 
home. Yeah, we’re excited too. 
Ourhouse.com 


TRAV gLS§M ITH 





Our FREE catalog of essential travel 
gear offers over 550 products to 
help you travel lighter and smarter. 
WWW.TRAVELSMITH.COM or call 
1-800-950-1600 


garden. 
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UU uf 











wden.com is the leading source 
for the finest in gardening products, 
advice, and information. Over 
20,000 products! Garden.com— 
ything under the sun. 
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| 
HYACINTH BEAN VINE cloaks tepee at the Fullerton Arboretum’s Children’s Garde 
| 


A vine-covered tepee J) 


Create your own secret hideaway 


= S— 
Ne ee 


BY SHARON COHOON WITH LAUREN BONAR SWEZEY | 


he leafy tepee shown here is 
the favorite hideout in the Chil- 
dren’s Garden at the Fullerton 
Arboretum in Fullerton, California. 
“Kids want to get inside the minute 
they spot it,” says Joyce Toy, an arbore- 
tum volunteer. Grown-ups need a bit 
of coaxing. “They hang back until their 
kids pull them in, but they always 
come out smiling,” says Toy. 
Be adult about it, we say. Admit you 
can picture yourself under these 
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| 
leaves—sitting cross-legged, palms | 
practicing your mantra perhaps. Or | i 
beach chair with Puccini on the heai# 
and a perfectly shaken martini in hei 


Or curled up in an Indian blan| 


sneaking a snooze. Pick your pleasi§ 
Don’t you deserve your own tepee? 
Hyacinth bean vine (Dolici® 
lablab), a prolific bloomer, covers , 
tepee formed by bamboo poles. | 
other fast-growing annual vines to} 


















see page 117. 





. Visit your local 
vente «Fo | KOLO AIK 


About 1 hour 


fe after dark. —”. 


yamboo poles, 8 feet long and 
if, th in diameter (thicker timber 
boo was used for the tepees » Finally there is a gathering spot on the web created for + 
wn) . gardeners by gardeners. Etera, a company that has been 
t 60 feet of sturdy hemp or growing plants for over 20 years, has partnered with gar- 
E z den centers across the country to bring you access to 
Wet 80 feet of “s- or “2-inch- ; = bake : 
gardening products and expertise like you've never seen 


heter clothesline rope 
. Bc i aes) before —24 hours a day, 7 days a week. 
: seeds (20-25 : 


\ 


You'll not only find the best plants, seeds, and gifts, but a 
cornucopia of information, including tutorials, a garden 
design tool, free e-mail, articles, and more. So now you 
can continue to make progress in your garden even after 
the sun has gone down. 


i 


ASSEMBLY 
e up poles on the ground, alter- 
See thick and thin ends. Pull the sec- 
ourth, and sixth poles to the right, 
pnly 2 feet of the six poles overlap 
center. 
ten a 10-foot length of twine to 
t pole by tying a sturdy hitch or 
Loop the twine loosely around all 
bles.three or four times, allowing 
space between poles (A). . 
ure the loops by binding twine 


OR Ma aN acm 24.4 aie en 
anniversary, Andy browsed through 
etera.com and was dazzled by 
hundreds of gift options for:his 
favorite gardener. He finally 
settled on a beautiful ..’ 
lo) g<RO E1616] p 
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is on the web 


Your online resource for 
Western Living has lots to offer. 





TRAVEL 


Travel getaways and vacation planners 





HOME 


Home improvement ideas, 
projects and plans 





GARDEN 


Garden tips and landscape plans 





Quick and delicious recipes 


and meal ideas 


Plus information on subscriptions, 
books, special issues, events and 

more. And, as a Sunset subscriber, 
you can now search more than 
2000 articles on Western Living. 


www.sunset.com 


Visit us soon. 
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CLIMBING NASTURTIUMS ascend the 8-foot-tall poles that form this tepee at St. | ling 
ry 8 







Paul’s preschool in Tustin, California. Place logs or kid-size chairs inside the tem 





for seating, or line the ground inside with a water-resistant mat. 


He Do 
tepee with a diameter of about 8 f {ny 


Allow extra space between the |B). 
poles that will frame the entrance. 


around them at right angles, weaving 
it between the poles (B). At the final 
pole, fasten off the binding by tying a 
hitch or knot. 

4. Pick up the poles and spread them 
in a circle—arranging poles so that the 
six thin ends cross at the top—to form a 







lo 





lS fy 


Aries 





Cy 


1. String clothesline horizontally arc 


| 
SUPPORT GRID | 
| 
the tepee at 1-foot intervals, excej:\, 
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VV MG el Ate ene 

oe garden expert to ask which 
plants would thrive in the 
soggy section of her yard. 


us ‘ In response, she received a 
Na \ customized list of plants 
oye d eeaem OMA M Cele elale} 
i special circumstances. 


‘Pe Mame OL) 
afternoon in the vegetable 
patch, Eleanor was delighted 
oR aeRe ERM COAL 
her daughter in Alaska 
saying that shed just 
finished posting her 
own web page 
on etera.com. 
trance (C). As you work, wrap the 
psline once around each pole and 
a tug to take up the slack. 
complete the grid, attach two or 


lengths of twine vertically to the TEL era ain 
; purchased an entire garden 
LV ] = perfectly designed for that 
NG <r Pe omer 0) 441-100) mUsl-eeeleoN ABIL RSU1ER 
= ~~ His wife will think he spent 
hours planning it. What 
Lyel-me(olxyen a ALOU ALORS 
bt in front of the entrance. Train ; . hurt her, right? 
nes up the poles and the twine. It ' 


about two months for the vines to 


psline between pairs of poles. 


eeds directly in well-cultivated soil 
d the circumference of the tepee, 


the whole tepee. 


pretty, fast vines to try 


abing nasturtium bears flowers PIs Re Aan aR lesels 
ades of orange to gold among Achillea, Theodore said, "Uh-KILL- 
ve aL a ees eel) 
®  "Ak-ill-EE-uh." With one quick 
trip to etera.com, they checked 
canopy; lots of violet, sweet the pronunciation and settled the 
ike flowers are followed by orna- bet — he bought her a classic H iS 
galvanized watering can with a pera 
double handle for easy pouring. Jiee 


green leaves. 

















cinth bean vine forms a dense | 


al purple pods. 

ning glory (Jpomoea tricolor) 
renly Blue’ bears 3- to 4-inch blue 
rs; ‘Pearly Gates’ produces white 
|of the same size. Note: All plant 





6:44 a.m. Jennifer entered Etera’s free 
em Garden Giveaway and spent the rest 
let runner bean (Phaseolus coc- mt? roy the (oleh dreaming fo) i the garden i 
$s) bears bright scarlet blossoms | Pgh i a! oe parties she could host from year 
levelop into tasty shelling beans. | & 1 gas iy: tag ' OB eam Ae eee) eel el 
iy gorgeous colors and foliage. 


are poisonous. 





feds for these vines are available | 
eries, or you can order from Park | 

Co.; (800) 845-3369 or www. 
seed.com. @ 
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Passionate about plants 


A Bolinas plant lover keeps her enthusiasm 


for collecting in check with a few simple rules 


BY LAUREN BONAR SWEZEY 


erry Camiccia is a plant collec- 

tor. Her garden in Bolinas, Cali- 

fornia, overflows with an amaz- 
ing assortment of plants gathered from 
friends, relatives, and nurseries through- 
out California. “I call it friendship 
through flowers,” she says. But unlike 
most collectors’ gardens, hers isn’t a 
mishmash of exotic species. Terry un- 
derstands how to combine textures and 
colors in borders and island beds, and 
she accents her garden carefully with 
trellises and garden art. The pictures on 


these pages show how plants and struc- 
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tures work together to tame her exuber- 
ance for collecting. 

“When I first started gardening, I was 
so excited, I wanted one of everything,” 
she says. “But I soon discovered it’s hard 
to make all.of those plants look like 
they’re married.” Visits to Italian Renais- 
sance gardens and six years of studying 
ikebana flower arranging taught her a 
valuable lesson: Simplicity is key. 

Terry’s first adventure in gardening 
was with vegetables, thanks to her Italian 
grandfather’s influence. Tiring of seeing 
bare ground in winter, she turned her 








eC 


ah 4 ‘ 
: ally 
LIGHT PINK ‘CECILE BRUNNER’ rosé 
climbs around a circle trellis made tort 
by Ralph Camiccia (top). The trellis 


was constructed by cutting out the 


} 


center of an old fence and framing it | 


with metal. Another metal trellis, 
covered with grapes, arches over F | 
gravel path leading to the back deck, 
repeating the line formed by the rose 
trellis. Above: Terry Camiccia in iq 





her garden. 
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® The cake is pretty tasty to begin with. Then, for added safety and security, we 
_ top it off with Tele Aid* as standard equipment. If an air bag deploys, Tele Aid will 
| activate automatically. Using satellites, we can locate your car and send help. You 


don’t even need a phone. Sweet. The C-Class with Tele Aid, starting at only $31, 750.** Mercedes-Benz 


Visit your local Bay Area Mercedes-Benz Center 
or call 1-800-FOR- MERCEDES. 


Ice, O 


¥ fretaile 0 e atio 
MONE AND CHILDREN IN BACK 
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Terry’s design tips 
m@ Blend foliage color the way you do flower co} 
Terry starts with the foliage of one plant—yellow 
green Scleranthus biflorus, for instance—then sele 
additional plants with harmonizing colors. In one bi 
she combined it with yellow and green leaves of ‘Gole 
Rain’ rosemary and bright yellow ‘Limemound’ spirae 
m Repeat forms. Err on the side of simplicity. Edge a pi} 
or patio with low-mounding plants of differing foliage ¢) 
ors. Use pyramidal dwarf conifers to duplicate shapes! 
garden art nearby, as shown in the photograph at top | 
m Naturalize rocks. Create rock outcroppings. Pa ia 
bury the rocks to mimic the way they look in nature. 

m Use trellises and arbors. These sculptural elemef 
give form to the garden and add whimsy. Put two ar 
trellises side by side as shown in the photograph on pa 
118. Train grapevines over one, and roses, such as clim 
ing ‘Cécile Brunner’, over the other. 
m@ Have fun with pruning. Allow some plants to grec 
naturally, but don’t be afraid to experiment. Ter 
stripped the lower leaves off black bamboo so she cou 
see through it and shaped other shrubs so she could si 
over them. But her most creative pruning has been h 
sculptured shrubs—boxwood clipped into doughni 
shapes, for example. 








vegetable beds into flower beds. Ti 
when she started collecting cutti) 
roots, and seeds from her friends’ pla} 
Her first flowering plant was a vale) 
cutting from her great-grandfather. “Ni 
it’s happily reseeded everywhere,” 
says. Other “friendship” plants incluc 
lacy-leafed bleeding heart from a 90-y 
old gardener and a hydrangea from 
adopted mom, Madeline. “I can lool 
the garden and tell you where ey 
plant came from,” she says. 

Terry’s husband, Ralph, a metal ari 
played an important role in the § 
den’s development; his sculptural t 
lises, arbors, and bench accent § 
plantings and help divide the garc 
” “The structures give | 





into “rooms. 
garden oomph,” Terry says. 
Even though space is at a premil 





SAXON HOLT (3) 


LIMESTONE COLUMNS embedded with 225-million-year-old fossils (top) form the now, Terry continues to coilect pla 
focal point of Terry Cz v's “green room,” where lumpy-looking Scleranthus and from friends and nurseries (“I can’t hi 
lime thyme creep over rocks (center). Ralph Camiccia’s handmade copper bench is myself”) and saves them in her “pli 

ned with flowers, so it “iooks like it’s growing,” explains Terry. A gazing ball sits bank”—a lath house filled with cf 


a Metal foxglove plant. ‘Helene von Stein’ large-leafed lamb’s ears grows around it. _tainer plants for future projects. 
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pepiring work by #merica s ; Beautifully detailed with 
collected living ; : +7 ~ 

or the 
fe ona 
edition 







a decorative border, a rich 
22-karat-gold band, 


and inspirational 
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©2000 Thomas Kinkade, Media 
Arts Group, Inc., San Jose, CA. 
All rights reserved. 


q slightly 
er than actual 
f 8% inches 






“Hometown Chapel” _ THE BRADFORD EXCHANGE 


























*Plus a total of $3.99 postage and handling. Illinois residents add state sales tax. 
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collectiblestoday.com ———————— ; : |: Pending credit approval. Edition limited to 95 firing days. Prices higher in Canada 
Home of The Bradford Exchange and All Things Coliectibie ©2000 BCE FOR s-O i --- nen Bs 


he ci, GAM of our ey Milwaukee Avenue Niles, IL para a0s 
ides ... the comfort of our spirits ... a ‘0 tm) © te feat or SP eer ig eee 3 
fl p il chapel invites us to come inside and ————— — AES: Please enter my order for ‘ ‘Hometown } 
aie Semi Reiater LL uncomncnnd sien | a anesea vena nance | 
cf Thomas Kinkade shares his inspired created from an original work by aie Ae ver order. a te: 
and cherished values in “Hometown Painter of Light™ | 

TS | Wa America’s most-collected living artist, Thomas Kinkade—America’s most- t Signature 
5 ane j oon. collected living artist and an 
 igaaee is renowned for his ability to inaugural member of the Bradford : Mr. Mrs. Ms. 
” heart through his highly sought art. Exchange Plate Artist Hall of Fame . Name (Please Print Clearly) 
(ne porcelain banded in 22K gold, AE AR i Ter a 
. @etown Chapel” is expected to stir great ay NG ‘ City ae 
iad, so don’t delay. To obtain it at the i ae i, | 
a5 issue price—with our money-back t, Ie — Z 
lee—send no money now. Just mail the ¢ ; Home Telephone ( pr 

i today. James P. Gallagher : 
Director of the Board of Governors _] For yourself? 70981-£53891 (_) or as < ? 70981 -F53a892 ! 
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alifornia’s diverse landscapes and seascapés— 

from the tip of Mt. Shasta to the San: Diego 

Coast—are as wild and untamed as they were 
150 years ago, when the territory became a state. Ina 
loving and unique birthday card to the state; this May ~ 
the producers of Everest will bring you Wild California, — 
an IMAX® adventure film that celebrates the wild 
nature of the state and some of its inhabitants. 


Who is more wild? A baby sea otter in Monterey or its 

human trainer, who teaches the otter how to fend for 

itself i im the sea? What is more adventurous, ski-surfing 

over, San Diego or braving the real surf at Maverick's, 

neat Half Moon Bay? From the High Sierras to Death 

Valley, Wild California takes viewers to the edge of their 

a seats as it teeters at the edge of this awesome and unfor- 
gettable state. 


Wild California premieres this May at IMAX theaters 
across the state, but we are petting a sneak preview. This 
year Sunsets California Family Travel Planner visits 
some of California's peaks, some of its valleys, and all 
the unforgettable destinations in between. Even though 
California has been civilized for more than a century, its 
wild, rustic, and adventurous spirit lives on. 








































e state that 
ides much of 
spark, so to 
. Mt. Shasta, 
majestic peak 
tled off of 
Berstate 5 about 
hour north 
Redding, is 
fect for year- 
nd recreation. 
Ww covered 
st of the year, 
. Shasta is a 
ter haven for 
ski enthusi- 
who dont 


e Tahoe. 

The summer 
mths, however, are a perfect time to hike or backpack up 
mountain. There is no trail to the summit, but by mid- 
er you can find paths carved out by earlier hikers, 
ticularly along the popular Avalanche Gulch Route. Once 
snow melts—usually by late July—you'll discover that a 
teally does exist up to approximately 9,500 feet. 

As the hike to Mt. Shasta’s summit usually takes a few 
S, experienced backpackers often prefer to stay at one of 
campgrounds on the mountain, such as at Lake Helen or 
Upper Ski Bowl. Call the Mt. Shasta Ranger Station at 
0) 926-4511 for more information. Less adventurous hik- 
May enjoy a day hike on the mountain, then retire to a 
seboat on glittering Lake Shasta, 40 miles south. For 
bre information, contact Seven Crown Resorts Houseboat 
ations at (800) 752-9669 (www.sevencrown.com). 
Mountain biking is also a great way to see some of the 
iden wilderness of California, as its mountain ranges are 
ll of easy, moderate, and challenging trails. The Lake Tahoe 
pa is an ideal location for solo rides or group fun. Some of 
p best rides are in Paige Meadows/Ward Canyon, accessi- 
by several routes south of Tahoe City, on the lake’s north 
pre; the strenuous Flume Trail/Tahoe Rim Trail loop, 
ated off of Highway 28 near the Nevada State Park, and 
Dneer Trail, west of Truckee. For more information, visit 
. limstahoeadventures.com. 

Of course, the most famous spot in California for outdoor 
preation is Yosemite National Park, located south of Lake 
Oe in the Sierras. Whether it's strolling through the giant 
Huoias in the Mariposa Grove or taking a more strenuous 
@ to the base of Half Dome—and even climbing the cable 
its summit—you ll never quit marveling at all the wild and 
tural beauty. There are many campgrounds both in the park 
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and in surrounding communities, but book early, as the park 
is a world-class and very popular summer destination. 

For information regarding campsites and other lodging 
opportunities at Yosemite, contact the Merced Conference 
and Visitors Bureau 
at (800) 446-5353 
(www. yosemite- 
gateway.org) for 
lodging near the 
park. or the 
Yosemite Sierra 
Visitors Bureau at 
(559) 683-INFO 
(www.yosemite- 
Wiketb able Mao grees) i 
Visitors who love 
soaking in a hot 
bath and enjoying 
some pampering 
after a hiking 
excursion should 
try the Tenaya 
Lodge, located 
just east out of 
Oakhurst, leading into the park. This family-friendly resort 
provides a luxurious exclamation mark on a visit in one of the 
most naturally beautiful destinations on earth. Call (888) 322- 
2476 or visit www.tenayalodge.com for more information. 
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Photo; Lake Tahoe Incline Village/Crystal Bay Visitors Bureau 





While it might be appealing to try a little sky-surfing, 
as in the movie Wild California, some of the Lake 
Tahoe water sports experts have a different idea: Take 
the family parasailing, as it is an exhilarating—and 
safe—sport for all ages. 


GET WILD 


EUREKA! rney-ve rounp rr: 


Camping is more popular than ever. After all, what other 
activity allows travelers the opportunity to see the beauty 
of wild California up close? 

With the help of such equipment manufacturers as 
Eureka! tents, camping is not just for the rough and 
rugged anymore. Sleek, state-of-the-art tents provide 
affordable homes away from home, and make carrying 
the indoors out easier than ever. Check out Eureka!’s 
improved Headquarters, a 102-square-foot tent that 
provides ample living space for Mom, Dad, the kids, and 
Grandma. It features four large brimmed windows and 
PUB Tn Cnccer rm evar BCR tater ttem elim ras jas 


ant, making it kidproof. For those large family. treks, the 


Annex, a 58-square-foot cover, is convenient for storing 
extra gear or providing a warm outdoor kitchen in foul 
weather. 

For more information on. Eureka! tents call 
(800) 661-9086 or visit online at www.eurekatent.com. 























ADVERTISING 


Tree Fit For A KING 


Yosemite National Park is one of the most popular tourist 
destinations in California, but it is not the only place to see 
majestic sequoias, glittering creeks, and mountaintop views 
high in the Sierras. South of Yosemite are Sequoia and Kings 
Canyon National Parks, and many travelers say they prefer 
these to Yosemite because they are less crowded, more rustic, 
and just as breathtaking. 

Some 85 percent of the two parks have been designated as 
wilderness, and wilderness permits are required for all 
overnight camping outside of the designated areas. The back- 
country hiking is strenuous, with high peaks and deep canyons, 
but seeing the miles of unspoiled land is worth the effort. 

Just as majestic as the scenery, however, are the gigantic 
sequoias, especially around General Grant’s Grove. It is into 
a 265-foot giant sequoia that Dr. Steve Sillet leads the Wild 
California crew in the IMAX film—giving viewers the 
chance to see one of these beautiful landmarks from the 
inside out. Hikers, however, will just have to marvel at these 
trees—the tallest living things on earth—from the outside. 

There are many spacious and secluded campgrounds in 
and around the two parks. Many of them provide guided 
nature walks and campfire programs, giving youngest and 
oldest campers the opportunity to enjoy the parks without 
too much effort. Some of the campgrounds include 
Lodgepole, Southfork, and Mineral King. For more informa- 
tion, contact the Sequoia and Kings Canyon National Parks 
at (559) 565-3341. 

North of Sequoia and Kings Canyon National Parks— 
and just an hour from Yosemite—is the year-round Sierra 
resort Mammoth Lakes. Enjoy a day hike over Duck or 
Mammoth Pass, or tour the beautiful Thousand Island 
Lakes. There are also trails for mountain biking and horse- 
back riding as well as water sports on Mammoth Lake. For 
information, contact Mammoth Reservations at (800) 223- 
3032 or the Mammoth Mountain Inn at (800) 228-4947. 

Despite the beauty of the Sierras and the wild California 
coastline, one of the most spectacular areas in all of the state 
for hiking is Death Valley. Located a little southeast of 
Sequota/Kines Canyon, Death Valley National Park is 3.3 


SA 


million acres spectacular desert scenery, rare desert 
wildlife, and untouched wilderness. The valley’s low point— 
Badwater, at minus 282 cet, the lowest point in the western 
hemisphere—is anchored by the 11,049-foot Telescope Peak 
to the west and ot by 5,475-foot Dante’s View. 
Only Telescop: d Wildrose Peak provide hiking 


trails, and these are th ikes recommended in summer 
due to the extreme heat at lower elevations. The rest of the 
suggested overnight hikes are cross-country routes; be sure to. 


allow plenty of time for these trips. During the hot spring, 


summer, or fall months, one egallon of water per person per 
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Made To Meet The Challenge 





THE BEST FAMILY CAMPING TENTS COME FROM 





THE TE 


.@ ince your tent is your home away from 





details . floors position perimeter seams well above prevent lost parts. Ii 
that mak —— . ¢ ¥ 1 ; iM 
eur Ne ar lwury ay a 4 e ey Eureka! makes everything from solos li 
Raval ‘ " Mysi' ae to tents that sleep 12. And since i 

y tents unique. ® gear high and dry. | 






Eureka! tents are designed to keep you 
DRY. Our double wall construction 




















provides superior air flow with a large, 
permeable roof area covered by a separate, 
coated waterproof fly. Air circulating 
between the two minimizes condensation. 


A tent should also withstand the 
punishment nature dishes out. 
So we build ours TOUGH. The 
self-supporting framework flexes to absorb 
and dissipate stress from storms and wind. 
Storm guyout rings, loops and webs pro- 
vide essential anchoring points in harsh 
weather. And we use only premium fabrics 
and fabric reinforcements with excellent 
tear strength, as well as exceptional UV, 


an 








PANY 


ay 


Versatile 6-person Lodge features a divided sleeping area plus 
ascreen room that doubles as a playroom for the kids or 
“mud room” in inclement weather. 


acid rain, mildew, puncture and abrasion 
resistance. (Speaking of puncture and abra- 
sion resistance, our luxury family models 
are so kidproof, they're used as base camp 


my? people have been sheltered by 
~ Eureka! since 1895, you know 
your family’s needs are covered with 


THE TENT COMPANY. 


Call us at (800) 661-9086 or 
online at www.eurekatent.com 
for the location of your nearest 
dealer and a free catalog. 


home, every little detail should Big, screened windows and strategically shelters on Mt. Everest.) 

put an exclamation point on ’ » placed vents made of tight weave, bug-proof 

your comfort and security. } netting help maximize cross ventilation. Our Finally, a tent should set up FAST and i 
It's the details that mean N patented High/Low” doors allow cool, dry SY: The Eureka! hub provides a quick, | 
protection for you and air to enter and moisture-laden sticky air to Song, durable central attachment point i 
your family when the escape, Heavy-duty, reversed, silicone-treated for frame sections on our family tents and I 
weatherman is all zippers prevent ator ron entering. Major Screen houses. And shock-corded poles | 
wet. It’s the . seams are factory sealed. And the wrap-up take the guesswork out of assembly and | 
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No tall tales here, folks. er ae truth about a bold, new breed of minivan. Goes by the nam< 
of Montana, from Pontiac. A serious combination of grit and strength that's changing the 


wr 0 get from here to there. Course, it’s no wonder. It's rugged enough to handle 








For more information, 
erlise Www.montana.pontiac.com 


ae 


or call 1-888-4A MONTANA LIFE IS MORE EXCITING IN MONTANA 
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¢, safety belts and proper child restraints, eve ai eh ren are safer 
secured in a rearseat, See the Owner's Manua 
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DRIVING EXCITEMENT 
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Aad Not all of California’s beauty is in its peaks—unless you count the tower! 
; P y! 
— cable of the Golden Gate Bridge in San Francisco. Although manmade, * 
oe 5 6 
a> bridge’s beauty rivals that of the giant sequoia across the state, and it represe C 
aoe. the strength and vision of California. The bridge is also a beacon for thousargy” 
c of travelers who realize that only its golden span separates them from jj 
3 mighty Pacific Ocean. r 
SS While most visitors identify California with the pristine, sunlit beaches 
=) p 
0Q Southern California, it’s the Northern California seascapes that best illustr 





i the state’s adventurous spirit. Jutting rock formations and crashing waves ; 
picture-postcard beautiful, which is why visitors return to San Francisco [ge 
swallows returning to Capistrano. With its own spectacular views and deligl} Baer 
ful nooks and crannies, the city is the urban answer to Yosemite. oe 


GETTING THERE IS HALF THE FUF« 


> i . A = 7 i} 
Who doesn't remember—with dread—trips to the mountains, say, 30 years 


ago; Mom, Dad, and baby were snuggled too tightly in the front seat, while 





5 


in the back, the rest of the kids were crammed together, trying not to get) Ty 





bored—and not to get sick. bh 

Suddenly, traveling the freeways, highways, and lonesome mountain roads 
of California is fun again, thanks in part to the wide selection of comfortabl: Du 
family-sized vehicles, like the Pontiac Montana minivan. 

The Montana is the answer to the family who wants the styling of an SU\ 
but the comfort and space of a minivan. And the Montana was just awarded 
the National Highway Traffic Safety Administration's highest rating for both } 
front and rear occupant safety. Visit www.pontiac.com/montana for mor 5 
information on the safety features of the Montana. : 

But can the Montana prevent boredom? Why not try a game of Roadside | @ 
bingo? Make up bingo grids and distribute them to all passengers, with let \ 
ters put on in the squares. Every time you see something along the road—a} gf 
‘barn, a truck, a McDonald’s—cross out the letter it starts with. The winne: 
gets to choose where to stop for lunch. Or try the question game. Hav a 
someone be the host, and ask the passengers trivia questions. OR me Renan Ith 
Pursuit cards or Brainteasers to get ideas. Also visit www.funlodge.com foi y |. 


i 
| 


101 travel word games. 


And remember, buckle up, and keep kids younger than 12 in the back seat. 








See frat ADVERTISING SECTITON 
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iNow it’s easier than ever to see the city by the Bay, thanks to CityPass. This 
lique visitor's program allows travelers access to San Francisco's best attrac- 
bs at one package price. The Golden Gate Bridge, North Beach, and 
sherman’s Wharf—including a cruise aboard the Blue and Gold Fleet—are 
included. CityPass is also available in other U.S. cities, including New York, 
ston, and even Hollywood. For more information, call (707) 256-0490 or 
it Www.citypass.net. 

Just south of San Francisco lies the small town of Half Moon Bay, home of 
prick’s, a dangerous surf break. This small surfing enclave is world 
owned for the size of its ocean swells—some as big as small mountains 
pmselves—and for the adventurous spirits who ride those waves. As so vivid- 
illustrated in Wild California, surfers like Jeff Clark must put fear and panic 
de to tackle the ocean's fury. 

Just an hour south of this surfer’s paradise begins the more pristine Monterey 
y and on its shores the seaside resort towns of Santa Cruz, Capitola, Aptos, 
onterey, and Carmel. One of the best-known landmarks in this region is the 
onterey Bay Aquarium, with living exhibits along the shores of Monterey. 
e Kelp Forest, Deep Reefs, Sandy Seafloor, and Shale Reefs are all examples 
near shore exhibits, while the Outer Bay, Drifters, Swimmers, and Ocean 
avelers make up some of the outer bay exhibits. There are several interactive 
d hands-on galleries for children and older students, as well as the Marine 
| al Gallery, where 
sitors can walk 
neath life-size repli- 
is of whales, dolphins, 
wrpoises, and other 
arine mammals. 
\Perhaps the most 
exhibit is the sea 
ers, curious and talk- 
e critters who have 
ade the Monterey and 
Francisco Bays two 
their favorite habitats. 
is here that naturalist 
Campbell helped 
fr young charge, a pre- 
cious baby sea otter, 
how to live on 
own as shown in 
ud California—a great 
ample of how humans 
n work with nature to 
ake it better. 

The Monterey Bay 
guarium is located at the end of historic Cannery Row in Monterey. For 
formation, ticket prices, and times, call (831) 648-4888 or visit 
-montereybayaquarium.org. To learn more about Cannery Row and famed 
fonterey area author John Steinbeck, visit the National Steinbeck Center in 
eatby Salinas: (831) 796-3833, www.steinbeck.org. 


Fav 





If the swells at Maverick’s don’t make you break a sweat, try a little salt- 
less surfing on some of the state’s whitewater rivers. Beyond Limits 
Adventures offers rafting trips for all levels of skill on the American, 
Klamath, Stanislaus, Yuba, and Kaweah Rivers. Call (800) 234-RAFT 


or Visit www.rivertrip.com for more information. 





splast done 


: f\ 


A New i Show at tI eC 


A 


Monterey Bay 
Aquarium 


Sea life through a 


Child's eyes. 


886 Cannery is Monterey, CA 93940-1085 
Info: (831) 648-4888 
Advance tickets: (800) 756-3737 
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oa APPY TRAILS Further south along the Central California coas ine sa 


another great area for family nature hikes. The coastal tov Bins i 

Not all of California’s hiking needs to be strenuous. One of of Cambria, Morro Bay, San Luis Obispo, and Santa \ 
the best ways to see the state—and all its wonders—is all provide visitors with a unique mix of California hist 
through a series of short nature hikes. Not only are these eas- and culture. While many visitors enjoy taking in Hear 
ier for younger hikers, but also they allow visitors to see some Castle near San Simeon or the popular Pasa Robles w 
©Camie Grant, Eureka! Humboldt Bureas + COUNtry, many other people travel 
caer . the Central Coast because of the be 
of outdoor activities available. | 
Comb the beaches for seashells at sen 
travel to Oso Flaco Lake, near Sarin 
Maria—one of a dozen freshwa 
lakes in the dunes northwest of t 
town of Guadalupe. Here hiker 
visit a marshland, forest, gras Huw 
chaparral, and desert dunes. For mej)... 
information, contact the Santa Mai... 
Valley Visitor and Conventi) 
Bureau’. at. (800) 7) Game 
(www.santamaria.com) or contact 


City of Morro Bay at (800) 231-05 
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of the unique wildlife and plants that call California home. 

Starting at the very top of the state, California’s North 
Coast offers some of the most dramatic sights in all of the 
state. In Humboldt County, hikers can walk beneath a 
canopy of redwoods, stroll through moss-laden Sitka spruce 
forests, and take in the rugged and 
ever-changing coastline. : 

Children will especially love to mtorr Or 
explore the tidepool ecosystems ee a urls Hn) 


Sa 
ing i th) 


aaa 
ie 


ee — aoe 


Napa Valley Conference & Visitors Bureau € 


along the numerous secluded beach- 





es. Many campgrounds in the area 


ofter guided nature tours, but be sure 





to bring warm clothing, since even in 
the summer the air is cool and the 
fog is thick—this type of climate is 


ideal for the redwoods, which have massive trunks and shal- 
low root systems. For specific campground information, con- 


tact the Eureka’ i iumboidt County Convention and Visitors 
Bureau at (800) 346-3482 or visit www.redwoodvisitor.org. 
Close to San Francisco, many travelers zoom through the 
picturesque Napa Valley in an attempt to sample as much of 
the beauty—and wine—as they can. Still, the best way to 
really get a taste of the heart of this breathtaking region is on 
bicycles or on foot. Try taking a climb to the summit of the 


towering Mt. St. Helena. On clear days, hikers can see as far 
rth as Mts. Shasta and Lassen and as far east as Yosemite. 








Includes Admission to: 


¢ Universal Studios Hollywood 

* Hollywood Entertainment Museum 
* American Cinematheque 

¢ The Museum of Television & Radio 
¢ Petersen Automotive Museum 

° Autry Western Heritage Museum 

¢ Museum of Tolerance 


* Ronald Reagan Presidential 
Library and Museum 





While a day hike through a redwood forest or a grassy 
marshland might be awe inspiring, it can become tire- 
some for younger hikers. Try keeping a bag of Jelly 
Belly® jelly beans or another small tasty treat handy, as 
well as plenty of water. The surest causes of unhappy 
campers are fatigue and thirst. 

Of course, even grown-up hikers aren't immune to the 
trials of the trails, and Eureka! tents has a few more sug- 
gestions for trailside ee 


ee 1 
ehyc 


: Pick up a supply of dried apples, 
ena nay ae oranges—they are nutritious 
and oe 


© Curried popcorn: Toss popcorn with curry powder, 
fapterel ae as ke Sati 
Pocket sandwiches: Try spreading cream cheese inside a 


pita sos ce stuff with sprouts, onion, cucumbers, and 
avocado. Sprinkle with basil, salt and pepper. 


For more information on pa States backpacking, and 
camping meals, visit www.jwa.com/camping/kitchen/ 
outdoor.html. 


One warning: If you snack on Jelly Belly jelly beans, you 
may feel the need to stop at the Fairfield, CA, factory for 
a tour ate to stock up. See map insert for directions, and 
visit www.jellybelly.com for fun information on “The 
a) ee gourmet jelly bean”. 


Includes Admission to: 


¢ Blue & Gold Fleet Bay Cruise 

(or Alcatraz Tour w/ advance 

purchase only, Call 415-705-5555) 

includes: ° Steinhart Aquarium & 


Unlimited 7 day California Academy of Sciences 
Cable Car & MUNI ° Exploratorium 


Transportation 3 
Passport! ° California Palace of the 


Legion of Honor 
¢ M.H. de Young Memorial Museum 
¢ San Francisco Museum of Modern Art 


CityPass is also available for New York, Seattle, Boston, Chicago and Philadelphia. 














events. Call (760) 346-5694 or visit www. tinge org. 


Diego beaches, palm trees, the glamorous Rodeo Drive in 
Beverly Hills, and, of course, Hollywood. For more informa- 
tion, contact the Beverly Hills Visitors Bureau at (800) 345- 
2210 (www.bhvb.org). 

Despite the glitz, Southern California’s scenic wonders are 
anything but Mickey Mouse. Try going east instead of west 
and visit the Living Desert located near Palm Springs. The 
Living Desert Wildlife and Botanical Park is one of the most 
successful zoological parks in the country and offers visitors 
the West’s most complete introduction to the natural desert. 
In its 1,200 acres there are nearly 400 desert animals repre- 
senting over 130 ee as sic as lush botanical 


Visitors might also enjoy seeing the Calico Ghost Town, 
located near Barstow, another high desert attraction that 
Southern California offers. Call the Barstow Tourism 
Council at (888)-4BARSTOW or visit www.barstowca.com 
for more information. 

To cool off after a trip to the desert, travel west to Long 


Beach for lunch on the Queen Mary—(800) 437-2934, 


Secon jumping out of an airplane 

with a camera, jockeying to get a 

good shot of a fellow jumper. Now 

imagine if that camera is a 70-pound 

TO camera with a wide-angle lens, and you and 

: artner must perform a technically challenging 
SS iicerty routine high above Mission Bay, San Diego. 

Pats nat a°sky-surfer wasn’t hard enough, imagine 

ae from the inside of a giant sequoia. Or filming a 


ete aL Oe ue Pe two of the ne trees hi as 


nee and unique way to 
ivray Freeman Films, Wild 
See the map insert for a 
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www.queenmary.com—or a tour of the world-famous Loi 
Beach Aquartum—(562) 590-3100, www.aquariumofpacific.o1 
Take a swim at some of the warm California beaches ne 
Huntington Beach or Costa Mesa, www.anaheimoc.org— | 
take the kids to Knott’s Berry Farm for an afternoon—(71/ 
220-5200, www.knotts.com. Or, if only climbing #) 
Matterhorn will do, check out Get-Away-Today Vacation 
based in Anaheim—(800) 523-6116, www.getawaytoday.cony 

Finally, at the very southern tip of the state, San Die} 
offers sun-splashed fun for all ages, including Coronat| 
Island, Old Town, and the world-famous SeaWorld, home ' 
Shamu, the killer whale. More than an aquarium, this mafit| 
center features shows, lectures, and other unique progran)| 
that allow visitors to glimpse the wild inhabitants of tl] 
Pacific Ocean. This spring and summer SeaWorld unveils 1) 
all-new 3D special effects movie Pirates as well a zany new Ty 
home repair show, Fools with Tools, starring SeaWorld’s tal -n| 
ed yet clumsy sea lions. Also, don’t forget to warm up thes 
side nights with SeaWorld’s Rockin’ Summer Nights, as B 
bands and cool special effects shows set the stage for a fill 
filled day and night at Southern California’s beach paradise.) 

And if you are in San Diego, keep an eye turned upwahi) 
You never know when Troy Hartman, the world-champié \ 
sky-surfer featured in Wild California, might be riding @ yi 


¥ 
clouds above. 






























PLAN YOUR 
Own 

ALIFORNIA 

XPERIENCE! 


From Mt. Shasta 

o San Diego...wild to 
tame...whatever your 
ravel preferences, here 
are plenty of options 
o create a memorable 
California experience. 


For a complete on-line 
alifornia Travel Planner, visit us at 
w.sunset.com and click on “offers”. 
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Minutes from Disneyland® 
Park's main gate, Dolphin’s 
Cove is an oasis of gardens 


and waterfalls. Choose from 


one, two or three bedroom 


\RTING AT 


=) 


=R NIGHT 
eis e eld 


suites and enjoy the family 


resort that s an attraction in 
itself. Disneyland Flex 


Passport discounts for guests. 
1-800-874-8770 


: Dolphins Cove Resort 


465 West Orangewood Ave. 
Anaheim, CA 92802 
*Some restrictions apply 


VACATION RESORTS INTERNATIONAL 


FECTING THE ART OF HOSPITALIEY 


' 
| 
' 
i 
' 
| 
: 


DOLPHINSCOVERESORT.COM | 


SNSET] 
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ANAHEIM/ORANGE COUNTY 


“Perilous Plunge —Knotts Berry Farm® “Forbidden City— Bowers Museum 


All 1G n Orange. County! 


fe into world renowned theme parks. 
Wade into the gentle Pacific surf. Marvel 
at rich displays of ancient Chinese treasures. 


Call Toll Free for a FREE Vacation 
Guide to Orange County 


-1-877-GO ORANGE 


\, (1-877-466-7264 Ext.9117) 
www.go-orange.com 


CATALINA ISLAND 





Zero to Paradise 
in under | hour. 


yr 


———— CS imaeeeanemnem 
ot 


Cruise to Catalina in comfort 
aboard our spacious classic 
fleet or on our new ultra-fast 

catamaran. For the lowest fares 
around call Catalina Cruises. 
1-800-CATALINA (1-800-228-2546) 


Catalina Cruises 


Where the Fun Begins! 


www.catalinacruises.com 
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CATALINA ISLAND 


When You Can't Wait 
To Get 10 COU 


\ My 
Toe the Starship Express 
or one of our seven other fast, smooth-riding boats. 
All feature airline-style seating for outstanding comfort 
and service. Captain’s and Commodore Lounge 
upgrades are available. 


With up to 30 daily departures from 3 ports , we'll get 
to Catalina Island in just about an hour. Call for color 
brochure with hotel package options. 


> 310-519-1212 or 800-315-7925 Bc 


LaTALingd EXPRESS 
The fastest fleet afloat! 


Fax on demand 800-410-9159 
www.CatalingExpress.com email; mail@CatalinaExpress.com 


UC la 





CATALINA ISLAND 


CATALINA 7 LYER 


CATALINA PASSENGER SERVICE 


SPEED» SERVICE* LUXURY 


ORANGE COUNTY 


Sm Diteomm NEWPORT 
INLAND EMPIRE 


TO CATALINA ISLAND 


949-673-5245 


www.catalinainfo.com 





For a complete on-line California Travel Planner, visit us at www.sunset.com and click on “offers”. 
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CENTRAL COAST 


Santa Navia {1 


GALILEO RNITA 


‘ Visit 
iis(eo ela Om@taN iy mexey. 


Located halfway between 





San Francisco and Los Angeles, 
Santa Maria offers award winning wineries, 
famous BBQ, eco-tours, and national theater. 


© Regency Hotel & Conference Center 


888-760-8888 
face Mesa Winery 
a rele? 2 








www.santamaria.com 


HALF MOON BAY 


a 


Just 30 minutes south of San Francisco 

set on the beach, each loft suite includes 

a firepl 1 stereo system S 
w/CD play pool and spa pa 
overlookin 


a 





800-331-3779 





y) ‘IPa Strait) 


estinations! All houseboats include 
STANDARD FEATURES: 
Spacious living area, 5 queen size beds, cerita 
me A/C & hea color TV/VCR, fully equipped 
~ kitchen, linens & towels and a 500 sq.ft 
sundeck complete with captains bridge and 
a waterslide off the back! 


CALL TODAY! 
ie (800) 255-5561 
Be Ferry (480) 998-1981 
mo Fax: (480)998-7399 
RESORTS _littp://www.foreverresorts.com 


Pam Discount ay: ailable for new bookings only, Not 
d with any othér discounts or special offers 
PT Ue srr AUTHORIZED ZESQONER OF THE NATIONAL PARK SERVICE 


Lake Meredith, TX 


Bekok 


=~ Amistad, TX 
cota 





‘& 
NO FEN, 


on a Seven Crown Resorts 


WSL Lb 


Lake Mead 
Lake Mohave 
Lake Shasta 






1-800-752-9669 


for information or a free brochure 


Te ae www.sevencrown.com 
TP tee —— Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the Shasta-Trinity National Forest. 
Where Ao you see yourself today? 
4100 ny 
HALF Moo 019 
RESERV 6 
WWW.B! 





on-line California Travel Planner, visit us at www.sunset.com and click on “offers”. 














; 










TU 

ihe 
Call for our a Na 
FREES § ey Te a 
Travel Planfier: se 


300/346-380 Beem Ble 


i 
On the web: = 
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MONTEREY PENINSULA 


SEU TE| See 


The land is redwoods, vineyards, Cannery 
Row and 17-Mile Drive. The sea is crashing 
waves, crescent bays and the wonder of the 
Monterey Bay Aquarium. In between are 
Daneman mem unm Con One am 
Monterey isn’t heaven on Earth? 


For information & reservations call toll-free 


1,877.MONTEREY or 1.877.666.8373 
SANA erm anion Cara eet 


MONTEREY PENINSULA 
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On the Monterey Bay 


Bring the entire tamil 
weekend setaway tor two 


resort suites with | Rite} 










make it a romantic 
} 
ewly remodeled 
| | | 
ind homestyle 
comforts. Aqua i Steinbeck 


os 
Center package: wa 


Suites start at ¢ 

2 YS 

$129 per night. oO 

Studios Start ¢ : a 
SUITES 


tes.com 
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PALM SPRINGS AREA | 


Unlimited Golf* 


and 


VIP-Kids 


rae i ee oe (ee 
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at 4 Unprecedented Resorts 
in 1 Perfect Destination 
(car keys not required!) 


Ask about “SUMR” packages 
June 1 - September 3 
800 - 247-7366 


www. indianwells.org 


DESERT-RESORTS. com 


‘Cathedral City - Desert Hot Springs “Bidian Wi 
‘La Quinta: Palm Desert - Palm Springs Rancho Mireg 


c | 


“Restrictions apply 





PALA SPRINGS AREA 


THE LIVING DESERT 


WILDLIFE & BOTANICAL PARK 


Attre 


e African exhibit Village WaTuTu 
e Exotic & native animals from 
the world's deserts 

e Scenic trails ¢ Beautiful gardens 


e Kids’ Discovery Room 
° Wildlife Wonders 


MOR 


i 


animal shows 


te Find your way to San Luis Obispo, 
The Living Desert deers ~ 


Palm Desert/Indian Wells on California's Central Coast. 


47-900 Portola Ave, Palm Desert, | aaa You ll wonder what 
FeOA te took you so long. 


www. nilivrideecrt org 

os Call fora free 
Visitors Guide 
1-800-549-9516 
While supplies last. 


eR 


Visit our website: www.visitslo.com 
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SANTA CRUZ COUNTY 




















* COMES TO LIFE 


Se eania Cruz County 
(831) 335-4484 


| 48@aol.com * www. 
, §40% with this ad Sun-Fri, up to 4 tickets. 


p.com 


OUTHERN CALIFORNIA 


One of the 101 sexiest people, 
places or things to do in LA.” 
— Los Angeles Magazine 


on the beach, just 10 minutes from 
, each loft-suite includes a fireplace, 


et-bar, and stereo system w/CD player. 


Bee 


1300 THE STRAND 
HERMOSA BEACH - CALIFORNIA 90254 
RESERVATIONS 888.895.4559 
WWW. BEACH-HOUSE.COM 
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VENTURA YOSEMITE AREA 


PARK TOURS : WORLD-CLASS HIKING 
The uncrowded 


beaches, affordable 
room rates, 

miniature golfing, 
hiking, bike riding, 


* RESTAURANTS 


rollerblading, sea 
kayaking, renting 
peddle boats, 
family fun & 
harbor activities 

& Channel Islands 


On your first visit—or your tenth— 
there's more outdoor action and splendor 


in Yosemite than you can pack in! 
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W 
) 
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4 
w 
w 
4 
Le 
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National Park Tenaya Lodge's activity experts know 


‘ adventures for every age and agility. 
Relaxation 


Destination 


We make visiting Yosemite a dream. 


Dummer rates 
rates start at start at 


$155 yuma $195 


Special spring 


Call now for our Ventura Visitors Magazine and ask about ~ we 
your FREE SAND PAIL, filled to the brim with values from TENAYA LODGE 
AY YOSEMITE 
Sete 800-322-2476 £ 5 DESTINATION 


CTV 


local restaurants, hotels, family attractions and retail stores. 


1-800-4-VENTURA 


INDOOR/OUTDOOR POOLS 


www. tenayalodge. com GDS CHAIN CODE” “ON” 


FLY FISHING - MOUNTAIN BIKING 


YOSEMITE AREA YOSEMITE AREA 


WHE 
UE AUN 
PMB 


Visit Yosemite. 


Stay in Merced! 


“The Gateway to Yosemite” 


Guaranteed Entrance 
to Yosemite on 
Public Transportation 
7 


—pronmaa 


Affordable Lodging * Quality Restaurants 


When traveling to Yosemite, the America Park 
Network recommends the all weather Route 140 


through Merced. For accommodations, 
restaurants, and activities please contact: 


Merced Conference & Visitors Bureau 
690 West 16th St. Merced, CA 95340 


800-446-5353 


www. yosemite-gateway.org 


or a complete on-line ifornia Travel Planner, visit us at www.sunset.com and click on “offers”. 
F pl line California Travel Pl t t t d click ffe 
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6 great gardens you can plant ina 
weekend, a day, or even an hour 


GARDEN PHOTOGRAPHS BY NORMAN A. PLATE 







The spring-planting clock is ticking, and your time is tight. Can you still nj 










summer full of beautiful flowers, delicious vegetables, and savory herbs | 


solutely! On these pages, we present Sunset-tested plans to get your garden off 






fast start, easily. Just give yourself a day or weekend for planting (plus a few hi 





for planning), then let nature’s spring growth surge fill in the garden in the 









come. Turn your work in spring—the season of possibilities—into your mos 


filling summer garden. 









PLANT LIST 
(numerals indicate number of plants) 
A. Achillea ‘Coronation Gold’, 3 


B. Artemisia schmidtiana ‘Silver 
Mound’, 4 





A garden in a day | 

























and purple), 4 
‘Eureka’ lemon, 1 
. Fountain grass, 2 
. Mexican bush sage, 1 
Nemesia ‘Blue Bird’, 18 
Penstemon ‘Utah Mix’, 1 
. Petunia ‘Ultra Plum’, 24 
(grouped) 
L. Rudbeckia hirta 
‘Goldilocks’, 2 
M. Rudbeckia ‘indian 
Summer’, 2 
N. Salvia ‘Purple 
Majesty’, 2 
©. Sedum spectabile ‘Autumn Joy’, 2 
FP. Sedum telephium ‘Carmen’, 2 
2. Sweet alyssum (white and rosy 
purple), 12 


Pee en tla G20 


ILLUSTRATIONS: MIMI OSBORNE 





: SIZE: 12 by 18 feet 


C. pee - time: 1 week to plan, 1 day to install | from Sunset’s garden staff offered to 
emum : : j ‘ al 
frutescens : cost: $750 (see cost breakdown, : design and plant a low-maintenance, 
‘Summer : page 140) . den with flowers and a small lawn. | 
Beauty’, 1 :  Sunset’s test garden coordinator | 
D. Dahlberg daisy, 3 ike a canvas awaiting a painter’s : Stuckey took measurements and | 
E. Delphinium (pink 


brush, Linda and Rich Peters’s bar- 
ren courtyard fronting their home 
in San Mateo, California, cried out for 
color and life. Knowing that weeds | 
: would pop up if they didn’t plant quickly, : 





: the Peterses were thrilled when frie 






















signed the garden; then he calculated) 
number of plants and amount of 
grass sod it would require. The whole 
den—lawn and all—was installed by 
people in a single day. — Jim McCaus 



































We ee 








| 


gearing up for 
planting day w 


r lnnd 
pVENJE EMA 


Decide on the best turf grass for your 
site; order turf grass sod for delivery on 
the morning of planting day. (We used 
16 rolls; order an extra roll or two more 
than you think you’ll need, so you won’t 
come up short.) Also call a rental yard to 
reserve a rear-tined rotary tiller and sod 
roller for pickup early on planting day. 


ow 


liuesaqay 

Start shopping for plants, visiting dif- 
ferent nurseries to obtain the best ones 
(buy a few extras). If your soil is hard, 
begin watering; you want It moistened 
several inches deep to make it easier 
to till. 


Continue plant shopping. Pick up or- 
ganic soil amendment and a 60-foot 
soaker hose to irrigate planting beds. A 
small lawn such as this one can be irri- 
gated with a hose-end sprinkler. 


trlul 


) 


oO 


Gather garden tools, including spades, 
rakes, and trowels. Water nursery plants 
thoroughly, so they'll be ready for trans- 
planting the next day. 


= 


planting day > 
Pick up the rotary tiller and sod roller. 
Receive delivery of the sod. Begin in- 


stalling the garden, following the se- 
quence shown in the photos at right. 


_ 


CC 


ota 
Sts 


Organic soil amendment $20 
| 

Sod $60 

(16 rolls, 18 by 80 inches) 

Plants $625 

Soaker hose (60 fee! $11 

Total $716 
cluding rental of rotary tiller and sod 

roller, and optional fi tones and bench | 


J 









Use a rotary tiller to work organic amendment deep into the soil (at leas Be powder 
inches). After tilling, level the ground, then rake it to remove any large rocks. — Mypoiiir 


Rise 


Arrange the plants, still in their nt 
containers, on the soil; move as n 
to create the desired composition. | 


Push the sod roller (filled halfway with 
water) over the sod to press its root 


zone into firm contact with the soil. 








ta ad powdered gypsum (flour or sand also works) on the 





(OSA to outline the lawn area. 


Ove the containers and set plants in 
ground. 









garde 





Noon 





edges with a sharp knife to fit the outline. 


When all planting is done, water the plants and lawn. As finishing touches, you 
can edge the beds with flagstones (cut out patches of sod to accommodate the 
stones, about $30) or add a bench (we chose a hand-carved wood bench, $600). 
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Lay sod of dwarf tall fescue on top of the soil. Trim fescue 


NS 


ra ie ke 
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CA 


OF ALLIED ARTS GUILD, MENLO PARK, 


GARDEN BENCH COURTESY 



































Perennials in a weekend 


size: 10 by 15 feet : a willow chair and table, but a bench or 
TimE: 1 day for shopping and soil prep, a simple water feature, with a stone 
1 day to plant ' path leading to it, would also work. 
cost: About $500 (chair and table not In our plan, perennials with flowers in 
included) 


fiery oranges, reds, and yellows are out- 
lined with cool whites and grays; the 
his little garden, designed by plants are mostly long-bloomers that pro- 
Judy Wigand of Judy’s Perennials ' vide all-season color. Those with shorter 
in San Marcos, California, makes flowering cycles (santolina, for instance) 
use of pillowy perennials that will pro- were also selected for their attractive fo- 
duce a colorful show this season. liage color when not in bloom. 


Wigand designed the garden around — Lauren Bonar Swezey 











After planting: AThe garden retreat looks neat, with a few flowers for interest. 
Two months later:®The garden is ablaze with colorful blooms, drawing visitors 
down its stone path. 


ANT 


existing miscanthus ~ 


(numerals indicate number of plants) 
A. Boltonia asteroides ‘Snowbank’, 5 


B. Cape fuchsia (Phygelius capensis 


‘Moonraker’) 
C. Chrysanthemum frutescens ‘Silver Leaf’, 3 . 
D. Erodium corsicum ‘Album’, 18 Ps ' 
E. Lavender cotton {Santoli chamaecy- 


preparation, planting A; 


parissus ‘Comp: 


F. Nemesia ‘Innocence 








G. Penstemon gloxinioides ‘iirebird’, 5 K FS 6) B DAYA 
- ‘Playboy’ rose, 1 a 1. Prepare the soil. Cover the plant! 
Rudbeckia hirta ‘Iris! s' 5 K. Silver thyme (Thymus vulgaris bed pine apne eg of compost ay 2 
Barbara daisy (Eri. n Kener ‘Argentus’), 4 rotary-till it into the soil. f ii 

), 4 L. Veronica spicata ‘Icicle’, 4 2. Shop for plants. Water thorougl}?) 





you bring them home. 


hop for stone pavers (at a building 
ply yard). 


2 
sition the plants, still in their nursery 
on the bed; adjust as necessary. 


2. Position stone pavers, firming them into 
the soil. Also position the chair or bench, 
offsetting it so the garden doesn't look too 


uniform. 
3. Dig planting holes. As you dig, add 
controlled-release fertilizer to each plant- 


ing hole. 


4. Set out the plants. 


5. Snake ooze-tubing around them for irri- 
gation. 


6. Mulch. To control weeds and keep 
evaporation down, spread ground fir bark 
around plants. 
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gardens 


i 


rench-intensive bed is designed for tending from the perimeter. Low plants (basil, sage) grow in front, tall ones 


Weekend vegetable beds 


ic French-intensive garden shown above and a keyhole plan (page 146)" 
i 


Two Style: 


t's easy to have resounding success at vegetable garden- 


ing, even if you lever grown so much as a tomato be- 
All you need unny site, good soil, and a simple 


oller two). If you prepare the soil well and start 


r 


most crops from seedlings, you’ll end up with enough fr 
herbs and vegetables to fill your own table and give away t ; 
The preparation and planting guidelines listed at right ap 
to both beds. —J.™M. 














lowers, beans) in rear. 


paration, planting 

W DAYS AHEAD 

oose a sunny spot with access from 
Wes. 

rder soil amendment, and if you're 
ng the keyhole garden and don’t want 
and-dig it, rent a rotary tiller. 

rder seedlings. Choose varieties 
to your region (nurseries and garden 





French-intensive garden 


SIZE: 4 by 12 feet 
Time: 2 days to plant, plus prep 
cost: $175 


per square foot than any system we've : 


ever used. Roots grow down instead of 


out, sO you can space plants closer to- : 
gether and still get high production. In : 
turn the close spacing shades out : 


weeds, so they don’t become major 


problems as they do in a more open : 


garden. 


The system demands extra-deep soil : 


PLANT LIST 


preparation, done by double-digging 


: with a garden spade (with a squared-off 
: blade). Dig out the top 10 to 11 inches 
| of soil and pile it by the side of the bed. 
eee planting in 


double-dug soil delivers more food : 


Then loosen the soil in the bottom of 
the bed another spade-length deep; 
simply dig and turn that bottom layer 


: of soil in place with the spade, or (in 


traditional English garden fashion) 
loosen it with a spading fork. 
When you’re done, put the top layer 


of soil back into the garden bed, mixing 


1 


¥3 to “2 yard of compost into the whole 


- bed. This process is very hard work but 


extremely rewarding. 


(numerals indicate number of plants; spacing given in inches) 


A. Pole beans, 24 seeds 
(2 tepees); 4” 
B. Sunflowers, 6 
(grouped); 18” 
C. White cosmos, 12 
(grouped); 6° 
. Tomatoes, 4; 21" 
Parsley, 10; 6” 
‘Tricolor’ sage, 1; 15” 
. ‘Golden’ sage, 1; 15” 
. Chives, 2; 6” 
Zucchini, 2; 15” 
Sweet basil, 2; 6’ 


eS -romnmmao 


centers usually have these). The varieties 
listed on page 147 are ones we used in our 
Menlo Park, California, test garden. Also 
buy bamboo poles and tomato cages. 

4. Get rid of weeds. 


WEEKEND, DAY 1 

1. Prepare the soil. Follow directions 
above or on page 146. 

2. Erect tepees to support pole beans: 
Tie four 8-foot bamboo poles together 6 
inches from one end, then stand upright. 

3. Water the bed thoroughly, then let it 
settle overnight before planting. 


WEEKEND, DAY 2 

1. Set out most plants in a diamond pat- 
tern, spacing as indicated on plant list. 

2. Plant pole beans on tepees. At the 
three bean seeds. 

3. Support tomatoes with cages, putting 





one plant in the center of each (as it grows, 
it will fill the cage). 


4. Snake soaker hoses through the beds 
as soon as seedlings are planted. 


5. Apply mulch to keep down weeds 
and conserve water. We used Coco Grow 
mulch, but if you garden in the mountains 
or in a cool-summer climate, substitute 
black plastic mulch, which will make the 
soil warmer. 


6. Fertilize at planting time with a spray 
of fish emulsion. Repeat about every two 
weeks. Stop feeding fruiting plants such 
as tomatoes, beans, and peppers as soon 
as they start flowering, but keep feeding 
leaf vegetables through the season. For an 
added boost, feed all plants with a dose 
of organic, complete vegetable fertilizer 
(a 5-5-5 formula) twice during the growing 
season. 
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Keyhole vegetable garden 


size: 11 by 12 feet 
time: 2 days to plant, plus prep (see page 145) 
cost: About $350 


eggies wrap around a central pathway in this garden, which 
makes working the beds a snap. Orient it so that the keyhole 
faces south; the larger plants (beans, tomatoes, and sunflowers) 
will be on the north side, where they won’t shade smaller plants. 

To prepare the soil, till it 8 to 12 inches deep, picking out 
roots and rocks as you go. Don’t till the 3- by 7-foot center-access 
path (the keyhole); as long as the ground there is packed, weeds 
will have a hard time sprouting. 

After the soil is well tilled, spread 2 yards of compost evenly 
over the beds and till again. Level the beds, which should form a 
9-inch-tall, U-shaped plateau around the path. Rake the sides of 
the beds steep. Finally, spread 6 cubic feet of coarse ground bark 
or wood chips over the path to make an all-weather surface and 
to help keep down weeds. 


PLANT LIST 
(numerals indicate number of plants; spacing given in inches) 
A. Sunflowers, 5; 18” C SAL” Bate Bs AT RG 
B. hee ee 60 seeds (5 ie } * B & B86 
epees); he : +8 uw Wy 4 Cc 
C. White cosmos, 24 a wees 
(grouped); 6 a LE ae ae i ts Cc 
D. Parsley, 18 (grouped); 9” gy o — . 
E. Tomatoes, 5; 24” ww as ion 
F. Peppers, 9; 10” los 4% @ e Sey 
G. Zucchini, 4; 18” ie eet . 
H. Swiss chard, 9; 9” - oe es 
| 8; Tt) uth SPs Re 
I. Herb mix, 6; 15” qa) “cy 
J. Chives, 3; 9” cP ¢ @ ape hie SE 
K. Sweet basil, 4; 9” Py BH 
SX , J Whe. 


Right: Keyhole plan has a center path. Below: Varieties we grew in- 
clude (from left) ‘Golden Bell’ pepper, ‘Red Bell’ pepper, ‘Yellow Disk’ 
sunflower, ‘Blue Lake’ pole bean, ‘Ronde de Nice’ zucchini. 
































a) eee 
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ich varieties to grow 


Dose varieties of vegetables and flowers that are suited to your climate. For reference, here’s what we chose (and the sizes they 


€ in) for our test garden in Menlo Park, California. 


Bil: ‘Cinnamon’, ‘Dark Opal’, and ‘Sweet’; Peppers: ‘Golden Bell’, ‘Long Italian’, ‘Red Swiss chard: ‘Rainbow’ and ‘Ruby’; six- 

Dacks Bell’, and ‘Yellow Bell’; sixpacks packs 

ves: Common (blue flowers) and garlic Pole bean: ‘Blue Lake’; seed Tarragon: 1-gallon cans 

ite flowers); sixpacks Rosemary: ‘Tuscan Blue’; 1-gallon can Thyme: English and lemon; 1-gallon cans 

smos: White ‘Sensation’; sixpacks Sage: ‘Purple’ for keyhole, plus ‘Golden’ and Tomatoes: ‘Better Boy’, ‘Celebrity’, ‘Early 
ic: ‘California Giant White’; cloves ‘Tricolor’ for French-intensive; 1-galloncans Girl’, and ‘Sweet 100’; 4-inch pots 


egano: 1-gallon cans Sunflowers: ‘Autumn Beauty’, ‘Double Zucchini: ‘Eight Ball’, ‘Gold Rush’, and 
ley: Sixpacks Sungold’, and ‘Lemon Gem’; 4-inch pots ‘Ronde de Nice’; 4-inch pots 
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-Start gardens 


Herbs in an hour 


Plant culinary herbs in pots, in baskets 


o perk up summer meals, try : 
growing herbs in containers. 
Big terra-cotta pots filled with : 
chives, parsley, and sage are perfect for : 
patios; place them near a kitchen door . 
or a backyard barbecue. Baskets make 


handsome portable herb gardens you : 


can bring to the table to clip as you eat. 


nursery containers. Plant soft-stemmed : 


herbs that you will harvest frequently— 


Snip-and-serve herb baskets 





TIME: 1 hour or less, plus shopping 
cost: About $20 


a! basket should be sturdy and at least 9 inches wide, 12 inches long, and 
6 inches deep. Line it with 3-mil plastic or a heavy-duty plastic trash bag, 
then use scissors to punch holes through the plastic. Fill partway with rich, fast- 
draining potting mix. Arrange herbs 3 to 4 inches apart on top of the soil. Gen- 
tly loosen the rootballs, then plant. Put the basket outdoors where it gets at 
least four hours of sunlight every day (partial sun in hot inland areas). To coun- 
teract the leaching effect of watering, feed plants weekly with fish emulsion. 


Pee AT PLANT LIST 
(numeral indicates 
jee . number of plants) 


eo % <4 
/ eK. st A. Garlic chives, 2 





> C. Mounding 
nasturtium, 1 





PLANT LIST 
Sv anaaae” A. Parsley, 1 F. ‘Tricolor’ 
B. Thyme, 1 sage, 1 
C. Oregano, 1 G. Basil ‘Red 
D. Sweet Rubin’, 1 
basil, 1 
E. Sage, 1 


as sage to plant out in beds at the end ¢ 
Start with plants from 2- to 4-inch : 


: around sides. Build height in the ce 
parsley and chives, for instance—or : 



























choose small plants of larger herbs su 


the season. Put low growers and drag 
ing plants (chives and nasturtiums 


with tall, upward growers such as sy 
basil and parsley. 

Herbs in containers need more ca 
than those in the ground; water fre) 
quently, feed regularly, and harvest lik 
erally. Trim off yellow or dead leave 
and replace plants as they outgrow the 
containers. Fresh herbs taste best whe 
essential oils are at their peak—anyti m 
before plants begin to flower. } 

— Kathleen N. Brenzé 


Kitchen 
garden in a pot 


TIME: 1 hour or less 
cost: About $65 


You need a big pot; the one piggy 
tured at right is 14 inches in diame 
ter (top) and 9 inches deep. Fill i a 
slightly more than halfway with ric 
fast-draining potting soil. Position th 
plants, still in their containers, about ¢ 
inches apart on top of soil. When you'rl 
satisfied with their placement, knoel 
each from its container and plant. Fill i 
around plants with potting soil. Fee¢ 
every two weeks with fish emulsion. 


PLANT LIST 
(numeral indicates number 
of plants) 


A. Oregano, 1 
. ‘Golden’ sage, 1 , 

. ‘Tricolor sage, 2 “+ 
. Chives,2 — will 


. Lemon 
thyme, 1 


moog wo 
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A new ballpark. A new waterfront. A boom in SON 


, : oe ra Te 
_ Everybody’s favorite ae eee) moaroalblclnielh "ch 


(AERIAL) AND CATHERINE KARNOW 
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Construction crews are still stirring dust out on the field, but here in the locker room at 
new Pacific Bell Park, San Francisco Giants equipment manager Mike Murphy is already 
checking out the custom cherry-wood lockers where his “kids” will hang their caps. 

A 58-year-old native of the city, Murphy was the team’s batboy when the Giants moved 
into their former home at Candlestick Park back in 1960. “All the guys are really excited 
about opening this new park,” he says as he checks the training rooms, indoor batting 
cage, and day-care center for players’ families. “Everybody hated going out to Candle- 
stick, with the cold and the wind. We built this park for the players, and it’s going to be 
one of the best in the major leagues.” The first pitch will cross home plate on April 11. 





PacBell Park, 
where the field 
was ready for sod 
just a few weeks 
ago, now anchors — 
the waterfront and 
the Embarcadero, .. 
which was . 
redesigned for 
public transit and 
pedestrians. 
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Construction crews are still stirring dust out on the field, but here in the locker room at 
new Pacific Bell Park, San Francisco Giants equipment manager Mike Murphy is already 
checking out the custom cherry-wood lockers where his “kids” will hang their caps. 

A 58-year-old native of the city, Murphy was the team’s batboy when the Giants moved 
into their former home at Candlestick Park back in 1960. “All the guys are really excited 
about opening this new park,” he says as he checks the training rooms, indoor batting 
cage, and day-care center for players’ families. “Everybody hated going out to Candle- 
stick, with the cold and the wind. We built this park for the players, and it’s going to be 
one of the best in the major leagues.” The first pitch will cross home plate on April ae 
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all-starSan Francisco 


Climbing to the upper deck, we take in a view that angles 


from the bay lapping against the right-field wail to the edge of : 


the city behind third base. A stiff breeze rufiles the bay’s white- 
caps, but even up in the cheap seats, we don’t feel it. 

“Barry Bonds is going to be happier here,” Murphy says as 
he points out the dimensions of the field. “He’s really going to 
like the short right-field porch; I look for him to hit 50.” 

While Bonds may or may not hit a magical 50 home runs this 
season, there’s no doubt that San Francisco’s top ranking in 
the major leagues of American cities is firmer than ever. The 
fact is, the new stadium is only the latest step in a complete re- 


@ Along the Embarcadero 


n the bridge of the tugboat 

Delta Carey, captain Steve 

Ware sips a mug of coffee as 
we make an early-morning run past the 
Ferry Building for a waterside view of 
the new ballpark. We pass Pier 30-32, 
where the sign on an odd-looking, rusty 
barge reads, “Allied Cannery Co.” 

“This is where Don Johnson films his 
Nash Bridges television show,” Ware 
says, nodding at the barge. The owner 
of Baydelta Maritime, the last tug ser- 
vice based along the Embarcadero, 
Ware has worked these waters for 35 
years. While he misses the days when 
San Francisco had a true, working 
waterfront, he’s also realistic about the 
changing nature of the city. 

Gunning all 4,400 horses of his pow- 
erful tractor tug, Ware swings by PacBell 
Park. From the water the grandstands, 
which rise in three angled tiers, are 
screened by the forest of sailboat masts 
in South Beach Harbor; the promenade 
where ferries will unload baseball fans 
gleams in the morning sun. “This is the 
future,” says Ware as he drops me back 
on terra firma. “It’s already bringing the 
waterfront back to life.” 

It’s a short walk from the harbor 
north to the trendy Town’s End Restau- 
rant, which serves up the best breakfast 
along the waterfront. After a heaping 
plate of potatoes and scrambled eggs 
with salmon, I continue north up the 


promenade, admiring viewscapes be- The plane 


started in 














development of San Francisco’s most prized asset, its wal 
front. This transformation began with a disaster: the 1) 
Loma Prieta earthquake that shattered the view-block 
shadow-casting Embarcadero Freeway—and suddenly gaye} 
city a chance to rethink the face it showed to San Francisco | 

The new waterfront started becoming visible last year, y 
the ground-breaking for Harry Bridges Plaza at the foot of N 
ket Street. Next came the new trolley service extending fi 
Market Street north to Fisherman’s Wharf and south to 
railroad station. Finishing touches were then applied to 
public promenade—at 25 feet, as wide as the average city 


1990 and : premise was always to reunite the ¢ 





tween the piers. Stopping at the Ferry 
Building, I meet Port of San Francisco 
tanner Anne Cook, who quickly runs 


through the waterfront plan 


shaped during six years of complex 
public review, covers everything from 


the tips of the piers to the land side of : 


the Embarcadero. 


“The underlying 


: with the waterfront,” Cook says as | 


study a map. “We started with ident} 
ing the needs of the maritime ind 
try. After that, we looked for ways} 





GA roomy enough for strollers, bikers, and skaters—that 


es the waterfront for 2'2 miles from Pier 39 down to the 


v ballpark. 


\“@Sombine the resurgent waterfront with the boom of new 


X@aversion of gritty South Park machine shops and ware- 


‘els and restaurants south of Market Street (SoMa), the com- 
\GBtion of Yerba Buena Gardens on Mission Street, and the 





Muses into the hard drive of Multimedia Gulch, and you can 


















i Pion Square and the financial district. 


ige is is the new San Francisco. 


courage commercial development 
ile providing public access and pre- 





ing the scale of the piers along 3 


th their historic bulkheads.” 


Resuming my northward stroll, I de- 
| 


ost feel the city’s center of gravity shifting south from 





tour out onto Pier 7. This lovely, narrow 
public walkway out over the bay has 
benches where anglers can sit while 
fishing for perch or flounder (although 
signs warn of potential health hazards 
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On the waterfront: Attractions of the 
new San Francisco range from the 
revived Embarcadero (left) to the 
baseball stadium and Yerba Buena 
Gardens (see map). 


from actually eating too many bay fish) 
and joggers can catch their breath. Both 
can appreciate the 360° view that in- 
cludes Treasure Island and Coit Tower. 
Across from Pier 17 is the Ferry Plaza 
Farmers’ Market. This time of year, you 
can shop at stands like Rainbow Or- 
chards and Dirty Girl Produce on a Sat- 


urday morning, then plan the rest of 


your day over an inexpensive brunch 
from one of the food booths set up by 
top restaurants like Hayes Street Grill 
and Rose Pistola. Sometimes my wife 
and I just hang around and read the 
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MAP: CHRISTOPH DIERMANN 








At dusk, the Bay Bridge glitters behind the new Embarcadero promenade. Darkened for decades by a freeway, the waterfront 


newspaper by the waterfall in the green 
jewel of Levi’s Plaza. It’s hidden behind 
tall hedges across the Embarcadero 
from Pier 23, namesake of another clas- 
sic waterfront hangout where you can 
order hearty fare from outdoor tables. 
From here to Pier 39, the promenade 
passes odd-numbered piers fronted 
th the grandly arching bulkheads that 
| ints to preserve. Built after 
beautiful” 
iding up to the 1915 Pan 


irt of the “city 


Pacific Exposition—the imposing 
facades were designed to both secure 
and hide the gritty warehouses built 
out on the wharves. 

As I walk, I think about the water- 
front—what it was and what it is becom- 


ing. One of my own earliest memories is 


of riding with my father on the last of : 
the car ferries from Oakland to San 


Francisco in the early 1950s. My dad 


ointed out Treasure Island, where my : 
grandmother was a gypsy fortune-teller : 


during the 1939-40 Golden Gate Inti} 


national Exposition, and the Fer! 
Building, which greeted him when 
returned from duty in the Pacific aft) 


World War II. It wasn’t long after o! k 
ferry ride that work began on the Eip) 0) 


barcadero Freeway—the noisy, doub! 
decked monstrosity that for decades ‘ 
fectively walled off the city from i 
storied waterfront. Now the waterfro) tl 
has been reclaimed. 
It’s an impressive transformatio))' 





sts cyclists and strollers. 


d his Giants. 







pping aboard one of the trolleys : 
t zip along the Embarcadero on sil- 
rails in the shade of aristocratic 
im trees, I watch joggers trace the 
te of the new bayfront promenade. 
ews out over the water, framed by 
toric pier fronts, reveal the colorful 
sh of spinnakers on racing sailboats. 
se trolley passes the yacht harbor, 
d there are the red brick walls of the 
w stadium awaiting Mike Murphy 
: casual dinner. 


San Francisco has done what most 


its citizens with their waterfront. In so : 
doing, the city has essentially rein- : 
vented itself. As Murphy said as we : 


parted, “We’re ready to play ball.” 


Embarcadero best bets 
Area code is 415. 
mw Opening day for PacBell Park is April 


Dodgers; preseason games at PacBell 
are March 31 (Milwaukee Brewers) and 
April 1 (New York Yankees). Tickets and 
schedules: 972-2000 or www.sfgiants. 
com. Details on bus shuttles from the 
Montgomery St. BART station and limited 
ferry service to the park: 817-1717, 

press 7. 

g Another grand San Francisco tradition is 
the Ferry Plaza Farmers’ Market (8-1:30 
Sat year-round at Embarcadero and Green 
St.; 10:30-2:30 Tue year-round at Market 
and Steuart streets; 981-3004). 

gw Want to see the waterfront from the wa- 
ter? The Golden Gate Bay Cruises of the 
Blue and Gold Fleet (773-1188) from Pier 
39 show you parts of it. 

gw Time to eat? For breakfast, don’t miss 
Town’s End Restaurant (Embarcadero at 
Townsend St.; 512-0749); sip a latte on 
the sunny plaza just off the Embarcadero 
while you wait for a table on weekends. 

gw Operated by the estimable nonprofit De- 
lancey Street Foundation, the Delancey 
Street Restaurant (Embarcadero at Bran- 
nan St.; 512-5179) is a sure bet for casual 
all-American dining. 

m MoMo’s (760 Second St.; 227-8660) is 
just across the street from the ballpark. 
Sure, it’s loud, but also undeniably fun—it 
was a hit for lunch and dinner even before 
the Giants moved in. 

gw Very few of the old waterfront dives are 
left. Pier 23 Cafe (Pier 23; 362-5125) 
serves up a Satisfying weekend brunch at 
outdoor tables with a wharfside view; 
you're on your own at the bar after dark. 
gw Speaking of bars, Whitehall Tavern (Pier 
33; 788-4343) is the place for a civilized 
cocktail and friendly banter with Michael 
McCourt, one of the city’s great bar- 
tenders; it’s also a good bet for lunch or a 


~@ Yerba Buena Gardens: 


cities can only dream of: It has reunited : 


Art of the new 
he gleaming waterfront isn’t 
San Francisco’s only news. An- 
other metamorphosis has oc- 


: curred in the area south of Market now 
: called Yerba Buena Gardens. The $2-bil- 
lion project—40 years in the making— 
: has taken a neighborhood of auto re- 
pair shops and empty lots and turned it 
11, with the Giants facing the Los Angeles 


into a sensory symphony. 
The purple cone of the Zeum chil- 


: dren’s museum and the ice-skating rink 
: anchor one end of Yerba Buena Gar- 
dens. Across Howard Street, the 5'2-acre 
: Esplanade Garden is an urban greens- 
ward with willow trees, a butterfly gar- 
den, and seating in the sun—built atop 
Moscone Convention Center. Twenty- 
foot waterfalls dramatize the Martin 
: Luther King Jr. Memorial, with King’s 
words engraved on glass behind the wa- 
ter’s roar. Not far away vibrates Sony’s 
hyperactive Metreon: Inside, blips and 
whirs escape from video games; you'll 
find high-tech shopping, dining, a Mau- 
rice Sendak-inspired romping area and 
: restaurant for children, and a 15-screen 
cinema with an Imax theater. For a more 
: sedate ride, board the hand-carved 
: carousel that first spun circles at the 
city’s now-vanished amusement park, 
Playland-at-the-Beach. Other stellar at- 
tractions are nearby, notably architect 
Mario Botta’s San Francisco Museum of 
Modern Art, a contemporary Sphinx 
: with a striped periscope for a head. 


“There’s layer on layer of uniqueness 


here,” says Anita Hill, executive director 
of Yerba Buena Alliance, which pro- 
: motes the neighborhood. Development 
of adjacent Jessie Square—including 
the Mexican Museum and the Jewish 
Museum San Francisco—is expected to 
be finished in 2002. But most of Yerba 
Buena Gardens is complete. At dusk, 
sip coffee at a table overlooking the re- 
flecting pool and watch red and orange 
streaks of light appear on the cityscape, 
! turning SFMOMA into the loveliest ur- 
ban ornament imaginable. Yerba Buena 
has ornamented the city as well—it’s 
now a neighborhood San Franciscans 
: can be proud of. 
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Yerba Buena best bets 

Area code is 415. 

@ For an overview, have a drink at the View 
Lounge, on the 39th floor of the San Fran- 
cisco Marriott (65 Fourth St.; 896-1600). 

m@ Exquisite food can be found at Hawthorne 
Lane (22 Hawthorne St.; 777-9779). 

g Admission is free on the first Thursday 
evening of every month at Yerba Buena 
Center for the Arts galleries (701 Mission 
St.; 978-2787), and the first Tuesday eve- 


@ South Park: 
The land of buzz 


f any one neighborhood exempli- 

fies the metamorphosis of San Fran- 

cisco from 19th-century seaport to 
21st-century cybercity, this is it. Mod- 
eled on London crescents, the charm- 
ing oval park south of Market was 
planned, 145 years ago, as an oasis of 
inherited privilege on Rincon Hill—one 
of the few spots where 19th-century 
San Franciscans “could be born re- 
spectably,” according to memoirist 
Gertrude Atherton. Now the area is a 
haven to multimedia whiz kids with 
stock options, the irreverent privileged 
of the dot-com world. 

Sandwiched between bustling Sec- 
ond and Third streets 2 blocks from 
the new ballpark, South Park’s tree- 
lined green feels like a hidden garden in 
the urban jungle. It’s surrounded by ar- 
chitectural firms, small galleries, and a 
handful of restaurants and stores. Alleys 


thread to warehouses-turned-offices for 


multimedia successes such as Wired : 


magazine and LookSmart. On a sunny 
afternoon you're likely to find kids on 
the oversize play structures, as well as 

business meetings on the benches. 
South Park earned English developer 
George Gordon little money in the 
1850s and ’60s: An economic down- 
swing and the ugly leveling of Second 
Street (which left mansions stranded 
above the road) put the neighbor 
into a long decline shortly after it 

ult. Society families fled to 

ing the area to be coloniz 

y machine shops, auto re- 


ind warehouses. 


wiggle and drop into a crouch. 


certs at St. Patrick’s Church ($5 donation; 


















ning of the month at SEFMOMA (151 Third 
St.; 357-4000). 

m@ At the rooftop Carousel at Yerba Buena 
Gardens, whirl with horses and tigers 
(Wed-Sun, daily in summer; $1). Nearby, sit 
in front of Chico McMurtrie’s sculpture 
Urge, and the globe-topping figure will 


mw On Wednesdays, enjoy noontime con- 


756 Mission; 777-3211). — Lisa Taggart 


But 15 years ago, Kathleen Hagen 
and Robert Voorhees opened the South 
Park Cafe, a butter yellow bistro serving 
French dishes. “Robert has an eye for 
developing neighborhoods,” says Ha- 
gen of her partner’s inspired choice of a 
location then evolving into a commu- 
nity of architects, graphic designers, 
and photographers. More recently, arty 
software designers have flooded in. 

The area has become known as the 
place to find a great meal or the latest 
iPO party. The new ballpark will also 
draw increasing numbers here. This 
sudden popularity inspires mixed feel- 
ings among locals. “South Park used to 
have a secret quality,” says Hagen. “I’m 

stalgic for what it was.” But turning 

n busy Second Street into the 
iven of the keyhole park still feels 
a discovery. 


oe@eArchitect Toby Levy, whose firm de- 





















MI 


pp. That’s what’s most fascinating,” 
E Says. 


Duth Park best bets 

Pa Code is 415. 

bouth Park Cafe (108 South Park Ave.; 
-/275) has tasty French dishes like 

K with lavender sauce. Voorhees and 
gen’s other neighborhood eatery, Ris- 
ante Ecco (101 South Park; 495-3291), 
ecializes in northern Italian meals; try 

loli with asparagus. 

50ak up a latte and the scene at Caffe 
entro (102 South Park; 882-1500). 

pr a stiffer drink, sip vodka flavored with 
ppefruit—or cucumber or red licorice—at 
sion (555 Second; 543-2282), 
Shoppers should check out chic furni- 


7 
s| 


: ture, jewelry, and toiletries at Maison 
waned the angular, modern-looking : 
lilding where she lives and works, | 
s the best thing to do in the neigh- : 
hood is hang out. Linger on the po- : South Park; 882-4929) and Isda & Co (29 
inscribed benches, test the swings, : 


“eat at one of the cafes and eaves- : 


: Park, by Albert Shum 





d’Etre (92 South Park; 357-1747). Ma 
Maison (592 Third; 777-5370) has French 
linens and home accessories. Jeremys (2 


South Park; 512-0318) feature hip dis- 
counted clothing. 
mw South Park’s numerous tiny galleries 


: have cutting-edge art and often host 

: Thursday-night openings: For architecture- 
: related works, visit Mark Horton’s 3A 

: Garage (27 South Park; 543-3347), 


through the well-stocked William Stout 
Design Books (27A South Park; 495- 


: 6757). Colorarts shows new photographs 
: (449 Bryant St.; 543-6717), and Robert 

: Allen Fine Art (427 Bryant; 777-0920) ex- 
: hibits paintings. 

: mA few blocks north, the California His- 

: torical Society (678 Mission; 357-1848) 


sells a good history book of the area with 

many photographs: Rincon Hill and South 
late (Windgate Press, 

$30; 332-0912). 


I 
8; $30; 


/N 


ausalito, CA, 198 
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@ Dining 


rom justifiably world-famous 
restaurants to lesser-known, 
more intimate bistros, the new 
San Francisco—including the Embar- 
cadero, South of Market, and Yerba 
Buena districts—explodes with din- 
ing adventures. We list our top 
choices. Note that while dinner for 
two at many of them can be an ex- 
pensive (if delicious) proposition, 
lunch is more reasonably priced. 
Reservations are strongly suggested 
for both dinner and lunch. 
— Jerry Anne Di Vecchio 


Dining best bets 

Area code is 415 unless noted. 

m@ Bizou Restaurant. This place is invit- 
ingly francais once you walk in the door. 
No matter how damp the city fog, 
owner/chef Loretta Keller's soul-warming 
cassoulet or mustard-crusted beef cheek 
Sainte-Menehould—along with a blood 
red glass of Cétes du Rhédne—will soon 
have you humming “La Marseillaise.” 
Menu changes seasonally. Fourth and 
Brannan; 543-2222, — J.P. 

@ Boulevard. Earthy, creative, simple 
foods perfectly cooked and bountifully 
served: This is lunch or dinner at Nancy 
Oakes’s Boulevard. The food—coupled 
with the Pat Kuleto—designed belle 
epoque interior in a landmark building 
that survived the 1906 quake—has 
made this bistro an unquestionable suc- 
cess. Reservations are essential for a 
table, but walk-ins can enjoy a fine meal 
at the kitchen counter or at the bar. 7 
Mission at Steuart; 543-6084, — J.D.V. 
mg Chaya Brasserie. Industrial chic 
meets ballroom sophistication at the 
third stateside Chaya (the other two are 
in Southern California) from the Tsunoda 
family, which has owned teahouses in 
Japan for more than 300 years (chaya is 
Japanese for teahouse). Executive chef 
Shigefumi Tachibe makes Japanese fla- 
vors dance with French techniques—the 
latter leading—from smoky sweet- 
breads, mushrooms, and bacon in a bal- 
samic vinegar sauce to pan-fried oysters 
with sorel charnpagne sauce and caviar. 
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All this, and an utterly spectacular Bay 
Bridge view. 132 Embarcadero; 777-8688. 
— Sara Schneider 
Che Bar y Restaurante. There’s no mo- 
notone of chilies in this bright SoMa cafe, 
which executive chef Johnny Alamilla has 
put on the cutting edge of upscale Latin 
American cooking. Alamilla uses fascinating 
ingredients in sophisticated dishes like 
duck breast on a dried-apricot sauce, with 
a camote (sweet potato) flan and chant- 
erelles. First bites, such as crisp duck con- 
fit-filled empanadas, and side dishes, like 
earthy-sweet corn cakes with caramelized 
onions and goat cheese, deserve full atten- 
tion. 320 Third; 546-3131. — S.S. 
gw Fifth Floor. Chef George Morrone, who 
has left a trail of success at other San 
Francisco dining palaces, Is flying on the 





| fifth floor of the Hotel Palomar. Dishes bear 
| Morrone’s signature complexity and sur- 
| prise. A complementary amuse of egg with 
| curry served in the shell sets the mood for 
a menu that includes suckling pig pre- 
sented in five forms, and daily specials 
such as melting braised oxtails with crisply 
seared Chilean seabass. Hote! Palomar, 12 
Fourth; 348-1555. — J.D.V. 
a Flytrap Restaurant. Great dining tradi- 
tions die hard in San Francisco. The Flytrap, 
the stately reincarnation of an old city insti- 
tution, brings back oysters Rockefeller, cel- 
ery Victor, petrale sole parma, even calf’s 
brains in brown butter, in renditions that 
might be even better than their anteced- 
ents. 606 Folsom St.; 243-0580, — S.S. 
@ Fringale. So soothingly intimate is the 
dining room, so gallantly Gallic the waitstaff, 
it may take you a while to notice an even 





more salient point: The food here is perfect. 
Chef Gerald Hirigoyen has a gift for render- 
ing simple classics—such as rack of lamb 
accompanied by buttery potatoes gratin— 
transcendent. His Bayonne (France, not 
New Jersey) upbringing reveals itself in a 
memorable gateau basque. 570 Fourth, 
543-05 73, — Peter Fish 
@ One Market Restaurant. Ground-floo; 
window-walls with views of the action on 
larket and the Bay Bridge, a spacious 
}, and dishes with staying power, like 
scallops with spiced 
» what keep Bradley Og- 
lar’s One Market on 


mae, 
Man kag 4 
Ber the 


* 
a 
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Boulevard of unbroken dreams: Nancy Oakes—Pat Kuleto landmark is San Fran 


“best” lists around the country. 7 Market; 
777-5577. —J.D.V. 


gm Red Herring Restaurant & Bait Bar. 
The menu is clever (“sea”zer salad and tuna 
“steak au poivre”); the seafood preparations : 
evince an expert hand (that of executive 


chef Jeffery Powell); and a seat at the back 


of the dining room practically makes you 


part of the waterfront. Dishes like tandoori 
snapper with tomato-rajma curry and a ba- 
nana raita make good on the Polish 
proverb chalked on the board: “Fish, to 


: taste right, must swim three times—in wa- 
: ter, in butter, and in wine in your belly.” 755 


Steuart; 495-6500. — S.S. 


: & Shanghai 1930. Owner George Chen 


has created a sleek Asian restaurant—with 
jazz (music, that is). The mood is nightclub 
vank; the menu is crowded with exotic 
lights such as pork shanks Wuxi and 
mixtures flavorful enough to convert 
{ t resistant (but other options keep 


kath happy and satisfied). The place is 


delicious cheap thrill, visit Chen’s Longlife| 


' gant upstairs dining room rises above bali iter 
side tourist traps, proving that great VieWHnbar: 
and great food can star together. The Balle co 


tions of luxurious seafood and interesting! 
produce carry the show inside—a “fondu: 
of intense, caramelized sugarplum tomer BK Wit 
toes counterbalances sweet Dungeness #».): 
: crab salad. Pier 7; 391-2696.—S.S. | 
m XYZ. Style strikes hard here, through 
: porthole windows, black-and-white-stripe i 
chairs, a trendy crowd, and teetering towé 
of food. Flourishes glam up square meals; 
a pumpkin seed crust on tender monitisity F 
: peppery ginger beurre blanc with seared | 
: ahi. Only the hip get to slip behind the 

: steel beaded curtain into the bar upstairs. 


pricey compared with Chinatown, but foi nro 
5 
Noodle Company & Jook Joint next doo lhe | 
133 Steuart; 896-5600. — J.D.V. | park 
@ Waterfront Restaurant. The warm, eli the 









Bridge headlines outside; fresh combina: \., 





, 





i 
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W Hotel, 181 Third; 817-7836. — L.T. 























































he difficulty and expense of 
parking make a car a liability in 
the new San Francisco—espe- 
y when the new trolley service on 
Embarcadero is so user-friendly. 

ea code is 415. 

e@ N-Judah line of the S.F. Muni (www. 
.ca.us/muni/) links the CalTrain 
.caltrain.com) station and nearby 

park with Market Street transit. The F- 
et-line extension goes up to Fisher- 

'S Wharf. Both trolley lines link up with 
(www.bart.org) at the Embarcadero 
ion on Market. 

erries (773-1188 or 923-2000) from 
spur, Oakland/Alameda, Sausalito, and 
gjO link to the system at Pier 41 or the 

ry Building. 

isitors: \f you stay in downtown or 

a hotels, it’s city-safe to walk and use 
Dlic transit during the day and right after 
ight ball game; call a taxi after dinner. 






























—@ Hotels 


t's amazing what happens when : 
you restore a waterfront and create 
a sprightly urban park: Good hotels 
start appearing too—brand-new ones : 
: are built, older ones expensively spiffed : 
: up. We list some of the best in the Em- } $325. 12 Fourth; 348-1111. 
barcadero and Yerba Buena districts. 
- For more information on lodging : 
(and for travel planners), contact the San 
Francisco Convention & Visitors Bureau 
: from the ashes of the 1906 earthquake to 
host presidents and countless visiting 
celebrities. The Garden Court restaurant 
remains one of the great public spaces in 
San Francisco. 552 rooms from $350. 2 

: New Montgomery St.; 546-5005. 

wg W San Francisco. It’s hard to get any 
hipper digs than a room at this new SoMa 
hotel, where everyone is dressed in black 


at 391-2000 or www.sfvisitor.org. 


: Hotel best bets 

: Area code is 415 unless noted. 

@ Harbor Court Hotel. Few properties 
benefited more from the demolition of the 
: Embarcadero Freeway than the Harbor 


Court and its neighbor, the Hotel Griffon 


: (below). Darkened for decades by a con- 
: crete overpass, both suddenly found them- : 
selves in possession of bay views a hotel 
guest might kill for. So pay extra and get a 
: room with a view. 137 rooms from $155. 

: 165 Steuart; (800) 346-0555. 

g Hotel Griffon. |mpeccably tasteful (if not 
very large) rooms grace the Griffon, home to 
: one of the city’s best new restaurants, Red 

: Herring (see “Dining”). Here again, we advise 
splurging on a bay-view room. 62 rooms 

: from $230. 155 Steuart; (800) 321-2201. 


all-starSan Francisco 


: m Hotel Palomar. This is a fine example of 
: urban renewal by the Kimpton Group, re- 


sponsible for some of the best small hotels 
in San Francisco. The early-20th-century 
office building has become a sleek, chic, 
boutique hotel with a superb restaurant, 
Fifth Floor (see “Dining”). 7198 rooms from 


mg Palace Hotel. Its neighborhood (if not its 


immediate block) may be getting trendy, 
but the Palace maintains an aura of dowa- 
ger grandeur, as befits a hotel that rose 


and the upstairs bar is the late-night water- 


: ing hole for the Multimedia Gulch set. Loca- 
tion is convenient—next door to SFMOMA 
and across the street from Moscone Con- 
vention Center and Yerba Buena Gar- 
dens—and rooms are well-appointed and 
comfortable, but even though the employ- 
ees all wear cool headsets, they forgot both 
our turndown service and our morning pa- 

: per. 423 rooms from $175. 181 Third; (877) 
: 946-8357 or www.whotels.com. @ 





Take the F-Market line: This route down Market Street boasts classic, lovingly 
restored streetcars from around the world. 
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Refreshingly 


easy recipes for 











shrimp and salmon 
showcase the 


bounty of 





British Columbia 


















Dinner starts with prosciutto- 
wrapped pears (above) and 
herb-marinated shrimp on 
toast (right). Joan and Sid 
Cross (top, right foreground) 
share their love of good food 
and wine—and their 
spectacular view of 


| Vancouver, British Columbia. 


eafood fe 














= 
BY LINDA LAU ANUSASANANAN * FOOD PHOTOGRAPHS BY JAMES CARR 


2 


Joan and Sid Cross have a passion for superlative food and wine. And they indulge! 
quently by entertaining at their home by English Bay in Vancouver, British Columb 

The Crosses have ample resources. British Columbia farmers offer a kaleidoscop) 
produce, local fisheries supply exquisite fresh seafood, and Vancouver’s multiet 
population has enriched the variety of foods in local markets. In the middle of s 
bounty, Joan has a simple cooking philosophy: “You don’t need to work hard y 
good, fresh ingredients.” She simply undertakes to bring out their inherent virt 
Uncomplicated dishes, along with strategic planning and many make-ahead ste 
result in parties that appear effortless. 3 

Sid, chair of the International Wine and Food Society’s Wines Committee, sha res| 
cellar reserves enthusiastically with guests, often pouring several wines with a if 


course. For our menu he suggests a couple of British Columbia wines, plus more y 
available California, Oregon, and Washington labels. Don’t feel bound to restrict am 
its designated course; follow Sid’s lead and experiment with different food and ” 
combinations. To locate the B.C. wines in your area, call the wineries. Blue Mount 
Vineyard and Cellars; (250) 497-8244. Burrowing Owl Vineyards; (877) 498-0620. 4 


4 


beans 


Pears with Prosciutto oi 

PREP TIME: About 10 minutes Ba ¢ 
Notes: If assembling up to 1 hq \h 
ahead, moisten pear slices with lem: 
juice to prevent darkening. RAs to 
MAKES: 16 pieces; 8 appetizer servin ; Ih 
On a 

Wat 
king ( 
shell 
irtig 


BS: 8 











3 ounces thin-sliced prosciutto 


1 firm-ripe Bosc pear (8 to 10 oz) 


1. Cut prosciutto into strips abou) 
inches wide and 3’ inches long. 


2. Rinse pear and pat dry; cut in bh 
lengthwise and core. Cut each pear tf) 
lengthwise into 8 equal slices. 


Cou 


Pour 


1 
3. Wrap prosciutto — strips | . 


around pear slices. Arrange on a sti iy 


platter. Pick up to eat. Di 


Per piece: 20 cal., 36% (7.2 cal.) from fat; jf dn 
1.6 g protein; 0.8 g fat (0.2 g sat.); 2g carb¢) - 
(0.3 g fiber); 98 mg sodium, 4.3 mg chol. | C 








len beans and baby lettuces sandwich grilled pesto salmon. Roasted tomato-filled red peppers are the colorful accent. 


arlotte’s Marinated Prawns 


EP AND COOK TIME: About 1/4 hours 


Es: When they’re in season, Joan 

0 gave her first name to this recipe) 
‘fers to use British Columbia spot 

wns. If time is short, omit the court 

illon and cook the shellfish in 2 
@arts water with 1 thin-sliced lemon. 
aking up to 1 day ahead, cover and 
ll shellfish in marinade; store cool 
St airtight at room temperature. 


ES: 8 servings 


Court bouillon (recipe follows) 


2 pounds (26 to 30 per Ib.) shrimp 
or spot prawns (see notes), rinsed 


Z cup extra-virgin olive oil 
2 tablespoons lemon juice 
11 clove garlic, peeled and halved 


4 cup minced parsley 


3, tablespoons minced fresh chives 
or green onions 


1 tablespoon minced fresh thyme 
leaves, dried thyme, or fresh 
marjoram leaves 


1 tablespoon Dijon mustard 
Salt and pepper 


4 pound baguettes (about 1’ 
loaves) or thin-sliced firm 
white bread 


1. In a 5- to 6-quart pan over high heat, 
bring court bouillon to a boil. Add 
shrimp, cover, and cook until opaque 


but still moist-looking in the center of : 


the thickest part (cut to test), 2 to 3 
minutes. 


2. Drain shrimp in a colander set over 
a bowl; reserve court bouillon. Rinse 
shrimp with cold water; when cool 
enough to handle, peel and devein. 


3.In a large bowl, mix 2 cup court 


: bouillon (reserve remainder for other 


uses or discard), oil, lemon juice, garlic, 
parsiey, chives, thyme, and mustard. Add 
shrimp and mix well. Add salt and pep- 
per to taste. Cover and chill at least 2 
hours or up to 1 day, stirring occasionally. 


1 3/, 


4. Cut baguettes into “4- to °’s-inch- 
thick slices (or cut white bread slices 
diagonally into quarters to make trian- 


: gles). Put a wire rack on each of 2 bak- 


ing sheets, 12 by 15 inches, and arrange 
slices equally on racks. Broil 3 to 4 
inches from heat, turning once, until 
bread is lightly toasted on each side, 
about 4 minutes total. 


5. Remove garlic from shrimp mixture 
and discard. To eat, spoon chilled shrimp 
and marinade onto toasted bread. 


co, 


Per serving: 339 cal., 45% (153 cal.) from fat; 
23 g protein; 17 g fat (2.6 g sat.); 24 g carbo 
(1.3 g fiber); 442 mg sodium; 140 mg chol. 
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Vancouver 


' ¢Pears with Prosciutto 


Domaine Ste. Michelle Blanc 
de Blanc nonvintage 
(Columbia Valley, WA) 


© ¢Charlotte’s Marinated Prawns 


Burrowing Owl Pinot Gris 1999 
(South Okanagan Valley, B.C.) 


Blue Mountain Reserve Pinot 
Gris 1996 (British Columbia) 
King Estate Reserve Pinot Gris 
1998 (Oregon) 

Geyser Peak Sauvignon Blanc 
1999 (Sonoma County) 


Stonestreet Chardonnay 1997 
(Sonoma County) 


*Pesto Salmon 


| *Mixed Baby Lettuces 
with Green Beans 


*Roasted Tomato-stuffed Peppers 


Blue Mountain Pinot Noir 1996 
(British Columbia) 


Adelsheim Pinot Noir 1998 
(Oregon) 

Hedges “Three Vineyards” 1997 
(Columbia Valley, WA) 


Dominus Estate “Napanook” 
1997 (Napa Valley) 


* Blackberry Ice Cream Sundaes 
* Pine Nut Bonbons 


Court Bouillon 


tight in the freezer. 


MAKES: About 2'/4 quarts 


In a 5- to 6-quart pan over high heat, : 


mouth, 6 thin lemon slices, 6 thin 


onion slices, 3 rinsed parsley sprigs : cool, then chill airtight. 
(about 6 in.), 1 rinsed fresh thyme sprig | axes: 8 servings 


(4 in.) or 1 teaspoon dried thyme, 2 
dried whole bay leaves, and 12 black 


peppercorns. Cover and bring to a boil; | 


reduce heat and simmer for 30 minutes. 


cup: 6.6 cal., 0% (0 cal.) from fat; 
g protein; 0 g fat; 1.6 g carbo (0.1 g fiber); 
sodium; 0 mg chol. 


seafood feast 


Pesto Salmon 


PREP AND COOK TIME: About 20 minutes : 
Notes: Up to 1 day ahead, coat salmon : 


with half the pesto (step 3), cover, and 


and chill. If serving fish at room tem- 
perature, grill up to 2 hours ahead. 


MAKES: 8 servings 
3 pounds boned salmon fillet 
(maximum thickness 112 in.) 


2 cups lightly packed fresh basil 
leaves, rinsed 


2 cloves garlic, peeled 
“4 cup Olive oil 
Salt and pepper 


1. Rinse salmon, pat dry, and cut into 8 
equal pieces. 


son pesto to taste with salt and pepper. 


3. Spread half the pesto evenly over : 


flesh sides of salmon. 


‘ pat eee . <" Y (995 ~ ; 
PREP AND COOK TIME: About 40 minutes : re bata 381 call, 37 teee Gl) bom iat 

: 35 g protein; 25 g fat (4.6 g sat.); 1.6 g carbo 
Notes: If making up to 1 day ahead, : 
cover and chill. Use for poaching : 
seafood, then strain and save the liquid : 


to use as a base for fish soups; store air- : 


(1.3 g fiber); 102 mg sodium; 100 mg chol. 


Mixed Baby Lettuces 
with Green Beans 


: PREP AND COOK TIME: About 15 minutes : 


: Notes: If desired, set warm salmon on oe a single layer, cut sides up, ii 
: portions of salad mix, then sprinkle a : 9- by 13-inch pan. 3 
combine 2 quarts water, 1 cup dry ver- | few beans over fish and leaves. Up to 1 | 


: day ahead, cook beans (through step 2); : 
: Drop red and yellow tomatoes into \ 


: ter and boil for about 1 minute. Lift 
: with a slotted spoon. When cool enou 
: to handle, in 1 to 2 minutes, peel tor 
: toes, core, and cut into '/2-inch wedgiy 
: Mix wedges with garlic and thyme. 

: 3. Mound tomato mixture equally in pt 
: per halves. Drizzle evenly with olive oil 
: 4. Bake peppers in a 400° oven uf 


¥4 pound green beans 


‘4 cup olive oil 


‘4 Cup rice vinegar 
| tablespoon Dijon mustard 


2 tablespoons minced shallots 


set : 1. Rinse beans; trim and discard e 
chill; cover remaining pesto separately : and any strings. If desired, cut be 
: into 3-inch lengths. 
: 2. In a 4- to 5-quart pan over high 
: bring 2 quarts water to a boil. Add be 
: cook until bright green and barely 
: der to bite, 3 to 4 minutes. Drain. 
: merse in ice water until cool; drain. 

: 3. Ina wide bowl, mix oil, vinegar, 
: tard, and shallots. Add beans and mi 
: coat. Push beans to 1 side of bowl; 

: salad mix and stir to coat. With a la 
: spoon, distribute beans over gre¢ 
: Add salt and pepper to taste. 


: Per serving: 95 cal., 64% (61 cal.) from fat, 
: 1.7 g protein; 6.8 g fat (0.9 g sat.); 8.1 g cal 
2. In a blender or food processor, purée : 
basil, garlic, and oil until smooth. Sea- : 


4. Lay salmon, skin down, on a grill over : PREP AND COOK TIME: About 50 min 


a solid bed of medium-hot coals or : 
medium-high heat on a gas barbecue : 
(you can hold your hand at grill level : 
only 3 to 4 seconds). Cover grill; open : 
vents for charcoal. Cook 4 minutes. Slip : 
a wide spatula between fish and skin, 1 : 
piece at a time; lift fish free, turn over, : 
and set back on skin. Brush remaining : 
pesto equally over pieces. Cover grill. : 
Cook until fish is opaque but still moist- : 
looking in center of thickest part (cut to : 
test), 2 to 3 minutes longer. With spat- : 
ula, transfer fish to a platter (or serve on : 
baby lettuces with green beans; see : 
notes for recipe, following); discard skin. : 
Serve salmon hot, warm, or at room tem- : 
: perature. Add salt and pepper to taste. 


: 1. Rinse peppers and cut each in f 
: lengthwise through the stem. Rem¢ 






F’ 
4 pound (about 4 qt.) baby salac 
mix, rinsed and crisped : 


Salt and pepper 














(3.2 g fiber); 128 mg sodium; 0 mg chol. 

























Roasted Tomato-stuffed § 
Peppers 


NOTES: If regular yellow tomatoes areé 
available, use 4 cups unpeeled yel 
or red cherry tomatoes, cut in hal 
making up to 4 hours ahead, let cool 
vegetables stand at room temperatut 


MAKES: 8 servings 
4 yellow or red bell peppers 
(6 oz. each) 


2 firm-ripe red tomatoes 
(6 oz. each) 


2 firm-ripe yellow tomatoes 
(6 oz. each) 


2 or 3 cloves garlic, peeled and | 
thinly sliced 


1 tablespoon fresh thyme leaves | 
1 teaspoon dried thyme 
2 tablespoons extra-virgin olive 


Salt and pepper 


and discard seeds and veins. Lay pit 


2. In a 3- to 4-quart pan over high he® 
bring about 2 quarts water to a b¢ 





gasolectric ? 


electroline? 


rodu ing a breakthrough in 














seafood feast 


< 


Finish on a sweet note with blackberry sundaes and pine nut bonbons. 


some of the tomato edges are browned, | 
45 to 50 minutes (30 to 35 minutes ina : 


convection oven). Add salt and pepper to 


perature. 

Per serving: 68 cal., 51% (35 cal.) from fat; 

1.4 g protein; 3.9 g fat (0.6 g sat.); 8.7 g carbo 
(2.3 g fiber); 9.2 mg sodium; 0 mg chol. 


Blackberry Ice Cream Sundaes 


PREP Time: About 5 minutes 


NOTES: Up to 1 dav ahe:z Sc aa a . 
p to 1 day ahead, scoop hard- : \y.. 5 cups cold blackberry sauce : 


(recipe follows) with 17 cups whip- : 
- ping cream. Pour into an ice cream : Firmly press nuts equally onto tops. 
: maker (2 qt. or larger) and freeze ac- : 
: cording to manufacturer’s directions : 
: until mixture is firm enough to scoop, 
: dasher is hard to turn, or machine : 
' stops, about 30 minutes. Serve softly : 
frozen or transfer to an airtight con- : pale golden brown, 15 to 20 minut) 


: With a spatula, transfer to racks; cool) ; 
: } 
: Per cookie: 113 cal., 52% (59 cal.) from fat; } 


frozen ice cream onto a baking sheet : 


and freeze; when solid, cover airtight. 
MAKES: 8 Servings 


1 recipe’s worth blackberry ice 
cream (recipe follows) 

About 1 cup blackberry sauc:« 
(recipe follows) 

2 cups assorted berries 
(blackberries, raspberries, 
blueberries, and/or hulled 
strawberries), rinsed and drained 


SUNSET 


Scoop ice cream into chilled bowls. 


Drizzle equally with blackberry sauce : 
: and sprinkle with berries. 
taste. Serve hot, warm, or at room tem- : 


Per serving: 352 cal., 41% (144 cal.) from fat; 


: 2.6 g protein; 16 g fat (9.7 g sat.); 53 g carbo 


(9.4 g fiber); 18 mg sodium; 55 mg chol. 


Blackberry Ice Cream 


| PREP TIME: About 30 minutes 
: MAKES: 7 to 8 cups; 8 servings 


tainer and freeze up to 1 week. 


Per serving: 304 cal., 47% (144 cal.) from fat; 
2.2 g protein; 16 g fat (9.7 g sat.); 41 g carbo 
(0.8 g fiber); 17 mg sodium; 55 mg chol. 


speed, beat butter and sugar until flu 
: Beat in yolk, orange peel, and vani§” 
: Add flour and stir until well blended. 
: 2. Shape dough into 18 equal balls. | 
: balls about 2 inches apart on a buttet| 


: 50% power just until liquefied, 30 to | 





Mod 
pi 


: 











































Blackberry Sauce 


PREP AND COOK TIME: About 30 min 


i 


NoTEs: If fresh berries aren’t availa 
use thawed frozen unsweetened 
If making sauce up to 2 days aj 
cover and chill. Use 5 cups for b 
berry ice cream, preceding, and $ 
the remainder to use as sauce for } 
daes, also preceding. 
MAKES: About 6 cups . 
1. In a 1- to 1'’%2-quart pan over I 
heat, bring 174 cups sugar and 1 
water to a rolling boil; stir until 1 
is dissolved. Let cool about 10 mini 
2. Rinse and drain 2'2 quarts bla 
berries. Purée berries in a blende 
food processor, then rub through a 
strainer into a bowl; discard seeds. 
berry purée and sugar syrup. Taste 

add more sugar if desired. { 
Per cup: 254 cal., 3.2% (8.1 cal.) from fat; 

1.7 g protein; 0.9 g fat (0 g sat.); 64 g carbi 
(11 g fiber); 0.3 mg sodium; 0 mg chol. 


Pine Nut Bonbons  _ 
PREP AND COOK TIME: About 50 minw 
notes: If making up to 1 day ahe 
store cool cookies airtight at room t 
perature; freeze to store longer. 


MAKES: 18 cookies 
About 2 cup (4 lb.) butter or 
margarine, at room temperature 

¥; cup firmly packed brown su gat 
1 large egg yolk : 
Y) teaspoon grated orange peel — 
’2 teaspoon vanilla 
1% cups all-purpose flour 1 
V“s cup pine nuts 


2 tablespoons honey a, 


1. In a bowl with a mixer on h§, 


ale 


ith) 
Mo 
. 
il, 


12- by 15-inch nonstick baking she 





3. Pour honey into a small microwa) 
safe bowl. Heat in a microwave oven) okto 
Mi eye 
seconds. Brush honey over cookies. § 
4. Bake in a 300° oven until cookies (} 


1.6 g protein; 6.5 g fat (3.4 g sat.); 13 g cart) 
(0.5 g fiber); 54 mg sodium; 26 mg chol. # 


P 








e Road Is Long And Dusty, But You’ve Made A Great First Step. 
“@senting The Monogram Professional Range. 


rar, 


aaa 


ee 


sas sca aes 








eday, the sizzle of salmon steaks will replace the whine of drills 

pounding of hammers. And when that day comes you will be glad 
@ built your kitchen around the Monogram Collection. Because it 
orporates the best of both European and American design into 
perior series of professional, free-standing and built-in appliances. 
#@he with performance and aesthetics as grand as your vision. 
whe Monogram range, for example, can handle the most demanding 
' @nary challenges with ease and flair. The ovens can convection bake 
"® broil, thermal bake and broil, selfclean and even “proof” bread. 
“cooktop has a grill, a griddle and burners that fire up to 15,000 BTU’s. 
,» @And every Monogram appliance has a feature no one else can 
i@hr. GE’s reputation for quality service and a package of customized 
“ices. Call 800.626.2000 for our detailed brochure and the dealer 
“@rest you. And take that great first step. 











Monogram. | 


We bring good things to life. 














OREGON 


PINOT NOIR 


Not far from Portland, some 


of the best burgundies in the 


world are produced. New 
restaurants and inns make 


wine touring even more fun 


BY PAUL GREGUTT 


PHOTOGRAPHS BY WAYNE ALDRIDGE 


Driving southwest out of Portland on 
State 99W, you start seeing winery signs 
just after you cross the Yamhill County 
line: Rex Hill, Chehalem, Torii Mor, Ar- 
gyle, Sokol Blosser. Except for the tast- 
ing rooms, the prevailing flavor is rural 
farm country. There is little to suggest 
that you have entered a region so intrin- 
sically special that in all the world it has 
only one superior. 

In the competition to make the per- 
fect Pinot Noir—which wine writer 
Hugh Johnson has called “the world’s 
best red-wine grape, in the right 
place”—only Burgundy, the French holy 
of holies, outperforms Yamhill County. 
And folks around Yamhill County might 
even argue about that. 

Wine touring in Yamhill County has 
never been easier or more enjoyable. 
An increasing number of wineries have 
tasting rooms open to the public. A re- 
gion that was for years lacking in dining 
and lodging options has blossomed 
with adventurous new restaurants and 
intriguing places to spend the night. 


“A wine to dance with, 

not to wrestle” 
Domaine Eyrie Vineyards’s 
Drouhin brings David Lett, who intro- 
French duced Pinot Noir 
inspiration grapes to Oregon in 
to Oregon the mid-1960s, says, 
vineyards. “Y’'m convinced that 

there are two climates 
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YamhillCount /PinotNoirs 


that produce great burgundy.” He 
doesn’t say that one is better, simply 
that they’re different. Lett believes that 
he couldn’t duplicate the conditions in 
Burgundy if he wanted to. “They plant 
differently, have different microflora in 
the cellars, whole dimensions that 
can’t be replicated—and,” he grins, 
“maybe shouldn't be.” 

Nor is Véronique Drouhin interested 
in replication. A member of one of Bur- 
gundy’s most famous families, she now 
commutes from France to work as 
winemaker at Domaine Drouhin Ore- 
gon, the family’s 84-acre salute to 
Yamhill County. She began by making a 
single Pinot Noir from purchased 
grapes; more recently she has incorpo- 
rated estate-grown fruit into the blend, 
and made limited quantities of a sec- 
ond, reserve Pinot Noir called Laurene 
(the name of her young daughter). 

“The idea is not to make burgundy, 
but to make Pinot Noir in the style we 
think it should be made,” she says. 

To grasp the significance of what is 
happening in Yamhill County, one must 
ask what makes Pinot Noir so special, so 
challenging, so difficult, and, occasion- 
ally, so sublime. Winemakers turn into 
poets when faced with this question. 
“It’s a wine to dance with, not to wrestle 
with,” says Lett. “It’s a woman ... com- 
plex, fascinating, and changeable.” 

For consumers it’s not always easy, 
and never cheap, to understand what 
all the fuss is about. Good burgundies 
routinely cost $50 or more, and it’s 
common to pay that much for one 
that’s not very good. Pinot Noir from 
other Western wine regions can 
be thin and insipid, or ripe 
and fruity, but almost never 
is it ethereal, silky, or ex- 
pressive in the nuanced 
ways that have created its 
larger-than-life reputation. 

In Yamhill County, Lett, 
Drouhin, and a few other in- 
spired fanatics are proving that those 
extra dimensions can be _ nursed, 
stressed, and cajoled out of the reluc- 
tant grape. Lett has spent three decades 
trying to figure out exactly where and 
why and how to make it happen. 


168 UNSET 
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Lett makes just 2,500 cases of Pinot 
Noir a year, a third to half of it desig- 
nated reserve. He keeps the crops light, 
picks when he believes the grapes are 
ripe, eschews color for fiavor, and 
makes wines that are built to age. 

A few miles west of Lett’s vine- 
yards, the soil changes from 
the iron-rich red earth of 
the Dundee Hills to a sedi- 
mentary loam called Wil- 
lakenzie. Here is where 
Doug Tunnell, a former for- 
eign correspondent for CBS 
News, has planted 26 acres of 
Pinot Noir, Chardonnay, and Gamay 
Noir for his Brick House Vineyards. 
Tunnell believes that the poor soil, 
ndesirable for conventional crops, is 
pe fect for wine grapes. He also believes 
in doing things as naturally as possi- 





Aptly named Brick House Vineyards is typical of Yamhill 


County’s low-key but appealing wineries. 


ee 
BRICK: HOUS) 
IIS ’ 


WILLAMETTE VALLEY 


Ponol Mii | 


NERS SONU NCR 





Oganicallyg Grown Grafs 


Ate ty 
ble—his vineyard is one of the firs) 
Oregon to be certified organic. He | 
nizes over the details of pruning | 
cultivating his vines. “I know that) 
don’t grow these grapes in partic) 
ways, there’s nothing I can do to cha} 
them come harvest time,” he exple| 
Brick House made its first wines! 
1993. There are just three: Chardon 
Gamay Noir, and Pinot Noir. So fat) 
have been wonderful, precocious, 

spicy, brimming with ripe fruit flavor 


Tunnell’s Pinots are different fil 


Lett’s, and Lett’s are different fi! 
Véronique Drouhin’s. Such differer 
only highlight the growing sophist 
tion of Yamhill County winemakers 
as Lett says, Pinot is a wine to da! 
with, then surely there’s room fc 
waltz as well as a mazurka. 


(Continued on page i 














CAN YOUR AIR PURIFIER 
HANDLE THE WHOLE HOUSE? 


Dust. Dirt. Pollen. Whatever. keep the air from becoming stale. So if you 

Lennox air purification ee) Ns suffer from allergies or just the lingering 

systems can clean them " smell of last night's grilled fish, a Lennox 

up. Our electronic air cleaners trap and Eilts aya a air purification system will help clear the air. 
remove irritants that get into your home’ air, And that should have you breathing easier in no 


while our air purifiers help neutralize odors. And LENNGX time. For more information, see your local Lennox 


our heat recovery ventilators SUM E SE TMG 10 -WOnKY AnoUT. Dealer or call 1-800-9-LENNOX. 


www.lennox.com 


), Lennox Industries Inc. Lennox Dealers include independently owned and operated businesses 

















YamhillCountyPinotN 


travel planner 


Area code is 503 unless noted. 


wine tasting and 
wine shopping 

any of the 40 or so wineries west 
Me the Willamette between Port- 
land and Salem are open daily for tast- 
ing, at least March through December; 
some are open weekends only, and a 
few just on Memorial Day and Thanks- 


giving Day weekends. Tasting is usually : 
: mushroom lovers—and anyone else 
: with an adventuresome palate, thanks 


free, though some wineries charge a 
small fee. 

State 99W is the wine route; from the 
north, take exit 294 off I-5 and follow 
signs south to Newberg. From Salem, 
take State 22 west to State 99W at Rick- 
reall. Watch for 
blue signs lead- 
ing to the winer- 
ies. The “Vintage 
2000” guide can 
help you zero in 
on the varietals 
and wineries that 
most interest you; pick it 
up (free) at most any win- 
ery or get one in advance 


KAREN MINOT 






from the Oregon Wine che 
Advisory Board in Port- WIT | 
land (800/242-2363 or | ‘Vineyards 


Www.oregonwine.org). 

If you're looking for one 
place with a broad selection of Yamhill 
County vintages, try the Oregon Wine 


McMinnville; 843-3787. 


dining 
ya the number of serious wineries 
Nas grown in the north Willamette 
Valley, the number of serious restaurants 
has risen as well. Now it takes more than 
a three-day weekend to do justice to the 
dinner and lunch options in McMinnville, 
Dundee, and neighboring burgs. 
w Caffé Bisbo. Nothing fancy, but 
fourth-generation restaurateur Claudio 
Bisbocci’s northern Italian fare is a: 
hearty and genuine as are his persc 
greetings to his customers. 214 W. 


170 INSET 


Oregon Pinot noir 


: Main St., Carlton; 852-7248. 

w Dundee Bistro. Contemporary and 
. casual with a Tuscan flair, the newest 
addition to Dundee’s restaurant row 
leans toward local produce for its in- 
ventive, refined fare. The restaurant- 

; bar-pizzeria-bakery, owned by the 
Ponzi family, is attached to the Ponzi 
: Vineyards tasting room and wine bar; 
next to it is a shop featuring Oregon 
foods. State 99W at Seventh St., 

: Dundee; 554-1650. 


gw Joel Palmer House. A mecca for wild 









: to chef Jack Czarnecki’s European culi- 
: nary sensibilities. Extensive wine list in- 
Tasting Room, 19702 S.W. State 18, : cludes dozens of local Pinot Noirs; don’t 
' even think about asking for Merlot. 600 

: Ferry St., Dayton; 864-2995. 

- @ Nick’s Italian Cafe. Nick’s is a wine 

- country institution—great when it 
opened in 1977 and still the one to beat. 
Choose among three entrées for your 

: five-course prix-fixe meal. And yes, the 

: well-lit dining room still looks like the 

: soda fountain it once was. 5217 E. Third 
- St, McMinnville; 434-4471. 

- m Red Hills Provincial Dining. Dark 

: wood walls in the nearly century-old 

~ bungalow make the Red Hills dining 

: rooma cozy embrace. Offerings range 


widely but are mostly French and Italian 


Oirs. 


EERE SS 


: takes on local specialties, beautifully 
executed. 276 State 99W, Dundee; 
: 538-8224, 
: m Tina’s. The dining room at this quietly! 
stylish gem was recently renovated, 
' doubling its size. Now more people can’ 
: enjoy the French-, Italian-, and Asian-i ; 
: spired Northwest cuisine served here at! 
lunch and dinner. 760 State 99W, 
: Dundee; 538-8880. 


: lodging 

: m McMenamin’s Hotel Oregon. The 

; state’s best-known brewmeisters, the 
: McMenamin brothers, have renovated 







Pinot pioneer: David Lett’s Eyrie Vineya 
introduced Pinot Noir grapes to Oregon. 


: 6427, or www.mcmenamins.com. 

: m Vineyard Suites. All of the amenities 
: you'd expect of a newish 67-room mo- | 
tel, including indoor pool and movie 
: channels, located just off State 18. From 
: $85. 2535 Three Mile Lane, McMinn- 

: ville; 472-1500 or (888) 489-1600. 

: m Youngberg Hill Vineyard & Inn. The 
area’s most elegant accommodations 
are found in a contemporary country- 

; style hilltop inn surrounded by stellar 

! Pinot Noir grapevines and, beyond 
them, other vineyards and woods. All 
seven rooms have private baths. From 
: $130. 10660 Youngberg Hill Rd., 

: McMinnville; 472-2727, (888) 657-8668, | 
or www.youngberghill.com. 

















a four-story 1905 
hotel in downtown 
McMinnville in their 
own quirky, inim- 
itable style. Most | 
rooms share a bath. 
Beer, wine, and tav- 
ern fare—not to 
mention unforget- 
table breakfasts, in- | 
cluded with room— | 
can be had in the 
large main-floor pub; iE 
check out the 
diminutive basement 
and rooftop bars 
too. From $75. 310 
N.E. Evans St., 
McMinnville; 472- 
8427, (888) 472- 
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} Lincoln Navigator. American Luxury. 
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eharacter 


An interior designer makes over her 
home with an eclectic mix of well-aged 


finishes and furnishings 


BY PEDTERMOn in iE EEN. 


PHOTOGRAPHS BY KEN GUTMAKER 


™ UNEXPECTED COMBINATIONS TURN TIME 
into a design theme in interior designer 
Linda Applewhite’s 1,800-square-foot 
cottage. Handmade elements mix with 
recycled materials, and Asian accessories 
meld with New World architectural sal- 
vage and a Mediterranean color palette. 

The remodel artfully joins the patina 
of age with room-to-room flow and 


a new feeling of spaciousness. “Over- 
lapping spaces are what people really 
like to live in, especially in smaller 
houses,” explains Applewhite, who 
deftly removed walls between rooms 
and added windows and French doors 





Aging gracefully: 
Applewhite’s decorating tips 


It’s no easy trick to make elements from different 
countries and eras work well together. Here are 
some of Applewhite’s suggestions. 


A Use linseed oil mixed with pure pigment on 
walls to achieve an Old World glaze. 


B Shop secondhand stores for old furniture with 
good style and shape. Re-cover upholstered 
pieces with unexpected contemporary fabrics 
in your colors. 


C Mix it up. French, Mexican, Italian, Asian, and 
American furnishings can all live under the 
same roof if you repeat colors and bring 
together complementary shapes. 


D Add warmth with texture, texture, and more 
texture. Look for old rugs, throws, and drap- 
ery panels you can layer on floors, tables, and 
chairs. Anything hand-carved, aged by the 
sun, or distressed by years of use adds great 
texture. 


E Create depth in a room by adding niches, 
bookcases, and shelves filled with colorful ob- 
jects to attract the eye. 


F Keep accessories large and minimal. Don’t 


clutter a space with lots of small items. 






DEEP NICHES 
(above) and 
buttery tones in 
walls, rug, and 
accent flowers 
(right) provide a 
warm, welcoming 
atmosphere. The ( 
rustic, grainy 
texture of the 
salvaged fireplace 
surround and 
pocket door (left) i 
contrast with 
more traditional 
soft or polished 
furnishings to 
create casual 
elegance. 
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THE DINING AND 
SITTING ROOMS, 
| which received 
extensive 
makeovers, now 
open easily to one 
another through 
| the archway. In the 
| dining room, the 
white-painted 
| peaked ceiling and 
| | the windows add 
: | an airy feeling, 
while the sitting 
room’s skylight 
i! helps balance the 
light. The textural 





| play continues in 
| 
both spaces. 
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to link the house more effectively t 
garden. She expanded the dining rq 
to include a small sitting alcove, 
placed flat ceilings with peaked o| 
and installed several skylights. ( 
side, she enlarged the patio by erec 
new retaining walls that carve into 
hillside garden. 








Unify with materials, 
colors, and textures 


Throughout, the design is held 
gether by the repetition of time-w 
materials, colors, and textures. “Aln 
nothing is new,” says Applewhite, 1} 
delighted in searching salvage ye 
for old weathered wood doors, ¥ 
dows, beams, tables, chests, even | 
place surrounds. A single redwood 
umn, purchased for $50, serves i 
symbolic wall that defines one edg 
the living room. She even gave 1 
wood—such as the kitchen cabinett 

(Continued on page i 
















Face it, water is water. How you get it, well, that’s up to you. Because now 


- — es an-express your personal style with designer faucets i Kohler, . 
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Introducing the 36” Pro Line™ Cooktop with the cooking power of 15,000 BTUs. Combine it 
with five-ply Stainless Steel Cookware and the legendary Stand Mixer, and you'll never want to 
sleep in again. For our Lemon Soufflé Pancakes recipe, and to view the entire 
KitchenAid” line, visit www.KitchenAid.com, or call 1.800.422.1230. 


FOR THE WAY IT’S MADE.” 




































































ANTIQUE SHUTTERS 
become decorative 
accents between the 
dining room and the 
kitchen, where an Old 
World air is achieved with 


a tiled counter and 


a 


display niche above the 


cooktop. In the 
2m, well-worn 
combine with 


1porary 


HOME 


CNet EsRal Ores: 


an aged look by distressing it, and 
selected “character oak,” which is a 
secondary grade of flooring, for its 
knotty, striated character. 

Color is a prominent unifying ele- 
ment. The walls are a rich yellow over- 
glazed with a terra-cotta hue. A soft Ital- 
ian palette of gold, orange, and green 
appears in tiles, plates, and fabrics. 
Tones of cinnamon and rust appear in 
metal drawer pulls, the dining-room 
light fixture, the shower curtain, hinges, 
and salvaged metal brackets. Even the 






silvery gray of old weathered wood 
peats in tables, the mantel, the r¢ 
wood column, and shutters. | 

Texture is everywhere too, from 1) 
exposed, multicolored layers of pa 
on the furniture and doors to the wo) 
smooth antique French pavers and t) 
rough surface of the skip-troweled g}) 
sum-board compound used on tf) 


walls. It’s a house defined by respect | 
experience. 
DESIGN: Linda Applewhite (415/44) 
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» less have more 


the new magazine for a simpler life, home, body and soul 


REALSIMPLE 
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For your free preview issue call 
1.800.762.6614 or realsimple.com 
premiering at newstands march 27 


one-dish dinners 
clothes that work 


nurturing friendships 




















nhancing your home’s 
beauty is painless, safe and 
easy with GEDARLITE” roof 
tile, the ultimate shake 
replacement. It offers the 
most realistic appearance of 
natural wood, yet it protects 
your home against fire, rain, 
wind and hail. And, just as its 
rich color and random surface 
and edge treatments set a new 


industry standard, Cedarlite’s 


7575 Irvine Center Drive, Suite 100 © Irvine, CA 92618 @ tel: 800.571.TILE fax: 949.756.2401 © www.monierlifetile.com 


_CEDARLITE. 








looked this good. 


Peace of mind has never 






IF IT WERE ANY MORE 
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at ease. This exch 






warranty remains intact 






if you sell your home. 






while Cedarlite won't 
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AMERICAS #1 SELLING ROOF TILE™ 
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e home office is under wraps 











blem. Create a home of- 
without adding space. 
tion. Subtly blend 

ne office elements into 
family room so that the 
m can do double duty 
grace and style. 

‘ou’d never guess that 
ler the skirts of the 

ntry French accent table 
ove right) is a two- 

wer filing cabinet. Dis- 
tly positioned in the 
mer of a cozy family 

m, the cabinet offers am- 
storage for work-at- 


sen! 


eee WE S 7 & BON 


home mom Jodi Murphy. 
“We didn’t have room fora 
home office, so we created 
one in our family room, 
which we regularly use for 
entertaining,” says Murphy. 
The computer and 

printer were hidden behind 
a pocket door in a small 
space that once functioned 
as a wet bar (above left). 
But there was no room for 
files. Murphy’s solution was 
to place a round section of 
particleboard on top of the 
filing cabinet. A layered skirt 





and table topper cover the 
cabinet when it’s not in use, 
but the layers can be folded 
back easily to allow access 
to the files (right). “No one 
would ever guess that we 
have an office in this room,” 
says Murphy. “It’s our 
secret, and it’s become so 
incredibly functional that I 
hardly know how we ever 
lived without it.” 
DESIGN/CONTRACTOR: R.J. 
Reedy Construction, Menlo 
Park, CA (650/328-7334) 

— Ann Bertelsen 





THE TABLE SKIRT 


covers a two- 
drawer filing 
cabinet for use 
when the family 
room shifts to 
home office mode. 


APRIL 2000 181 
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Project maps 


Combine the compactness of a folding 
map with the step-by-step information of a 
how-to book, then coat the pages with plas- 
tic to keep them clean, and you’ve got one 
of Sunset’s Build-it, Fix-it, or Grow-it maps. 
Folded up, the maps are a handy stick-it-in- 
your-back-pocket size—only 41/2 by 8'2 
inches—but they unfold accordion-style to 
panels 17 by 28 inches. They’re small and 
sturdy enough to take to the job, even if it’s 
on a roof. 

These how-to guides cover 14 of the most 
common interior and exterior projects in- 
cluding installing sinks and vanities, tiling 
countertops, building garden ponds, and 
installing drip irrigation. They cost $4.95 
each. Look for them at home improvement 
stores or, for ordering information, visit 
www.sunset.com. — Peter O. Whiteley 





Bath towel chic 


Designed and made in the West, these 
prewashed 100 percent terry bath and hand 
towels herald the arrival of spring with their 
fresh colors and cheery patterns. The blue 
and green cotton gingham borders are a 
crisp contrast to the white toweling; em- 
broidered floral motifs add colorful accents. 
These new towels, manufactured by Koo 
Koo Designs of Vancouver, B.C., are avail- 


able in stores, priced from $14 for a wash- 
oth to $60 for a pool towel. Call (604) 
45 for locations of retail ow ''ets 
1B. 












w Like carefully applied eyeshadow, the paint covering these niches highlig 
each opening, creating a subtly eye-catching backdrop for art display. | 
trick is to paint the niche in a color that complements the hues of the sur | 

fl 


rounding walls. Here the walls are Cottonwood and the niches are Asparag 
Soup, both by Infinity, available at HomeBase. — Daniel Gregory | 


i 
DECK CONTEST ‘ 
Calling all deck builder 
and designers! Send fl 
photos of your com- | 
pleted decks. We'll | 


publish the best ones 







aM 





submitted, and each [Rixy, 


winning designer will I, 
Bs of 


receive $100. Send 
your photographs 
(prints or slides) to 
Deck Contest, Sunset | 
Magazine, 80 Willow 
Rd., Menlo Park, CA 
94025, by June 30. 
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It’s gotta be the Dog Chow? 


Pe 
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e taste he loves. The complete and balanced nutrition he needs. 


ogs of all sizes love the smaller, bite-sized shapes of Dog Chow Little Bites. 
4 


alanced nutrition—including plenty of protein to build and rejuvenate strong ¥ RITE a ; 


A 2 


’ ir 2 a . \f Pv rc 
st of all, Purina® packs every crunchy morsel with 100% complete and . = LI | j 1 al 
p = 


scles. For more about Little Bites—and other great ways to bring 


it the best in your dog—visit dogchow.com. He'll love you for it. 


CREDIBLE DOG FOOD. INCREDIB OGS: www.dogchow.com 
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Easy-to-make 
steppingstones 


# Innovation is underfoot at Suwnset’s demonstration gar- 
dens at the Arboretum of Los Angeles County, in the form 
of steppingstones designed and built by landscape archi- 
tect Jane MacDonald Adrian of La Crescenta, California. 
Each 16-inch-square paver is distinctively textured and 
patterned with embedded twigs, pebbles, shells, sea 
glass, tiles, or marbles set in a grid of embossed squares 
or diamonds. 

Despite their complex appearance, the pavers are sur- 
prisingly easy to make. Adrian uses empty plastic nursery 
“mud flats”—designed to hold ground covers—as molds. 
The various grids on the bottoms of the flats create dif- 
ferent embossed backgrounds. 

As shown in the photos at right, the process of creating 
a paver is similar to making an upside-down cake. Adrian 
places leaves and other items facedown in the mold 
and covers them with stucco mix; she gets about two 
pavers per 40-pound sack, which costs about $3. To color 
the stucco, she adds powdered concrete pigment, either 
mixing it in for even color or broadcasting the pigment 
across the bottom of the mold before filling it to create 
streaks. 





EACH PAVER at the Sunset sect: »n of the Arboretum of 


os Angeles County is uniquely tured. 


TIME: About 1 hour per 

paver, plus setting 

cost: About $5 per paver 

MATERIALS (for two pavers) 

eTwo empty mud flats 

eHeavy plastic drop cloth 

eScissors 

eObjects to embed 

ePigment ($4—-$12 per 1-lb. 
container) 

e\Wheelbarrow 

e40-lb. bag of stucco mix 

eShovel 

¢ Trowel 

e Towels 

DIRECTIONS 

1. Clean each flat, then line the 

bottom of each with a piece of 

heavy plastic cut to fit. 

2. Arrange objects on the 

plastic. If you use shells, 

place the open sides down. 

3. If desired, sprinkle pow- 

dered pigment on plastic for 

added streaks of color. 

4. In wheelbarrow, mix stucco 

according to directions, stir- 

ring in pigment if all-over color 

is desired. Fill molds to top, 

shaking them gently to settle 










mix and remove air bubbles. 
Smooth tops with trowel, | 
then cover with damp tow 
and plastic for two days. 
OPTIONS | 
¢Place heavily veined leavesiy 
in bottom. When paver is dri. 

scrub out leaves and hand= | 


paint the leaf shapes with dif'"-~ 


luted acrylic paint. 

eStain the steppingstones 
with a diluted mixture of iron } ’ 
sulfate fertilizer, which will giv / 
a rust color to the surface. | 
eEmboss shapes into top of } 
wet stucco with cookie cut- 
ters. Paint shapes when dry. 

— POW. 
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Think of the possibilit 


For a free brochure, call 1-800-817-5518. 


d Ultimate Double Hung features over 


Including an 


and locking system 


Windows and Door 


Made for you. 


Sa ae ee ee ee a a eee 
Plus a host of design options that let you create 
a look and style all your own. Whether you're 
remodeling or building a new home, see the 


one double hung that deserves a second look. 

















DECORATING 


Same room, 
two looks 


These rooms start out 
the same, but each has its 
own personality 


BY ANN BERTELSEN 


epetitive floor plans don’t have 
to mean monotonous layouts. 
Indeed, it’s not difficult to indi- 
vidualize cookie-cutter spaces, as shown 
by these interiors designed for two 
young couples with similar homes in one 
development. Here the architecture, car- 
pets, and wall colors remain the same, 


but different types and arrangement of 


furnishings establish a distinctive charac- 
ter for each room. 

Both couples are in 
their mid-30s, with daugh- 
ters in primary school and 
toddler sons. The hus- 
bands work at the same 
high-tech company, and 
both wives are stay-at- 
home moms. But there 
the similarities end. “One 
couple loves color and 
drama, whereas the other 
homeowners gravitate to 
a more neutral palette,” 
says Suzanne Ferrari, part- 
ner with Katherine Murray 
in TaDa Design in a Day, a 
firm that specializes in 
room makeovers and inte- 
rior design. 

The living rooms are a 
modest size—about 14 by 16 feet— 
with a fireplace and a pass-through wet 
bar opposite a staircase. The open 


floor plan merges the livi: om with 


the dining room to the le! the wet 
bar; a bank of windows o ies the 
external wall. 

“The challenge was to break he 


rather stiff, square shape of the 
om,” says Ferrari. “We did this ir 


NSET 


instances by placing the furniture at an 
angle to the wall.” She explains, “People 
sometimes think that arranging furni- 
ture this way is wasting valuable space. 
But in fact it catches your eye and draws 
you into a room, making it much more 
inviting.” 

The major piece in one home is a 
deep red sofa, in the other a grand pi- 
ano. Occasional chairs, ottomans, and 


DOUBLE TAI 
These two © 
family room: 
are clones ¢c 
one another 
but have be 
furnished to 
express f 
different 4 


coffee and end tables were strategi¢ 
placed not only to make a worki 
room but also to balance colors and’ 
tures. Accessories such as throw pill 
and bright artwork bring in additi¢ 
color and balance. 

The designers used similar des 
tactics in the family rooms. One, witl 
striped sofa and oversize chair, exud 
fresh country look, while the other 
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Retractable Deck & PatioGanopies 


IT’S A HOMEOWNER’S DREAM 

... an economical way to shade your deck 
or patio that also adds value, excitement 
and hours of enjoyment to your home. 
Whether you're seeking shelter from the 
sun’s intense rays or simply jazzing up the 
backyard, you'll appreciate the many 
benefits of ShadeTree® Canopies. 


e Shades all or part of your deck or patio 
... for an amazingly affordable price! 


¢ Turns patios into exciting “outdoor rooms” 
e Canopies extend or retract in seconds 

e New vinyl system spans up to 21’ 

¢ Easy do-it-yourself installation 


e Protective wind-release mechanism 


e Financing available (90 days same as cash 
- payments as lows as $25 a month!) 


e 33 handsome fabric styles (including 
Sunbrella® 5-year warranty fade-proof fabrics) 
« Installation service available. 
Call 800-894-3801 for a dealer in your area. 


The ShadeTree® Canopy 
Collection is one of the exciting 
new Outdoor Living Products 
from CertainTeed, including 
low-maintenance vinyl DECK, 
RAILING, FENCE and decorative 
GARDEN collections. A beauti- 
ful ensemble when combined 
with ShadeTree® Canopies! 





Turn your hot patio into a cool 
“outdoor room” ...in only seconds! 









Canopies glide easily on overhead tracks 
Call for FREE Catalog & Video 


1-888 -31-SHADE 
(1-888-317-4233) 
FAX 614-844-5991 


Visit our website! 
www.shadetreecanopies.com 
Or mail this coupon today. 


6317 Busch Blvd * Dept. 1066 
Columbus, OH 43229 
) YES! Please send a FREE 


Catalog & Video. 
NAME 
ADDRESS 
CITY STATE ZIP 
ix} 125. 
DAYTIME PHONE E-MAIL ADDRESS 


Copyright 2000 ShadeTree™ Canopies. All rights reserved 
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LOOK TWICE: Carbon-copy living rooms 
take on contrasting moods—elegant and 
subdued versus jazzy and colorful. 


bright leather sofas and colorful acces- 
sories that speak of the Southwest. Again, 
sofas and armoires are angled. “The home- 
owners are friends and enjoy visiting each 
other’s places, but they always say they 
love returning to their own homes because 
it’s more them,” laughs Ferrari. “And that’s 
the way we like it!” 

DESIGN: TaDa Design in a Day, San Mateo, 
CA (650/577-0703) 





Tips from 
the designers 


elm a square or awkwardly shaped 
room, consider angling large pieces of 
furniture to break up and soften the rigid 
outlines. 

eUse color strategically. For example, 
bold solid colors will make a room ap- 
pear unbalanced if they are concen- 
trated in one area. Note how the color of 
the red sofa (bottom right) is repeated in 
the artwork over the fireplace and in ac- 
cessories, and some of the colors in the 
patterned armchair are picked up in ac- 
cent pillows across the room. 

eDon’t be locked into the traditional 
sofa-love seat configuration; consider 
innovative seating options, such as the 
modular chairs near the grand piano 
(above right), which can be linked to- 
gether in a small space. 

eWhen positioning coffee tables and 
area rugs, try different solutions to see 
what works best. In the Southwestern 
family room (page 186, bottom), an in- 
teresting set of lines and angles is cre- 
ated by placing the coffee table parallel 


to the sofa atop the area rug, which is 
parallel to the fireplace. 

eRepeat distinctive shapes for dramatic 
impact. Note how the sensi curves 
of the grand piano are ec! n the 
modular chairs and kidney-sh\anec table 
(top right). 

UNSET 
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SS - come around once ina 

Y ’ blue moon. But you can 

y * s have the magic of gold at 

\ = your feet for a lifetime with 

the radiant ‘Classic Tabriz 

m. Gold’ from the Manchester 


& ; ay Boe DS collection. Rich in detail, this 
\ rug is handcrafted of wool 
and herbal washed for a 


. sheen. Now, isn’t that 
%, worth looking into? 
H Made in India. 
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ILLUSTRATIONS: DOREEN LEONG 


TUCKER & HOSSLER 


New departures for runners 


Freshen up your table with these easy-to-make fabric panels 


BY ANN BERTELSEN ¢ RUNNER DESIGNS BY DOREEN LEONG 


ou’ll find a new flexibility in dec- 

orating—and a handsome alter- 

native to the tablecloth—when 
you enter the runner’s world. It’s just a 
fabric panel; use One or more to create 
a variety of tablescapes, simply chang- 
ing the arrangement of the runners to 
establish different moods. 

The pastel grid shown at left is com- 
posed of four floor-length panels placed 
on the table in basket-weave fashion. 
The panels cover the tabletop like a 
cloth, but they’re more tailored: Their 
simple drops give the impression of 
kick pleats. 

For a change of pace, you might place 
three runners at equal intervals across a 
long rectangular table. This will also have 
the effect of making the table appear 
shorter. For a long buffet table, a single 
panel is enough to create a festive look. 


















A crisscross arrangement works 
for round tables. Use two panel: 
four persons, three panels for six 
chose a spring palette for our brea 
setting, but you can alter the ambi) 
by substituting other colors or ex 
menting with patterns: A mix of sti 
and dots will give casual flair to a - 
setting, while florals or plaids will 4 
more traditional touch. | 

The panels are machine-stitched 
1-inch seams on all sides. To deter 
the size of your runner, measure th 
ameter, or length and width, of your | 
and the distance to the floor. Decide} 
many panels you want and whether 
will extend to the floor or end hal 
down. Note: Avoid placing del 
glasses on the hemmed edges, bec 
they will be unstable. It’s best to cor 
place settings within the runners. @ | 


$95 AR 


| 
| 











INTERWEAVE WHITE and yellow linen 
runners for a simple and elegant table 
dressing (Shown in photo above). 











FOR RECTANGULAR TABLES, use 


FOR CIRCULAR FOR SQUARE TABLES, use 
e the a runner alone or layer one three runners side by side, two 
overlap me ‘od. over another. overlapped, or one running the length. 
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Available at these superior 
garden centers near you! 


AMERICAN CANYON 
se Mid City Nursery 

3635 Broadway 

707-642-4167 


AUBURN 

Eisley Nursery, Inc 
380 Nevada Street 
530-885-5163 


BELMONT 

Tyler’s Carlmont Nursery 
2029 Ralston Avenue 
650-591-6845 

BENICIA 

Benicia Garden & Nursery 


126 East E Street 
707-747-9094 


BERKELEY 
East Bay Nursery 
2332 San Pablo Avenue 
510-845-6492 
Westbrae Nursery & Garden 
Supply 

1272 Gilman Street 
510-526-7606 
CAMPBELL 

+ Woolworths Garden Center 
2460 Winchester Blvd 
408-866-0171 
CARMEL 
Valley Hills Nursery 


7440 Carmel Valley Road 
831-624-3482 


CITRUS HEIGHTS 
Capital Nursery 
5410 Sunrise Blvd 
916-961-9100 


CONCORD 


| © Navlet’s Garden Center 








1250 Monument Blvd 
925-685-0700 


CUPERTINO 

+ Woolworths Garden Center 
1491 De Anza Blvd 
408-996-8355 

*e Yamagami’s Nursery 
1361 S De Anza Blvd 
408-252-3347 


DANVILLE 

se Navlet’s Garden Center 
800 Camino Ramon 
925-837-9144 

se Sloat Garden Center 
828 Diablo Road 
925-743-0288 

+e Tassajara Nursery 
2550 Camino Tassajara 
925-736-7600 


DAVIS 

Redwood Barn Nursery, Inc. 
1607 5th Street 
530-758-2276 

DIXON 

Sunshine Nursery Growers 
7820 Serpa Lane 
707-678-4481 


EL SOBRANTE 
se Adachi Nursery 


5166 Sobrante Avenue 
510-223-6711 


*® These nurseries carry Sunset 
Best of the West™Collection. Go to 


Sunset.com for more information. 


ALSO AVAILABLE WHEREVER SUNSET 
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ELK GROVE 
Capital Nursery 
8423 Elk Grove 
916-684-2100 


FREMONT 

Navlet’s Garden Center 
46100 Warm Springs Blvd 
510-657-7511 

Regan Nursery 

4268 Decoto Road 
510-797-3222 


FRESNO 

Gazebo Gardens 
3204 N Van Ness Blvd 
559-227-7673 


HEALDSBURG 
Yard & Garden 
424-C Center Street 
707-433-9494 


KENTFIELD 

Sloat Garden Center 

700 Sir Francis Drake Blvd 
415-454-0262 


LIVERMORE 

Alden Lane Nursery 
981 Alden Lane 
925-447-0280 


LOS ALTOS 

Los Altos Garden ape 
4730 El Camino Rea 
650-948-4023 


MARTINEZ 

Navlet’s Garden Center 
6740 Allhambra 
925-935-9125 


MENLO PARK 

Roger Reynolds Nursery 
133 Encinal Avenue 
650-323-5612 


MILL VALLEY 

Sloat Garden Center 
657 E Blithedale 
415-388-0102 

Sloat Garden Center 
401 Miller Avenue 
415-388-0365 
MODESTO 

Hischier Nursery 


1520 Standiford Avenue 
209-523-6096 
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*.Creaté garden 
privacy 


* Make beautiful 
small beds 


* Show off 
fered ele 


Scenic Nursery 
1313 Scenic Drive 
209-523-7978 
Westurf Nursery 
1612 Claus Road 
800-634-7273 


MOUNTAIN VIEW 
Woolworths Garden Center 
805 Yuba Avenue 
650-967-3154 


NAPA 

Van Winden’s Garden Center 
1805 Pueblo Avenue 
707-255-8400 


NOVATO 

Sloat Garden Center 
2000 Novato Blvd 
415-897-2169 


ORINDA 
McDonnell Nursery 
196 Moraga Way 
925-254-3713 


PALO ALTO 

Woolworths Garden Center 
725 San Antonio Road 
650-493-5136 


PORTOLA VALLEY 

Al’s Nursery, Inc 

900 Portola Road 
650-851-0206 

Ladera Garden Center 

380 Ladera Shopping Center 
Alpine Road 

650-854-3850 


REDDING 

Jose Antonio’s 

870 Hartnell Avenue 
530-223-0308 


REDWOOD CITY 
Wegman’s Nursery 
492 Woodside Road 
650-368-5908 
RIVERBANK 

Morris Nursery 
1837 Patterson Road 
209-527-5553 
SACRAMENTO 
Capital Nursery 
4700 Freeport Blvd 
916-455-2601 


Talini Nursery & Garden 
5601 Folsom Blvd 
916-451-8150 


The Gifted Gardener 
2122 J Street 
916-447-5956 


SAN ANSELMO 


‘© Sunnyside Nursery 


So 


130 Sir Francis Drake Blvd 
415-453-2701 

SAN FRANCISCO 

Sloat Garden Center 


3427 Wanona Street 
415-566-4415 


SAN JOSE 


se Almaden Valley Nursery 


15800 Almaden Expressway 
408-997-1234 


+8 Woolworths Garden Center 


4606 Almaden Expressway 
408-266-4440 


SAN LEANDRO 


*e Evergreen Nursery 


350 San Leandro Blvd 
510-632-1522 


SANTA CLARA 


se El Real Nursery 


2611 El Camino Real 
408-243-4910 
SANTA CRUZ 
Central Home Supply 


808 River Street 
831-423-0763 


SANTA ROSA 


se Prickett’s Nursery 


Sse 


1 


& 


ag 


5173 Sonoma Highway 
707-539-3030 


SONOMA 

Wedekind’s Garden Center 
21095 Broadway 
707-938-2727 


SONORA 

Andy’s Home Center 
900 Mono Way 
209-532-3676 


SOQUEL 

The Pergola 
2590 Main Street 
831-464-2590 


ST HELENA 
Whiting Nursery 
900 N Crane 
707-963-5358 


STOCKTON 
Garden Center 


4418 Saint Andrews Drive 
209-823-9782 


Quail Lakes Nursery 
4661 Quail Lakes Drive 
209-477-4737 
SUNNYVALE 
Sunnyvale Nursery 


1485 Sunnyvale - Saratoga Road 


408-245-1691 

Woolworths Garden Center 
861 El Camino Real 
408-245-4532 


YUBA CITY 


Sperbeck’s Nursery & Cafe 
890 Onstott Road 
530-673-8312 


IS SOLD! 
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Home Improvement U. 


Free or low-cost courses for the homeowner 


are offered across the West 


BY BARBARA BOUGHTON 





t’s 7 pM. at the Home Depot in 
Union City, California, and like the 
other members of my class, I’m 

here to learn how to decorate the walls 

of my home with faux finishes. Irene 

Genung, a decorative artist and Home 

Depot salesperson, is expertly brushing 

a mixture of peach glaze and paint ona 

4-foot-square slab of wallboard. 

“I try not to deceive people,” she says. 
“You’re not going to go home after a 
one-hour faux finishes class and be able 
to faux-paint all your walls. It takes prac- 
tice to get it right.” Genung then dabs 
and rolls a piece of cheesecloth into the 
painted-on glaze to obliterate the brush 
marks. With another piece of cheese- 
cloth, she rapidly spreads the glaze until 
it lightens. 


“If you’re not breaking a 


y 


sweat within 10 minutes, you're doin 


g 


something wrong,” she declares. 


9) 


efore her on a table are all the »rod- 
cts we need—paint, glaze, a bu «et 


Tf SUNSET 


paint pan, brushes, rubber gloves, and 
cheesecloth. She’s already told us how 
to prep the wall with eggshell-colored 
paint, painstakingly demonstrated how 
to mix the paint and glaze, and advised 
us on the best painting techniques and 
equipment. 

Now it’s 
class to try our own sample board. We 
work together, painting on and spread- 
ing the glaze. When finished, our piece 
looks amateurish in comparison with 
Genung’s softly colored work. Ours has 
contrasting light and dark sections and 
several conspicuous dark lines. But 
Genung talks about how to make such 
mistakes less noticeable by dabbing 
with a brush and a tiny amount of glaze 
to even out the color. 

After the class is over, my appetite for 


; time for the three of us in 


faux finishing has been whetted and I’m 
determined to try it on my own walls, 
once I’ve done a few more trial runs. 






Catching the remodeling b 
Home improvement classes, lik 
Home Depot’s faux finishing clini 
becoming increasingly popular ar 
the West. They’re relatively ine 
sive—ranging from free to seve a 
dred dollars—and are widely ava 
because they are offered in so 
places: hardware, lumber, and | 
stores, window and lighting deale 
community colleges. The classes 
from one-hour demonstrations 0 
to do home projects, such as layit 
floors or installing patio door 
months-long workshops in carp} 
interior design, and plumbing. 
The short-term classes provide} 
information and sometimes a _ 
amount of hands-on training. The 








help you determine if you’re 1 
doing the job yourself or need to 
professional. But if you’re not e 
enced or a real do-it-yourselfer, ° 
probably need more research and 
tice sessions to complete the pi 
on your own. Longer workshop 
good for those who want in- 
training or are working on an exte 





project. 





Hello, Mr. Chips: 

Finding your class 

To find home improvement classe 
first step is to call your home or. 
ware retailer, or a community co 
Even if these places don’t offer cl 
they’re likely to know who does. F 
a partial list of locations arouni 
West where you can find hom 
provement instruction. 













Chain stores and dealers — 
*Andersen Windows. Stores | 
some free demonstration class¢ 
how to install windows or doot 
find a dealer in your area, call 
426-4261, ext. 1232, or log on to 
andersenwindows.com. 

*Eagle Hardware & Garden (nay LE 
of Lowe’s Home Improvement § 
house). Free demonstration classé a 
from 30 to 40 minutes, on sulle 
such as installing vinyl flooring, ¢ 





THAT was THEN. 

































HOME 


and ceramic tile, and decorating with 
wallpaper. Eagle has stores in Califor- 
nia, Colorado, Montana, Nevada, Ore- 
gon, Utah, and Washington. To find a 
store near you, call (800) 445-6937 or 
visit www.lowes.com. 

*Great Indoors. The Denver and 
Scottsdale, Arizona, locations of this in- 
terior design store, which debuted in 
1998, sponsor free one- to three-hour 
seminars on subjects such as installing 
wall and floor tile, faux finishes, deco- 





rating with lights and floral arrange- 
ments, and feng shui. Longer and more 
intensive workshops are also offered for 
$75 each. Call the Scottsdale store at 
(480) 281-9000 or the Denver store at 
(303) 708-2500. 

*Home Depot. Most stores run hands- 
on weekend and evening home im- 
provement clinics, lasting from 1 to 11% 
hours, as well as Home Depot Univer- 
sity workshops, which are four-week 
in-depth classes that meet for two 


APRIL IS MINWAX NATIONAL WOODWORKING MONTH® 
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hours each week. Typical class :jjp |! 
include basic electrical tech 
cabinet installation, drip 
home security, and deck cons 
All classes are free, but registr. 
required. To find a Home Dep 
you, call (800) 430-3376 or lo; 
www.homedepot.com. rhe, 
(from 


pl. Its 
a 
ming. 1 
Course 
pines hi 
iain VO 







0 $425 
Cours 
mures 0 


Denver 
*Guiry’s Paint and Wallpape 
retailer provides various free 
strations, as well as instruction. pand hi 


jects such as faux finishes, hangii}i | (5! 
paper, stenciling walls, and fe ealree 
Classes range from onetime wo! (ollege 
that meet for several hours to s} ae off 






























adworki 
teadit 
furitut 
Const 
eri! sen 


seminars. They’re held at three 
locations in Denver. Call (303) 2s 
to register or visit www.guirys.c 
store information. 
*MacDonald Hardwoods. The 
Denver location of this lumbe 
sponsors two-hour Saturday semi 
sanding and installing hardwood 
Classes are free if you are a Mac 
customer, $50 otherwise. To regis 
(303) 825-3006; for more infor 
check out www.macwoods.com. 


a hom 
frerythi 
lon to 


Phoenix 
*Louie Lighting. The Scottsdal 
room sponsors a wide variety 
hour seminars on lighting, i 
artful landscape and residentiz 
ing, lighting controls and dimme 
lamp technologies. Seminars co 
To register call Inna Korenzvit a 
607-5077 or, for more details 
www.louielighting.com. | } 
* Phoenix College. Some classe 
interior design program are appré 
for homeowners, including thi 
fabrics, color, and introductory i 
design. Most semester-long 
cost about $120 for Maricopa ¢ 
residents. For more informatic 
(602) 285-7287; to register call 
285-7777. 


| 
| 
| 
| 
| 
| 


San Francisco Bay Area 
*Building Education Center 
nonprofit center provides semina 
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real ‘ 





prshiys 





hops for homeowners and 


people. Its classes range from 
nour seminars on kitchen design 
hainting to the Homeowner's 
ial Course, which, over 17 ses- 
jteaches how to build, remodel, 
jaintain your home. Classes are 


1 Berkeley, Palo Alto, and Saratoga 


ost from $35 for a three-hour 


to $425 for the Homeowner's 
ial Course. Regular, free two- 
ectures on subjects such as re- 
ing and home additions are also 
1. Call (510) 525-7610 to register 
eive a free class schedule. 

College. This Oakland commu- 


Ppllege offers classes in carpentry 


oodworking on topics like build- 
tirs, reading blueprints, and mak- 


sue furniture and cabinets. In Ele- 


of Construction, students learn, 
everal semesters, how to build or 
el a home from the ground up, 
everything from pouring the 
installing plumbing, 


‘-. 
ation to 
i. 


floors, and cabinets. Classes cost $11 to 
$44 for California residents. For sched- 
ules or registration, call (510) 464-3121 
or log on to www.peralta.cc.ca.us. 
*Truitt & White Lumber Company. 
Located in Berkeley, Truitt & White 
gives free two-hour Saturday seminars 
on projects ranging from building decks 
and choosing windows and doors to 
drainage techniques. Registration re- 
quired; call (510) 649-2674 to register 
or get a list of classes. 

*Woodworker Academy. This private 
woodworking school in Alameda 
teaches hands-on home improvement 
classes in subjects such as making fine 
furniture and cabinets, and working 
with equipment in a home shop. 
Classes run from one to five days and 
cost $100 per day. To register or get a 
list of classes, call (510) 521-1623 or log 
on to www.woodworkeracademy.com. 


Seattle 
*Seattle Central Community College. 


A wide variety of noncredit seminars 
are offered on topics such as interior 
design, woodworking, and construc- 
tion. There’s even a course on how 
to build a log cabin. The seminars 
meet from several hours to a full day 
and cost $15 to $135. Credit classes— 
cabinet and fine furniture building, 
roof framing, and stair construction, for 
instance—run for a semester and cost 
$100 to $950 for Washington residents. 
For noncredit seminars call (206) 587- 
3843; to apply for credit classes, call 
(206) 587-5460. 


Tucson 

*Pima Community College. Noncredit 
classes are offered to the public in sub- 
jects such as interior design, feng shui, 
building a straw bale house, and the 
pros and cons of building your own 
home. Classes range from onetime two- 
hour lectures to five-week workshops 
and cost $30 to $90. Call (520) 206-6468 
or visit www.pima.edu. 


While your neighbors are busy taking care 
of their deck, you could be dancing on yours. 


Want the great look and feel of wood without the hassle? Get a TimberTech® deck. The fastest 
growing composite decking on the market, it needs virtually no, 
maintenance ever. Call 1-800-307-7780 to find out more. No rotting, 
no warping, no splitting, no sweat. Now that’s a TimberTech deck! 


~ we 
oN. as 









You'll never find wood this good. 


www. TimberTech.com 





WEEKEND PROJECT 


Flowering 
bird feeders 


With ground covers on 

the roof, these easy-to-make 
feeders shelter the 

seed naturally 
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ne mud flat equals one bird- 

feeder roof: That’s the for- 

mula for the canopy on these 
easy-to-construct bird feeders. Sturdy 
ground covers, such as moss, ivy, 
thyme, and small sedums, will grow in 
the shallow depth of the feeders’ roofs; 
the plants are available at most nurs- 
eries in 16-inch-square mud flats. Make 
the roof like a tall-sided tray, slip the 
plant mass out of the flat, and press it 
in like a green carpet. For extra texture 
and color, add small flowering plants 
from sixpacks. Then just remember 
to water the roof whenever you add 
birdseed. 

The three feeders shown here are 
built with rough-sawn redwood, but you 
could substitute cedar, fir, or scraps of 
weathered wood from your woodpile. 
You'll need a circular saw or handsaw 
with a miter box, saber saw, protractor, 


drill, hommer, and combination square. 


Bird-feeder specifics 

TIME: 4 to 5 hours per feeder 

cost: About $20 

DIRECTIONS 

The diagrams show the profiles of 

the supports. Use a protractor to draw 

the angled tops and the mitered mid- 

point of the folded and half-and-half 

roofs. Miter or butt the 1-by-2 base-trim 

pieces and 1-by-3 roof-trim pieces; coun- 

tersink exterior finish nails to secure 

them. Attach the roof and base to the 

supports with 2-inch deck screws. 
(Continued on page 198) 
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THE ROOF of this feeder 


contains a mud flat full 
of Sedum dendroideum. 


SHED-ROOF MODEL 
1. Build the 14-inch-square base from a 12-inch-long 
piece of 1-by-12 edged with 1-by-2s. 

2. Draw and cut two support pieces from 9-inch 
pieces of 2-by-8. 

3. Build the 18-inch-square roof. You’ll need two 16- 
inch-long pieces of 1-by-12, ripped to 8 inches wide, 
for the roof bottom, and 1-by-3s for the sides. Leave a 
’g-inch gap for the drainage slot at the lower edges. 

4. Center and attach supports along opposite sides of 
base. Position the roof so the drain slot clears the base. 


9" 


ne 














‘Toa burglar 
this is every door 
without a deadbolt. 











SCHLAGE 


« 


Security 


DEADBOLI 





olarve him. 


Put Schlage® Maximum Security Handlesets and Deadbolts 
on all your entry doors—front, back and garage—and bad 
guys suddenly lose their appetite. 


STOP’EM WITH A SCHLAGE. 


aximum 


MY 





Improve your door’s appearance by adding 
Ives solid brass door hardware from Schlage. 
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Three parts add up to one 

Each feeder is made up of three parts: 
mud-flat roof, support, and base. There are 
three roof styles: One is a shed roof that is 
the same dimension as the mud flat, an- 
other cuts the mud flat in half and butts 
the two halves together along their short 
ends, and the third folds the mud flat in 
half along a center ridge. 

The bottom of each roof starts as a 1-by- 
12, and the sides are made from sections of 
a 1-by-3. Each roof includes a 's-inch-wide 
drainage slot along the lowest edges, cre- 
ated by making the side pieces ' inch 
longer than the bottom. The inside surface 
of each roof tray is lined with plastic so 


CREEPING THYME 
flowers.on top of 
this feeder. 





HALF-AND-HALF ROOF MODEL 
1. Build the 8- by 18-inch base from a 16-inch-long 


piece of 1-by-12, ripped to 6 inches wide, then edged 
with 1-by-2s. 
















2. Draw and cut one support piece from a 12-inch piece 


3. Construct the gable roof so each side is the size of one 
half of the mud flat. You'll need two 16-inch-long pieces 
of 1-by-12, ripped to 8 inches wide, for the roof bottom 
and 1-by-3s for the roof sides. The bottom pieces meet at 
the center peak with edges cut at 60°. The same angle 
repeats in the side pieces, which should extend 








yaaa t . 
8 inch past the bottom edges to create the drainage slots. 
Center and attach the support on the base. Center 
ind attach the roof. Position the roof so the drain slots 


aa drainage 
ear the base slot 
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Furniture for the resort you call home. 


i Laneventure retailer, call toll-free 1-800-235-3558. Visit our website at www.laneventure.com venture 
Sa brochure, send $5 to Laneventure, Dept. V26AA, Box 849, Conover, North Carolina 28613. a Furniture Brands International company 
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2000 


May 20 & 21 


SPONSORED BY 


TAURUS 


Enter Online Today at 
sunset.com 


Click on Offers 
or Follow Rules Below 


1 GRAND PRIZE 

Sunset and Ford will send a family of four to Sunset's 
Celebration Weekend, May 20 & 21, 2000 in Menlo Park, CA 
Winner will receive airfare (if applicable), lodging, use of a Ford 
Taurus and admission to Celebration Weekend for four (4) 
The contest is sponsored by Sunset Magazine ("Sponsor") 
and Ford. NO PURCHASE NECESSARY. Entry Rules: Send 
us a letter, e-mail or postcard with your name, address, 
and daytime phone number. Mail entries to Celebration 
Weekend/Ford Taurus, 80 Willow Road, Menlo Park, CA 
94025. Rules do not cover entering by e-mail. See rules 
online. All entries must be received by Friday, April 28, 
2000. Sponsor not responsible for lost, late, illegible, postage- 
due or misdirected mail or entries. Eligibility: U.S. resident, 21 
years or older, employees of Sunset Publishing Corp., Ford 
and their respective parents, subsidiaries, affiliates, distribu- 
tors, advertising, promotional or judging agencies and their 
immediate families are ineligible. On or about May 1, 2000, 
winner will be chosen in random drawing. One Prize: Trip to 
Sunset's Celebration Weekend, May 20 & 21, 2000, for family 
of four (4), including roundtrip coach airfare (if applicable), one 
(1) night's accommodations for four (4) at a location selected 
by Sponsor in Palo Alto or Menlo Park, CA, use of a Ford 
Taurus for weekend (2 days), and admission for four (4) to 
Sunset's Celebration Weekend for both days. Prize must be 
utilized on May 20-21, 2000. (Approximate retail vaiue 
$2,290). General: Winners will be notified by phone & mail 
Winners will be required to sign and return an Affidavit of 
Eligibility and Liability/Publicity Release within fifteen (15) days 
of notification attempt or prize will be forfeited and awarded to 
an alternate winner. Family members that are 21 or under must 
be accompanied by parent or legal guardian. Winners will be 
required to consent to the use of their names, photos, and/or 
likenesses for promotional and publicity purposes without 
additional compensation, except where prohibited by law 
Contestants agree to abide by and be bound by all applicable 
U.S. laws and these Official Rules. Void where prohibited. All 
taxes and other expenses on the receipt and use of prize are 
winners’ sole responsibility. No cash substitutions, transfers, or 
assignments of prizes allowed, except by Sponsors, who 
reserve the right to substitute prizes or equal or greater value 
if unavailable. For a list of winners, send a SASE to 
Celebration Weekend/Ford Taurus Winners, c/o Sunset 
Magazine, 80 Willow Road, Menlo Park, CA 94025 
accepting prize, winner releases and holds harmless spo: 
and their respective parents, subsidiaries, affiliates, diroc' 
officers, employees, and agents from any and all liabi\:> 
injuries, loss or damage of any kind arising from or in conn 
tion with the awarding, receipt, possession, use and or mis: 
of prize. Odds of winning depend on number of eligible entri: 
received, 

















WEEKEND PROJECT 


water won’t leak onto the birdseed. 
Although the roofs lend a houselike 
appearance to the feeders, their Y- 
shaped supports look more like the 
trunks of sturdy trees. The height of the 
supports varies with the design of each 
feeder to allow room for birds of differ- 
ent sizes. Cut from lengths of 2-by-8 
lumber with the saber saw, the slightly 
free-form supports consist of a broad 
base, a trunk, and Y-shaped branches 
whose ends follow the pitch of the roof 
and are attached to it with 2-inch deck 


WHITE ALYSSUM 
billows over pink- 
flowered Erodium. 


Aes 





8" 
cut 2 








FOLDED-ROOF MODEL 








screws. Built like a shallow tra 
by-2 sides, the seed-containing 
narrower and shorter than the 
that it will be fully sheltered. 
Hang the feeders from chi 
mount them to posts. To hang 
eye screws into holes drilled 
the feeder tops and into the top 
Y-shaped supports, then add le 
chain and S-hooks. To mount to 
attach steel L-brackets to the pi 
to the underside of the base wit) 
screws. Feeders may also be stai| 













miter of 

butt join 

drainage 
slot 


1. Build the 11- by 14-inch base from a 12-inch-long piece of 1-by-12, ripped to 


inches wide, then edged with 1-by-2s. 


2. Draw and cut two support pieces from 8-inch pieces of 2-by-8. 

3. Construct the shallow-pitched gable roof. You’ll need two 15'%-inch-long piece! 
1-by-12, ripped to 8 inches, for the roof bottom, and 1-by-3s for the roof sides. 1 
bottom pieces meet at the center peak with edges cut at 75°. The same angle re) 
in the side pieces, which should extend % inch past the bottom edges to create 


drainage slots. 


4. Center and attach supports along the long sides of the base. Center and attac 
roof. Position the roof so the drain slots clear the base. @ 
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1. Hold this ad at arm’s length. 
2. Strike face slowly with ad. 


3. Strike face more rapidly with ad. 


You just demonstrated the idea behind the new dual-stage front airbags* on the 2000 Taurus, part of our advanced 
Personal Safety System. It knows where the driver’s seat is positioned and whether you’re wearing your safety 
belt, so the airbags can react to your situation. No wonder Taurus just earned the highest possible rating in 

government front crash tests, double five stars . We never stopped asking, “What if?” 


NEW 2000 TAURUS 


www.2000taurus.com 


| Wear your safety belt and secure children in the rear seat 











Peelebrate 


oin Sunset this May and celebrate the season of 






summer! Come discover great ideas for enjoying 






the great outdoors, all in Suset’s newly renovated 






Western garden. Our experts at Sunset are ready to 






jump start your imagination and inspire you with 






ideas for your garden, home décor, entertaining 






and travel adventures. All in all, a weekend devoted 






to the best of Western living! 






oe ee Vecchio 











= 
q 








t us entertain you! 


a ‘ 
in from celebrity chefs including 
i des Jardin from Jardinere, Joey Altman from Wild 


rd winning cuisine on our cooking stage. 


Ecreative in one of our hands-on 
ents. Painting with watercolors, grilling pizzas, 
decorating cookies are just a start. 


se home Western planting projects 
landscaping techniques from our garden experts. 
four outdoor dining pavilion and learn how to light 
four garden for backyard entertaining. 


( | * 2 
oe : 1h ae Pan ee 
scover new Western wanderings at ae Mba Per 


travel gear for summer vacations and beyond. 


lay (in our wine and beer garden while enjoying great jazz and blues. © 


Ticket Prices: _ 

General Admission © $8 
Seniors (60+) $6 
Children (12 & under) free’ 


Safeway Club Card holders 

will receive $1.00 off 
General Admission plus a 
discount on select Sunset 


la RATI ON books at the event 


Receive $1.00 off General Admission 


EKE when you park at Sun Microsystems 
located at Highway 84 and Willow Road. 


FREE shuttle service to and from the 


2 O O O event throughout the day. 


Saturd ay and Sund ay, A portion of the proceeds to benefit © 
a local non-profit, 


May ZO & 2 Ee Children’s Health Council. 


10 am to 5 pm 


i ’ Sunset Headquarters www.sunset.com 
e38 30 Pwillow Road, Menlo Park, CA 94025 HOTLINE 800-786-7375 


. & ($) 
SPICE ISLANDS. — 2 weber See's. cannIES. INC. \ 


MONROVIA 


FOOD & DRUG 








Is your home a 
reflection of you? 





Decorate with all your senses. 
Take a color test. Learn how 





your choice of décor can affect 








your emotions. Or flip through 






pages of inspiring photos. 





It’s all in our free booklet. 






Use the form below, visit 
www.corian.com/info or call 


1-800-986-6444 ext. 239. 












The book of self e* 


Send to: DuPont Corian®, PO. Box 308, 
Mount Olive, NJ, 07828 








Name __ 






Address 


City 













tate Zip 





Phone 










ere ip ay ip) 
Are you: |_| Remodeling? 239 
feliBullding 
How soon will you be starting your project? 


[_]<3 months [_] 7-12 
LJ 4-6 months [_] not sus 




















WEB-SAVVY COMMUNITIES 


BY D AINE = Cl@gNTFOruga 


Crossing the 
digital divide 


estern cities and towns have 
embraced the future, and it 
is the Web. As a case in 
point, consider Taos, New Mexico. Get- 
ting the town “wired” started with an 
old-fashioned form of communication. 
Recalls Judith Pepper: “Back in ’93 
there was just a group of people sitting 
around in a coffee shop saying, ‘Gee, 
the Internet has started, it’s available for 
the public to use—what are we going to 
do about getting it way out here?’” 
What they did was form La Plaza 
group 
whose stated goal is to “improve com- 


Telecommunity, a nonprofit 
munication and information sharing 
in northern New Mexico by providing 
access to information technology re- 
sources, education in computer and In- 
ternet technology, and a virtual library 
of regional information and resources.” 

La Plaza has trained more than 5,000 
people to e-mail, surf, and search the 
World Wide Web by offering free classes 
to the public and by opening three 
facilities to those without Internet ac- 
cess at home. It also offers Web design 
courses and has helped more than 50 
nonprofit agencies generate their own 
websites. In addition, La Plaza now pro- 
vides Internet service to two school 
districts, training teacher “champions” 
who can show colleagues how to use 
the Web in their classrooms. “We want 
to decrease the digital divide between 
the haves and the have-nots,” says Pep- 
per, La Plaza’s executive director. 

The enterprise has gone beyond 
bringing Taos to the world and the 
world to Taos. More important, per- 
haps, it has helped bring its diverse 
community—Native Americans, Latinos, 
Anglos, the rich and the poor, city gov- 
ernment and public citizens—together 
in a way a coffee shop couldn't. 
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gether in a way that they would 
before.” 


friendly, but at least it’s a start.’ 
out La Plaza at www.laplaza.org. 


More wired towns 
While nearly every city that 0 
own utilities is at least consider 
ting into the Internet access bi 
Click! Network, a division of | 
Tacoma Power, has already 
Tacoma with fiber-optic and 
cable for cable TV and Internet! 
About 13,000 customers have lir 
and hundreds more are on waiti 
Go to www.click-network.com. — 
Santa Monica has used its 
Electronic Network, the first ¢ 
ment-sponsored interactive ele! 
network, as a virtual bulletin 
since 1989. You can see the cu 
ation of the bulletin board at 
santa-monica.org, or call (31€ 
8383 for more information. 
Kent, Washington, in partr 
with the local school district, e1 
the Big Blue Bus to help resident 
on the technology bandwagon. } 
with seven computer workstatio! 
wireless Internet access, the bu 
computer learning beyond the 
room and out into the communi 
(253) 856-5030 for details. ; 
Phoenix keeps in touch with i 
dents through “Phoenix at Your | 
tips,” an excellent community re 
available through the Internet, ¢ 
access, and public workstations. 
it out at www.ci.phoenix.az.us. 
A couple of other notable we 
are produced by the cities of ™ 
Springs (www.ci.palm-springs 
and Sunnyvale, California (w 
sunnyvale.ca.us). 





You'll just have to fight about 
Selgarsiaal amon 





2's nothing quite like building or remodeling to bring out the passion in a relationship. Fortunately, there’s Corian? With beauty, 
and endless practicality, it may be the easiest decision you'll make. It’s seamless, hygienic, easy to clean and enduring. In 


you might end up feaning on it ten years from now. Passionately discussing the position of the toilet seat. C(CO)RTAN? 
For a free inspirational booklet from Corian, call 1-800-986-6444, ext.239. I) 
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A most useful slic 


Versatile shojis can perform many 
functions in Western homes 


BYSRE TE REOr vite Wigan 


ontrolling space and light—that’s what the she 

best. This lightweight, movable, translucent ric 

wall was developed to add privacy, flexibility, 2 
fused daylight to the interior of the classic post-an 
Japanese house. As we try to pack more usefulness into § 
spaces, the shoji is becoming especially relevant. She 
these pages are four contemporary examples to illust 
screen’s exceptional adaptability. 

Shojis are easy to install in any style of home. A 
method is to attach surface-mounted tracks from w 
screens hang like rolling shutters to mask window 
ings, or sliding glass doors. Other applications includ 
doors, inserts over existing doors, covers for double- 
hinged windows, bifolding closet doors, sliding close 
tub or shower doors, freestanding screens, or even cc 
ceiling-mounted fluorescent lights. 

The shoji’s rectangular grid of slender wood strips 
cedar, cherry, mahogany, maple, oak, pine, redwood, t 
walnut; a lacquer finish is also available. Traditionally th 
is backed with a fibrous paper, but more durable mat 
such as vinyl, fiberglass, white or etched glass, or acrylit 
textured on one or two sides to look like paper—can 
stituted and still retain the rice-paper look. Cost is $1. 
per square foot. 


mail-order sources 
*Blue Horizons, San Francisco (415/626-1602 or wwy 
shojimaker.com) 
*Cherry Tree Design, Bozeman, MT (800/634-3268 oi 
cherrytreedesign.com) = 
*CTT Furniture, 
San Diego (858/ 
587-9311 or www. 
cttfurniture.com) 


TRADITIONAL SHOJIS 
form movable parti- 
tions, dividing main 
living space from 
bedroom and bath. 
When open, they 
unite the rooms. 
DESIGN: Fiona O’Neill, 
Architect, Sea Ranch, 
CA (707/785-0040) 


THESE SHOJIS provide sepaf 
for dining room without closini 
DESIGN: Mark Shure, Orinda 
(510/526-5802) 
















COURTESY OF CHERRY TREE DESIGN 


PREFABRICATED PANELS elegantly cover windows or open to 


frame the view. DESIGN: Cherry Tree Design, Bozeman 


FIXED CLERESTORY SHOJIS flood the 

dining room with soft light; sliding door shojis 
beneath open for fresh air and garden views. 
DESIGN: Shari Canepa, Interior Spaces, Santa 
» Monica (310/453-0088); Ray Hege, AIA, 

= Venice, CA (310/396-6866) 
















Bump up 
to first class 





You deserve it. When it 
comes to decking, why settle 
for high-maintenance when 
you can have Carefree. With 
a Carefree deck, you simply 
build and never worry about 
it again. Carefree is stain 

resistant, never splinters, 

and never needs painting or 
sealing — freeing you up for 
the pursuit of the good life. 



















Call 1-800-653-2784 or visit 
our website to learn more 
about the Carefree lifestyle. 





















If you have a passion for grilling, you should know: we're passionate about grills. We work to a higher stand 
developing different gas grills for different lifestyles, each grill as beautiful as the last for your patio or deck 
constructed with attention to every detail including weather-resistant surfaces, unparalleled cooking systems, 
heavy gauge welded carts. We offer every option you can imagine, from electronic ignition to rotisserie burné 
every grill is guaranteed. This is the world’s greatest | 


variety of outdoor cooking appliances, from the world’s Y 
most popular grill maker. a al- ro | 


For retailers reat you, | aaa: Beautiful Grills Beautifully Bui 
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ECO HOME 





Echo of 
adobe 


This new home 
showcases a very Western 
building technique 


BY PETER-O. WHITELEY 


f Harrison Ford were a wal!. he’d be 


just like the ones at this Northern 

California home—solid, 1 lly 
handsome, open, warm, and sho a 
touch of gray. These honest attrib: ics 
serve actor and architecture well, bu 
the case of the 18-inch-thick specin 
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performing a leading role in this house, 


the earthy appeal is somewhat more lit- 
eral. These terra-cotta-colored walls are 
made of quarry tailings (or decom- 
posed rock) with cement and a little 
water added. 

This technique has deep roots in the 
West’s adobe-building tradition. The 
rock mixture is compacted between 
forms rising from a concrete footing to 
create the sandstone-like rammed-earth 
exterior of the house. For earthquake 
resistance, the walls are built over a grid 
of steel reinforcing bars that extends 
into a concrete bond beam (a reinforc- 
ing beam capping the walls), which is 
left exposed as a design element 
throughout the house. Rammed earth 
also forms the living room fireplace, its 





a 


Ml ch 
ayes 

THICK, EARTH-HUED WALLS, which 
establish the rugged natural ohare iy 
this house, also insulate it from € sid excl 


heat, rot, insects, and noise. 















itinerary 
MA lor Am 
flanking benches, and the 5- 4 
room-dividing bookcase. s 
Mest ang 


The owners chose the rammed: Kl" 
method of construction for aesth’ 
environmental, and energy-saving 
sons. The depth and texture 
walls, which look the same from 
the interior and the exterior, esta 
coarse-grained, Western look that i 
inforced by the slate floors and ro 
sawn lumber in the trusses and roo 

The walls are insect- and rot-p/ 
because they do not contain any W 
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is spe 
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UROPE RIVER CRUISES 


The Most Enjoyable & Hassle-Free 
Way to Travel Through Europe 
Unpack Only Once! 
from $1998 incl. airfare 
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Take a deluxe Uniworld cruise on Kurope’s legendary rivers and discover an 
enchanting Europe away from busy ae Visit great cities and charming 
medieval towns and watch a fairy-tale 
world of castles and breathtaking 
iworld cabin - scenery float by. Unpack only once. 
uotel-style beds Aboard your “floating hotel” enjoy 





spacious cabins with picture 
y Uniworld offers these windows, excellent service and 
exclusive features: elegant one-seating dining. 
Uniworld offers more cruises 
2 itineraries food and service on more European rivers and on more 
{4 for American travelers ships than any other cruise company. 


” Bypical Griwara restaurant one ne dining 


ewest and most luxurious 


oe Choose from over 40 cruises, 7, 9, 10, 11, 12 & 14 days, created exclusively for 
ships in Europe 


American travelers: Dutch & Belgian Waterways ¢ Seine River through Normandy ¢ Rhone 
; : , River through the South of France ¢ Douro River through Portugal & Spain ¢ Po River through 
“ glish speaking Northern Italy « Rhine, Main, Moselle, Neckar & Saar Rivers through the heart of Europe 
“wirican) passengers ¢ Danube River through Germany, Austria & Hungary ¢ Elbe River from Prague to Berlin 

¢ Waterways of Northern Europe, from Brussels to Berlin ¢ European Grand Cruises from 
“ore excursions are included Amsterdam to Vienna or from Amsterdam to Budapest 


of rmuion 
; UNIWERLD. USER 


4 CONSUMER PROTECTION 
Number One for Europe River Cruises 


T\fliem 







(ih 


{he 


See your travel agent or call Uniworld: For free 84-page brochure call 800-613-5436 
For reservations 800-733-7820 © For details and/or to download free brochure see www.uniworldcruises.com 

































































OTT Maa aD LE LA 
And now we're taking that quality 
message on the road to show Taurus, 
Camry and Accord owners across 
PAM a MDMA Lia OTT ina 
Consumers Digest “Best Buy” 
for three straight years. 


take the CENTURY CHALLENGE 


www.century.buick.com 





Just visit our Web site today to 
UCU Ua ear A 
and choose one of these exciting, 
limited-time test-drive offers 
valued up rs : 


Omir (eve siitta ate lod Leos 
te 


the Century Challenge today! 


“On-line registration at www.century.buick.com required to partl 


ECO HOME 


and their solid mass makes 
them very ‘effective in block- 
ing noise. Sheer mass also 


helps reduce energy costs for 


heating and cooling in cli- 
mates with hot days and cool 
nights: Such houses are slow 
to heat up in the summer and 
in winter are equally slow in 
losing heat to the outside. 
This home also boasts a radi- 
ant-heated floor. Though this 
pairing of complementary 
technologies promises com- 
fort, quiet, and lower mainte- 
nance and energy costs, it 
also makes the house more 















expensive to build than tradi- 


tional stick-framed homes 
with less efficient and nois- 
ier forced-air heating. Figure 
from $40 to $50 per square 
foot for the walls alone. 

Set in a clearing on a 
3,000- 


square-foot house has a U- 


wooded site, this 
shaped layout that wraps 
around an entry courtyard, 
with the guest bedroom and 
living-dining room in one 
wing, master bedroom suite 
and office in the other, and 
a hall and kitchen/breakfast 
area at the center. Despite the 
thickness of the walls, the 
house has an open and airy 
feeling, due in no small part 
to the tall, aluminum-framed 
windows and French doors, 
with delicate horizontal mun- 
tins. The openness is further 
emphasized by continuation 
of the slate flooring outside to 
the surrounding patios. It’s a 
far cry from the Millennium 
Falcon, but even Han Solo 
might feel at home here. 


TOP: Flanked by wall sconces, the above-thé 


test-drive offer. Test-drive vouchers limited. Offer valid through 

2000, or until all vouchers have been distributed (whichever comes 

| Visit the Century Web site for complete terms and conditions 

| |) ©2000 GM Corp. Alll rights reserved. Buick and Century are registe 
trademarks of GM Corp. Buckle Up, America! For more information, vi 
www.century.buick,com or call 1-800-4A-BUICK. 


| SGENTU a aad 10 tLe 4 Cy 











DESIGN: Rammed Earth sink niche was shaped as the walls were fort 
Works, Napa, CA 


(707/224-2532 or www. 


The countertop is cast concrete that has bee 
sealed to resist stains. 

rammedearthworks.com); ABOVE: Tall, metal-framed doors and windo 
project architect: Alden 
Marsh (510/923-1399) @ 


make a graceful contrast to sturdy earthen wélis 
' 


\ edged with concrete footing and cap. 


wo ' 


Lay 
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a 
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A CENTURY OWNER. Q 
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a control. 





tet brakes. 


175 hp 6 engine. 
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siX-way power seat. 
Its ar wea acer tt eee hy 

r 
Century was rated a Best Buy. 


OPA UMOnG me Orrs r, Ui Mata emer asc: bee rUrreLs Art (Oro nTe tra wn tra aT be 


registered trademarks of GM Corp, Buckle up, America! Interior shown with 
NSIT cee Rome Ce ea aE ST www.century. buick.com 
or call 1-800-4A-BUICK. The BEST BUY SEAL is a registered 





trademark of Consumers Digest. Inc., used under license, 


' New CENTURY 2000 Cy) Special Edition by Buick. 


A luxury car for everyone. 
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Do-it-yours}® 
Cinderella E 


StOry ie 







Wood-veneer wallpaper 
plays fairy godmother to 
an outdated chest 


BY ANN BERTELSEN 


efore you discard that olffiis 





of drawers sitting  injprepy 
garage, consider updatiffite cis 
with wallpaper. There are now wit |: 
erings that are surprisingly effeis. \0 
mimicking a wide variety of finisiis\y (\ 
show off their remarkable verify «s'! 
tude, we asked stylist Roberta Mikivon y 
restore the chest shown here: 
chased for $40 at a Goodwill Incheon 0 
store. The challenge was to traj+— 
the chest, not merely paint it, sc} 
would be stylish enough to grac| 
ing room or bedroom. 
The wood-veneer wallpaper | 
used is available through design 
rooms. If you don’t have acces 
showroom, try using a woven gras’ 
paper that has a natural, textut) 
pearance. Or, for a high-tech look 
one of the metallic wallpapers 
available at wallpaper stores. The | 
to make the wallpaper appear tc) 
integral part of the chest. A good §} 
is to apply paper to the large fl) 
faces, such as tops and sides, but) 
the legs or other structural elemei) 
First, remove the old hardwa_ 
any unwanted paint or finish. Tal 
drawers and detach doors. YO) 
want to change other things to! 
chest had a plastic drawer inset t 
removed. Sand the chest (ine! 
legs) with coarse sandpaper, fo! 
by a finer sandpaper, then wipe | 
dry, soft cloth. 
CG se mes Time: A weekend, plus drying 
Cr LO a Fae MAN CGT : cost: Varies with type of wallpap, 


A FREE HOT TUB GIWEN AWAY EACH MONTH! 214 sunset 
ENTER TO-WIN AT WWIWinorauissnpas.com 
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ions 
newspaper templates of the sec- 
the chest you want covered with 
yer. Use a paper cutter—with the 
es as your guide—to cut the pa- 
cisely. (Note: The cutter needs to 
ge as the longest side on your 
issors will work for fine papers, 
vier, veneered wallpapers require 
cision of a paper cutter. If you 






















ae 
“rooms 


With SmartDeck®, rules fade away, 
= become non-existent, and possibilities are 
endless. SmartDeck's unique, wire-ready railing 
system makes it easy to add personal electronics 
that suit your style, including speakers, a3 


mood and task lighting, cable outlets, 


To learn more about 





ED WALLPAPER transforms a plain chest into an eye-catcher. 


don’t own a paper cutter, take your tem- 
plates and the wallpaper to a copy shop 
for cutting to size.) 

2. Use a damp rag or foam brush to ap- 
ply one coat of wallpaper paste (we used 
Gibson-Homans Shur-Stik heavy-duty 
wallcovering adhesive) on all the areas 
to be covered with paper, then let dry for 
at least 24 hours. This produces a raised 
texture for the wallpaper to adhere to. 


There is no rule that says 


walls 











a 
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have to be ind 


3. Starting with the smallest surface, 
such as a drawer, apply a second coat of 
paste to the chest and a coat to the back 
of the wallpaper. Affix the wallpaper, 
working out from the center of the pa- 
per to smooth away bubbles. Make sure 
you properly align the corners, since 
they will be clearly visible on the finished 
piece. (Note: If working with a square 
grid, as on our chest, decide on pattern 
placement before you begin pasting. It’s 
unlikely that all the squares will align 
perfectly, so you’ll have to decide what 
works best.) Smooth out bubbles and re- 
move excess paste as you proceed. 

4. Move on to bigger areas, such as the 
sides, and do the top last. Bring wall- 
paper flush to edges for a clean line. 

5. Spray with a protective sealant suit- 
able for your surface, sealing legs as 
well. A satin rather than glossy finish is 
best for wood and grass-cloth surfaces, 
so they retain their natural appearance. 
6. Attach new hardware when sealant is 
thoroughly dry. 


oors 


and telecom jacks to bring the amenities of 
ithe indoors, out. And, SmartDeck is low 
maintenance, leaving you more time to enjoy your 


universe of outdoor possibilities. 


‘ 


expanding your room plans, 
Call 1-888-733-2546 or visit our web site at www.smartdeck.com 























efore & After 


THE CHANGING WESTERN HOME 


A tall, 
narrow 
leftover 

space 

achieves 
new life as 
a warm 
and inviting 
bathroom 


THE ARMOIRE, the wood stool, and 
the framed art placed low on the wall 
make this bathroom feel more like a 
sitting room. 
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@ Hard-edged surfaces can make bath- 
rooms seem cold and austere. But this 
one, designed by Katherine Murray and 
installed in a seldom-used upstairs 
bonus room, is anything but that. The 
careful combination of textures and ma- 
terials—in wood furnishings and fix- 
tures—gives it warmth and individual- 
ity, turning an awkward space into a 
handsome retreat. 

The 6- by 20-foot space contained a 
side-by-side washer and dryer at one 
end, which Murray enclosed with bifold- 
ing doors (at left in photo at left). She 
installed a tub at the other end of the 
room. Murray didn’t want the room to 
scream “bathroom” from down the hall, 
so she used elegant freestanding furni- 
ture instead of built-in cabinets wher- 
ever possible: An early-19th-century oak 



















armoire, for towels and linens, | 
the wall opposite the doorway; 4) 
winkle blue cabinet against a 
wall adds a contemporary touch. 
Behind the tub, a grid of alma 
white tiles reinforces the crisp, 
lines of the room. The fabric show: 
tain (rather than glass doors) lends 
ness; 7 feet high, it helps scale do 
10-foot height of the room, as d@ 
long hall mirror over the pedestal} 
Artwork is placed low to relate 
height of the toilet and the wood § 
“Initially | wanted a contemf 
rather than a traditional bathroo: 
turned out to be a bit of both, and! 
it’s an effective solution,” says Mufti 
INTERIOR DESIGN: Katherine Murf 
sociates, ASID, San Mateo, CA | 
577-0703). @ 
















































No man or rib roast shall 
be denied a Weber grill. 











food & 


ENTERTAINING 


Light-hearted | 


casseroles 


Magnificent low-fat main dishes that satisfy appetite 
and good intentions at once 


BY ANDREW BAKER ¢ PHOTOGRAPHS BY JAMES CARRIER 


@ Childhood food memories, for many Westerners, come in the shape of 
casseroles—lasagna, enchiladas, baked stew with dumplings. These comfy 
dishes often fueled growing bodies with a generous helping of fat. Readers 





tell us they still crave the familiar flavors but—having no desire to keep 
growing—wish we could come up with recipes for hearty, /ow-fat versions. 

Our readers’ wish is our command—or challenge, in this case. And it 
was surprisingly easy to meet. We’ve shed fat calories and added fresh 
twists to a cosmopolitan collection of casseroles: The lasagna tiers are lay- 
ered on potatoes instead of pasta; the meat loaf starts with lamb and con- 
ceals a core of seasoned bulgur wheat. Each is hearty enough to serve eight 
generously. All you need to add is a salad (we’ve provided a simple one 
that goes with practically everything) and a fat-shy dessert like crisp 





meringue cookies or fresh berries. 


Cheese-stuffed Chicken 
with Wild Rice 


PREP AND COOK TIME: About 1! hours 


NOTES: Assemble through step 3 up to | 


1 day ahead; chill airtight. 
MAKES: 8 servings 
3 cups fat-skimmed chicken broth 
1% cups wild rice 


1 tablespoon grated orange peel 


i] 


cups red pearl onions (about 

¥4 in. wide) or coarsely chopped 

red onions 

8 boned, skinned chicken breast 
halves (5 to 7 oz. each) 

1 package (about 5 oz.) garlic-herb- 

flavor Boursin or Alouctte cheese 


i cup orange marmalade 


About 1 teaspoon fresh-ground 
pepper 

tablespoons minced fresh c ‘ves 
or green onions 


Salt 


nN 


SUNSET 


1. In a 3- to 4-quart pan over 
high heat, bring broth, rice, and 
orange peel to a boil; cover, re- 
duce heat, and simmer until rice 
is tender to bite, 50 to 60 min- 
utes. As rice cooks, peel onions. 
Add onions (whole or chopped) 
to rice for the last 10 minutes of 
cooking. 


2. Rinse chicken and pat dry. 
With a sharp knife, cut a hori- 
zontal slit about 2 inches long 
on the side of each breast, then 
wiggle knife back and forth to 
form a pocket as long and wide 
as possible without piercing the 


cheese deep into each pocket. 


chicken breast halves, smooth side up, 
on rice in each casserole. 


minutes. 


: per. Uncover casseroles, brush chit}!)j\:\ 
exterior of chicken. Spoon 1 of the - evenly with marmalade mixture, 
: continue to bake until chicken is}! 0 


3. Spoon rice mixture (including liq- ; longer pink in center of thickest P \\; 


uid) equally into 2 shallow casseroles : 


(each 3 qt., about 9 by 13 in.). Lay 4 : 6. Sprinkle with chives. Spoon rice} 


: chicken breasts onto plates. Add} 
: and pepper to taste. 


4. Bake, covered, in a 350° oven for 15 : 
: Per serving: 421 cal., 21% (87 cal.) from fj 

: 41 g protein; 9.7 g fat (5.8 g sat.); 43 g caigh 
5. In a bowl, mix marmalade and pep- : 








(cut to test), about 20 minutes. ahead 


Bd bel 


fl Mions 


(2 g fiber); 249 mg sodium; 103 mg chol. Hpi Ader} 





sd@Chile Verde Enchiladas 


Ml" AND Cook Time: About 1/2 hours 


ahead; chill airtight. 
Ss: 8 servings 


‘Ml eed bell peppers (° lb. total) 


onions (about * Ib. total) 


pounds fat-trimmed pork 
tenderloin 





ies: Assemble through step 7 up to 


nN 


nN 


ORANGE MARMALADE 
glazes cheese-stuffed 
chicken on wild rice. 





cup fat-skimmed chicken broth 
teaspoons cumin seed 


tablespoon minced or pressed 
garlic 


cup minced fresh cilantro 


cans (19 oz. each; 4 cups total) 
green enchilada sauce 


cups nonfat milk 


cup cornstarch 


: Per serving: 466 cal., 25% 
: 34g protein; 13 g fat (6.3 g sat.); 55 g carbo 


16 corn tortillas (6 in.) 


2 cups (‘2 lb.) shredded 
jack cheese 


1 cup tomato salsa 


Salt 


1. Rinse peppers and discard stems, 
1 


: seeds, and veins. Cut peppers into /%- 
: by 2-inch pieces. Peel onions and cut 
: into 4- by 2-inch pieces. 


: 2. Rinse pork, pat dry, and cut into /%4- 
: inch-thick slices not more than 2 inches 
: long. Set a 10- to 12-inch nonstick fry- 
: ing pan over high heat; add meat and 
: stir just until no longer pink, about 2 
: minutes. Pour from pan into a bowl. 
: When cool enough to handle, in about 


5 minutes, tear meat into strips about 2 


: inch wide. 


: 3. Meanwhile, add peppers, onions, 
: broth, cumin, and garlic to frying pan. 
: §tir often over high heat until liquid has 
: evaporated and vegetables are lightly 
: browned, about 10 minutes. Pour mix- 
: ture into bowl with pork; add cilantro. 


: 4. Pour enchilada sauce into frying pan 
: and add juices from meat mixture. In 
: another bowl, blend milk with corn- 
: starch until smooth, and add to enchi- 
: lada sauce. Bring to a boil over high 
: heat, stirring often. Remove from heat. 


5. Stack tortillas and enclose loosely in 


: microwave-safe plastic wrap. Heat in a 
: microwave oven at full power (100%) 
: just until hot, 1 to 2 minutes. 


: 6. Pour about 2 cups enchilada sauce 
: mixture 
: casseroles (each 3 qt., about 9 by 13 
in.). Turn 8 tortillas, 1 at a time, in sauce 
: in 1 casserole and stack at 1 end. Dis- 
: tribute “16 of the pork mixture and 1 ta- 
: blespoon cheese down center of each 
: tortilla, 1 at a time. Roll to enclose fill- 
: ing; set tortillas, seam down and side by 
: side, in sauce. Repeat to fill tortillas in 
: remaining casserole. 


into each of 2 shallow 


: 7. Pour remaining enchilada sauce over 
: tortillas, coating them evenly. 


: 8. Bake, covered, in a 375° oven until 
: enchiladas are hot (140° to 150°) in the 
: center, 40 to 45 minutes. Uncover, 
: sprinkle remaining cheese evenly over 
: enchiladas, and bake until melted, 2 to 
: 3 minutes longer. 


- 9. Serve with a wide spatula. Add salsa 
: and salt to taste. 


(117 cal.) from fat; 


(3.9 g fiber); 1,793 mg sodium; 87 mg chol. 
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MEDITERRANEAN FLAVORS—lamb, bulgur, and spices—are layered in a loaf, served with creamy apricot-cucumber sauce 


Bulgur-Lamb Loaf 


PREP AND COOK TIME: About 1/2 hours 


Notes: Assemble through step 5 up to | 


1 day ahead; chill airtight. 
MAKES: 8 servings 
12 cups bulgur wheat 
4 cups fat-skimmed beef broth 
1 red bell pepper ('” lb.) 
2 cup minced parsley 


1 cup thinly sliced green onions 
(including tops) 


2 pounds ground lean lamb or 
ground lean beef 


1 onion (about 2 lb.), peeled and 
finely chopped 


| tablespoon minced or pressed garlic 
cup fine dried bread crumbs 
‘aspoon ground cinnamon 


teaspoons each ground coriander, 
yund cumin, and peppe 





Yogurt sauce (recipe follows) 


Salt 


1. Place bulgur in a deep bowl. In a : 
: 6. Bake, covered, in a 425° oven f 
: bring 2 cups broth to a boil. Add to bul- : 
: gur, mix, and let stand until liquid is ab- : 
: sorbed, about 10 minutes, stirring oc- : 
: casionally. 


1’2- to 2-quart pan over high heat, 


: 2. Meanwhile, rinse bell pepper. Slice 
: off relatively flat sides; discard stem and 


: seeds. Cut 6 decorative shapes, each 
about 11% inches wide, from bell pep- | Pet serving: 343 cal., 23% (80 cal.) from iy. 
per slabs (use a cookie cutter if de- ; 3! 8 Protein; 8.9 g fat (3 g sat.); 36 g carly 


. sired). Finely chop remaining pepper. 


3. Add chopped bell pepper, parsley, 


: and green onions to bulgur; mix well. 

: 4.In a large bowl, combine lamb, 
: onion, garlic, bread crumbs, cinnamon, 
: coriander, cumin, pepper, and remain- : 
: ing 2 cups broth. Mix well. 
5. In a shallow 3-quart casserole (about : 
9 by 13 in.), spread 2 the lamb mixture : 
: (1.3 g fiber); 35 mg sodium; 0.9 mg chol] 


in an even layer. Cover with bulgur mix- 


: (6.7 g fiber); 241 mg sodium; 75 mg cho} 


: fresh dill, and salt to taste. i 


: ture and gently pat level. son 
: maining lamb evenly over bulgur. | 
: decorative bell pepper pieces, skit 


up, firmly onto surface of casserol 


: ; deems | 
minutes. Uncover and continue to} *“"' 


until lamb is no longer pink in cf! 0 w 
(cut to test), about 20 minutes lon \j;,,, 


7. Cut into rectangles and use a Ff \\\jc; 

: spatula to lift out portions. Add ¥ nolo 

: sauce and salt to taste. Bi 
Nha 





BU Lifteey 


: Yogurt sauce. In a bowl, mix 12) 

: plain nonfat yogurt, 1% cups {| 

' chopped cucumber, *%4 cup {| 

: chopped dried apricots, 3 tablesp) 

: each minced fresh mint leaves} \)\, 


i 

1 
Per serving: 56 cal., 3.2% (1.8 cal.) from 7) 
3 g protein; 0.2 g fat (0.1 g sat.); 12g Calf 


| 


iy 
t 





ITF YOUR LIFE MOVES THIS FAST 
~ JMAYBE YOUR OVEN SHOULD TOO. 






Crescent Rolls 4", Mins. 


es 
: é a 
OSE Cem hy Pi . s my 
hee ies a a 


a Sauteed Shrimp 2 Mins. 


oe rset Baked Potatoes 10 Mins. 


Introducing cooking at the speed of life 
with the revolutionary Advantium’ Oven from GE. 


Seems like there’s never enough time minutes. Baked potatoes — ten. And unlike 
0 cook anymore? That’s why GE developed microwave ovens, food is juicy inside, crispy 
he innovative new Advantium Oven. : outside. It’s as easy as turning a dial. 

Its incredible new, award-winning The revolutionary Advantium Oven 
technology uses light to cook oven quality ’ from GE. If your life moves at the speed 
ood in a fraction of the time. So chicken of light, then why not cook with it? For 
hat used to take over an hour, now cooks =  #£‘More information, call 1.800.626.2000 


in fifteen minutes. A steak only takes seven be 5 ie - or visit us at www.geadvantium.com. 


Coming Summer, 2000! 
Advantium will also be 
available in this stylish 
Wall Oven configuration. 


paren TUM 


cooking at the speed of life 
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Ham and Potato Lasagna 


PREP AND COOK TIME: About 2'%4 hours 


Notes: Assemble through step 5 up to 


1 day ahead; chill airtight. 

MAKES: 8 servings 
2 cups fat-skimmed chicken broth 
¥4 cup cornstarch 


1 onion (about ' lb.), peeled and 
finely chopped 


About 1 teaspoon olive or salad oil 
2 cups low-fat (1%) milk 


’) teaspoon fresh-grated or ground 
nutmeg 


’2 teaspoon fresh-ground pepper 
’2 cup shredded fontina cheese 


2 packages (10 oz. each) frozen 
chopped spinach, thawed 


bho 


heads fennel (each about 4 in. 
wide) 


2 pounds russet potatoes 
/2 pound thin-sliced cooked ham 


2 tablespoons shredded parmesan 
cheese 


Salt 


1. In a bowl, blend broth and corn- cheese over lasagna and bake 5 minutes 


: more. Let stand 10 minutes. 


starch until smooth. 

2. Ina 2- to 3-quart pan over high heat, 
stir onion in 1 teaspoon oil until limp, 
about 5 minutes. Add broth mixture, 


ture boils. Remove from heat, add 
fontina cheese, and stir until melted. 


3. Squeeze liquid from spinach. Rinse | 
fennel. Chop and reserve '2 cup feathery ‘ 
green leaves; trim and discard remaining : 


stalks, root ends, bruised areas, and 
coarse fibers from fennel heads. Cut 
heads crosswise into 's-inch slices. 

1 


wise into '-inch slices. 


5. Lightly oil a shallow 3-quart casserole : 
(about 9 by 13 in.). Overlap “% of the : 
potatoes in an even layer over casserole : 


bottom. Cover evenly with 2 the fennel, 
1 


¥2the ham, and '2 the spinach; spoon 4 : 


of the fontina cheese sauce over spinach. 
Repeat layers of potatoes, fennel, ham, 
pinach, and sauce. C¢ 
maining potatoes, th: 
with remaining sauce. 
Bake, covered, in a 3 
utes; uncover and « 


top is richly browne: potatoes : 
nder when pierced, t 1 hour : 
(about 45 minute: ger in a } 
tion oven). Sprinki uemesan : 


SET 


- sauce with re- : 
at potatoes : 


ven for 30 i 
ie baking : 


ENE Baie AGS NIN 






POTATOES STAND IN for pasta in a light, luscious lasagna. 





















7. Sprinkle with fennel leaves, cut into 
: rectangles, and, with a wide spatula, lift : 


a 7 Ot portions, ; ste. 
milk, nutmeg, and pepper; stir until mix- : P ie ae 


Per serving: 289 cal., 30% (86 cal.) from fat; 
19 g protein; 9.5 g fat (4.7 g sat.); 32 g carbo 
(4.2 g fiber); 729 mg sodium; 38 mg chol. 


Baked Penne with Double 
Mushroom Sauce 


: PREP AND COOK TIME: About 112 hours 


4. Scrub and peel potatoes. Cut length- : NOTES: Assemble through step 5 up to 


1 day ahead; chill airtight. 
MAKES: 8 servings 


2 pounds common mushrooms 
(about 1 in. wide) 


bo 


onions (about 1 lb. total), peeled 
and finely chopped 


2 tablespoons minced or pressed 
garlic 


4 cups fat-skimmed beef or 
vegetable broth 


1 ounce (*%4 cup) dried porcini 
mushrooms 


4 Cup cornstarch 


1'’2 cups dry vermouth 


: rooms. Trim and discard disco 


: 2. Ina 5- to 6-quart pan, combine f 
: rooms, onions, garlic, and 2 cup 
: Stir often over high heat until I 
: has evaporated and mushrooms | 
: to brown, about 20 minutes. 


: has evaporated, 12 to 15 minutes I¢ 
: 3. Meanwhile, in a bowl, pour 2 
: boiling water over porcini mushr¢ 
: let stand until mushrooms are 
: about 10 minutes. Squeeze porcil 
: water to release grit, then lift) 
: squeeze dry, and chop. Slowly pou 


: behind, and reserve; discard remait 


1 teaspoon fresh thyme leaves; 
dried thyme | 
¥4 pound dried penne pasta 


1 cup shredded part-skim 
mozzarella cheese 


2 tablespoons shredded par mi 
cheese f 


2 tablespoons minced parsley | 


Salt and pepper 


1. Rinse and drain common 1 


stem ends; cut mushrooms wider 
1 inch in half lengthwise through ¢ 


1% cups broth and stir often until] 


1°44 cups soaking water, leaving sediffj 


4. In another bowl, blend remaje 


A 


r 


FRESH TOMATOES 
MAKE THE DIFFERENCE 
































FOOD 


2 cups broth with cornstarch. Add : 
chopped porcinis, soaking liquid, ver- : 
mouth, and thyme to pan with common : 
mushrooms. Mix in cornstarch mixture : 
and stir until boiling. Remove from heat. : 


5. In another 5- to 6-quart pan over high : 
heat, bring 3 quarts water to a boil. Add : 
pasta and stir occasionally until tender : 
to bite, about 12 minutes. Drain. Mix : 


pasta with mushroom sauce; add moz- 


zarella cheese and stir to blend. Pour : 
pasta mixture into a shallow 3-quart : 


casserole (about 9 by 13 in.). 


6. Bake, covered, in a 350° oven until 
sauce begins to bubble, about 25 min- : 


utes (1 to 1% hours if chilled). Uncover, 
sprinkle evenly with parmesan cheese, 


and bake about 5 minutes longer. Let : 


stand 10 minutes. 


7. Sprinkle with parsley. Spoon out por- 


tions. Add salt and pepper to taste. 


Per serving: 297 cal., 11% (34 cal.) from fat; 
16 g protein; 3.8 g fat (1.8 g sat.); 50 g carbo 
(4.3 g fiber); 138 mg sodium; 9.2 mg chol. 


Beef and Chili Stew with 
Cornbread Dumplings 


PREP AND COOK TIME: About 2 hours 


NoTES: Assemble through step 3 up to 


1 day ahead; chill airtight. 
MAKES: 8 servings 


1 pound fresh poblano (often 
labeled pasilla) chilies, rinsed 





ISET 


E Nee RR iAgiaNREINEG 


12 pounds fat-trimmed beef skirt 
steak _ 


2 onions ad Ib. total), peeled and 
chopped 


2 teaspoons minced or pressed 
garlic 


2 tablespoons tomato paste 
2 cups fat-skimmed beef broth 
1’2 teaspoons dried oregano 


1 package (10 oz.) frozen corn 
kernels 


“4 cup cornstarch 
14 cups yellow cornmeal 
1% cups all-purpose flour 
2 teaspoons baking powder 
1 tablespoon sugar 
About 2 teaspoon salt 


’s cup thinly sliced green onions 
(including tops) 


1 large egg 
1% cups low-fat (1%) buttermilk 


: 1. Place chilies in a 10- by 15-inch pan. : 
: Broil 4 to 6 inches from heat, turning as : 
: needed, until blackened on all sides, | 
about 15 minutes. When cool enough to : 


: handle, in about 10 minutes, pull off : 
: and discard chili peels, stems, seeds, and i ' 
: 3. In a 5- to 6-quart pan over high | 


: 2. Meanwhile, rinse meat and pat dry. : Stit meat, onions, garlic, tomato f 


> Cut into /2- by 1-inch pieces. 


: veins. Cut chilies into 2-inch pieces. 


FBRTEE LION PaO ION 


LEUEED 


SERED mae SEL RAGES ES Sane 


Se eR 


: and '2 cup broth until liquid evapa 
: and meat and onions are brow 
: about 25 minutes. Add chilies, ret 
: ing broth, 2 cups water, and or 

: Bring to a boil; cover, reduce hed 
: simmer until meat is very tender } 
: pierced, about 1 hour. Stir in cor n. 


: 4. In a bowl, blend cornstarch 2 
: cup water until smooth. Add to pat 
: stir over high heat until mixture} 
: Pour stew into a 3-quart cass 
: (about 9 by 13 in.). 
: 5. In a bowl, combine cornmea 
: baking powder, sugar, 2 teaspooi 
: and green onions. In another bow 
: egg to blend; mix in buttermilk. Ac 
: mixture to cornmeal mixture af 
|: just until evenly moistened. Dr 
: V4-cup portions evenly over stew. 
: 6. Bake in a 400° oven until dum 
: are firm and lightly browned, abi 
: minutes. 
: 7. Spoon portions into bowls; adcf 
: to taste. OR 
Per serving: 430 cal., 23% (99 cal.) from : 
: 27 g protein; 11 ¢ fat (4.4 g sat.); 56 g Ca 
: (4.1 ¢ fiber); 447 mg sodium; 73 mg cho a 


SEERA DO 


|The: casseroles here need 
a salad and a simple de 
(frozen yogurt, angel food 
with berries) to make a fall n 


Here’s a simple recipe for g 
that lives up to its name. 
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Go-with-Everything $ al p 
PREP TIME: About 15 minut es 
MAKES: 8 servings 


In a blender or food proc es 
combine “% cup dried to ma 
and '%4 cup boiling water; 
stand 2 to 3 minutes. Add 
seasoned rice vinegar z ne 
teaspoon hot chili flakes — 
tional), and whirl until smo 
Stir in 2 tablespoons mit 
fresh chives or green oni 
Tear 4 quarts rinsed and cris 
butter lettuce leaves into | 
size pieces and place in a vy 
bowl. Add tomato dressing, 





and add salt and pepper to t. 
Per serving: 28 cal., 6.4% (1.8 cal.) f 
fat; 1.8 g protein; 0.2 g fat (0 g sat.) 
5.8 g carbo (1.5 g fiber); 204 mg 
sodium; 0 mg chol. 

SHRI i 
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4 


“i 


Le £ 
FresH TOMATOES 
MAKE THE DIFFERENCE 
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PHOTOGRAPHS BY JAMES CARRIER 


The king of breads 


Brioche reigns with ease for a spring brunch 


w Not all breads need to be kneaded in the ordinary way. 
Take brioche, for instance. This buttery, springy, fragrant 
dough is best beaten, instead of massaged, to perfection. In 
olden times, bakers pulled the dough from the bowl and 


slapped it back until it came free without sticking. But in the 
age of machines, turn to your electric mixer for a simple exe- 


cution of this classic French bread—one form of which is a 


golden ring called a crown. 


Brioche Crown 


PREP AND COOK TIME: About 
1% hours, plus about 2'2 
hours for dough to rise and 
bread to cool 


NOTES: For a plain loaf, 
good for toasting—and 
wonderful for French 
toast—omit pepper and the 
gruyere and parmesan 
cheeses. 

MAKES: 1 loaf, about 2% 
pounds 


1 package active dry 
yeast 


1 tablespoon sugar 
1 cup warm (110°) milk 
’2 teaspoon salt 


About 3°/4 cups all- 
purpose flour 


About 4 cup (*% lb.) 
butter or margarine 


4 large eggs 


N 


pound gruyére or 
Swiss cheese, cut into 
’2-inch cubes 


1 teaspoon fresh- 
ground pepper 


large egg yolk 


to 3 tablespoons 
hredded parmesan 
‘~heese 


1. In a large bowl, combine 
yeast, sugar, and milk. Let 
stand until yeast is soft- 
ened, about 5 minutes. 


2. Add salt and 1 cup flour. 
Beat with a mixer (rotary or 
paddle beater) at medium- 
high speed until smooth, 2 
to 3 minutes. Cut 4 cup 
butter into thin slices; add 
to bowl and beat until 
there are no more lumps, 

2 to 3 minutes. Add 4 eggs, 
stir to mix, then beat until 
well blended, 2 to 3 min- 
utes. Stir in 2’ cups flour. 
Mix at medium-high speed 
with rotary or paddle 
beater or dough hook until 
dough pulls from sides of 
bowl, 8 to 12 minutes 
(dough is very soft); add up 
to “4 cup more flour if nec- 
essary. Frequently scrape 
dough down if it crawls up 
beater; also scrape bowl 
sides often. Remove the 
beater and scrape clean. 
Sprinkle dough with 
gruyere cheese and pepper; 
cover with plastic wrap and 
let it stand in a warm place 
until at least doubled, 11% 
9 2 hours. 


3 ‘vith paddle beater, 
dc \:h hook, or heavy 


air. Rub hands with butter. 
Scrape dough (it’s sticky) 
onto a floured board; dust 
lightly with flour. Lifting 
from the outside, knead 
gently by folding edges 
onto center of dough (basi- 
cally roll it, with almost no 
pressure) and form a 
smooth ball, about 2 
minute. 


4. Set dough, smooth side 
up, on a buttered 12- by 
17-inch baking sheet. If 
necessary, rinse hands, dry, 
and butter again. Flatten 
dough into an 8-inch 
round. With a finger, poke 
a hole through center of 
loaf to pan. Then push fin- 
gers of both hands into 
hole and pull with equal 
pressure around circle to 
form a hole 6 inches wide; 
push any lumps of cheese 
that pop out back under 
loaf. With a floured sharp 





spoon, beat dough to expel 

























knife, slash dough 
center to outside edge}! 
about 7 inch deep, at jhe 
2-inch intervals. | ; 

Main 


5. Lightly drape with p) 
wrap and let stand ut HP se 
puffy (dough barely f Hie (0, 
an impression when ge hn 
pressed), 15 to 20 mim) 
Uncover. In a small boyy Vogel 
beat egg yolk to blend’ Ba the 
1 tablespoon water. E prey 
yolk mixture gently ové), 


dough. Sprinkle with 
parmesan cheese. 


{ 


, Woking 


| Me roast 
6. Bake in a 400° oven | a 
nize th 


loaf is well browned | 


| i tical 
45 minutes (30 to 35 
utes in a convection | 
Slide onto a rack to ¢ 
least 10 minutes. Sern h 
warm or cool. 
Per ounce: 127 cal., 50% ( _ 
cal.) from fat; 4.5 g protein 
7.1 g fat (4.1 g sat.); 11 g Ce 
(0.4 g fiber); 111 mg sodi 

48 mg chol. - 




















































@ Polenta, a coarse meal of dried 
corn, which shows up regularly on | 
fancy menus, is reserved for mid- | 1 
day and evening meals. Grits, a 7 
slightly different-flavored coarse L 
meal of hominy—a hulled, treated; 
dried corn—gets plebeian ranking 
and is relegated to breakfast. Yet 
the two have a similar character 
on the palate and cook the same 
way. What I see sold as white po- 
lenta looks suspiciously like hom- 
iny grits, inspiring me to move the 
latter to the dinner table. 


Sour Cream and Green 
Chili Grits Casserole 


NoTEs: If making casserole 
through step 2 up to 1 day ahead, 


eh t 
ee 
ep 


artichoke _ nutty flavor. The process is 


: so simple, you can tuck it 

t in your head; just choose 

: the number of artichokes 
to cook, and pick a pan 

(or pans) into which they 


main California arti- 
belt stretches from 


wi 


nd 


)"™ateo County south ae 

heh : will fit. 

I“@lonterey County. 

ie F : 

> ie Vi 1 of El : 5 

ull news : Roasted Artichokes 
jena, at the northern : 

ter the region, wrote PREP AND COOK TIME: 
isiastically about her: About 1 hour 


: MAKES: 1 or 2 servings 


WORE cooking the vegeta- : 
8 8 : from each artichoke 


“ he roasts them, 
@ximize their 

mee. 
ih) 


1. Choose arti- 
chokes that 
are 3 to 42 
inches wide. 
Break off 
and discard 
_. small outer 
gee” leaves. With 
a knife, slice off 
artichoke tips. With 
scissors, snip thorn 





: > full power (100%) until hot in the 
True grit Pe eG ak, 


center, 5 to 8 minutes. Lay crisp 
bacon slices on casserole. 
MAKES: 6 to 8 servings 


onion (6 0z.), peeled and 
diced 

tablespoon butter or bacon 
fat 

can (7 oz.) diced green 
chilies 

cups fat-skimmed chicken 
broth 

cup quick-cooking hominy 
grits 


2 cups sour cream (regular, 


reduced-fat, or nonfat) 
Salt 


Oven-fried bacon (recipe 
follows, optional) 


: 1. Ina 4- to 5-quart pan over 
PREP AND COOK TIME: 15 to 20 : high heat, stir onion in butter un- 
minutes : til lightly browned, 3 to 4 min- 

: utes. Add chilies, chicken broth, 
grits, and sour cream. 


increase chicken broth to 2'2 : 2. Stir until boiling, then reduce 
cups total; separately, cover casse- © heat and simmer, stirring often 
role and cooked bacon airtight - until mixture is thick, about 5 
and chill. Reheat casserole on : minutes. Add salt to taste. Pour 
turntable in a microwave oven at ~ into a shallow 2-quart casserole. 


tips from remaining leaves. 


: Trim dark base from stem 
: ends and, with a knife, 

: peel coarse fibers from 

: stems and artichoke bot- 

: toms. Cut artichokes in 

: half lengthwise, rinse well, 
: and drain briefly. 


: 2. Choose a pan in which 
: the artichokes fit close to- 
: gether in a single layer (6 
: halves fit in a 9- by 13-in. 

: pan); if there are large 

: spaces, the juices will 

: scorch. 


: 3. For each artichoke, 

: pour 1 to 2 tablespoons 

: Olive oil into pan and 

: add '% teaspoon dried 

: thyme. Roll artichokes in 
: oil to coat, and turn cut 

: sides down. Slide 1 thin 

: lemon slice and 1 peeled 
: garlic clove under each 

: artichoke half. Seal pan 

: with foil. 





3. Arrange bacon on sour cream 
and grits mixture. Serve hot. 


Per serving: 192 cal., 52% (99 cal.) from 
fat; 5.3 g protein; 11 g fat (6.5 g sat.); 

20 g carbo (1.6 g fiber); 208 mg sodium; 
23 mg chol. 


Oven-fried bacon. Lay 2 pound 
sliced bacon in a single layer ina 
12- by 17-inch pan. Bake in a 375° 
oven until browned and crisp, 
about 20 minutes. Transfer bacon 
to towels to drain; discard fat in 
pan or save for other uses. Use hot 
or, if making ahead, cool, wrap air- 
tight, and hold at room tempera- 
ture up to 6 hours or chill up to 1 
day; use at room temperature. 


Per 1-ounce slice: 46 cal., 76% (35 cal.) 
from fat; 2.4 g protein; 3.9 g fat (1.4 g sat.); 
0 g carbo.; 127 mg sodium; 6.7 mg chol. 


4. Bake in a 375° oven un- 
til artichoke bottoms are 
tender when pierced, 40 to 
50 minutes. 


5. Transfer artichokes, cut 
sides up, to a platter; top 
with lemon and garlic, and 
sprinkle with salt to taste. 
Drizzle artichokes with 
pan drippings; or add but- 
ter and lemon juice 
(about 1 teaspoon each for 
each artichoke half) to 
roasting pan, place over 
high heat (if container is 
microwave-safe, put in a 
microwave oven at full 
power—100%) until butter 
is melted, and drizzle over 
artichokes. Serve hot or at 
room temperature. 


Per 2 artichoke with butter and 
lemon juice: 118 cal., 67% (79 
cal.) from fat; 2.8 g protein; 8.8 g 
fat (2.1 g sat.); 9.3 g carbo (4.2 g 
fiber); 97 mg sodium; 5.2 mg chol. 
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The full-size Yukon™ and even fuller size Yukon XL™ give new meaning 





to the words professional grade agility. With a tighter turning 
radius, new 5-link coil spring rear suspension* and 4-wheel | 
antilock disc brakes, they can handle the most challenging roads. 
They both seat up to nine, and even with the Yukon XL’s larger 
cargo space, they’re both surprisingly agile. For a closer look, visit 


gmc.com/yukon and you’ll see that big isn’t only better, it’s agile. 
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Tight pockets 


@ When using a gooey mix- 
ture to stuff thick chops 
(lamb or pork), steaks (such 
as tenderloin), or chicken 
breasts, the trick to keeping 
the filling in is to make the 
opening small. You need to 
create a large pocket inside 
the meat, with an opening 
slit just big enough to push 
the filling through. These 
lamb chops are an easy— 
and flavorful—example, 
with an aromatic heart of 
Stilton cheese. 


Grilled Stilton-stuffed 
Lamb Chops 


PREP AND COOK TIME: About 
25 minutes 


MAKES: 4 servings 


4 double-bone lamb 
rib chops (each about 
6 oz. and 2 in. thick), 
fat trimmed from chop 
surface and bones 


/4 cup packed Stilton 
cheese or other firm 
blue cheese 


Salt and pepper 
1. Rinse chops and pat dry. 


To make a pocket, insert a 
sharp knife, with a blade 





Galle) Diet 


about '2 inch wide, horizon- 
tally into center of each chop 
from fat side to the bone; 
don’t pierce other side (see 
photo above). Without en- 
larging the entry slit, slide 
knife in an arc through meat 
to within '2 to “% inch of 
edge—but don’t cut through. 
Remove knife, reverse direc- 
tion of blade, and reinsert it 
through entry hole; slide 
knife in opposite direction to 
make pocket wider. Push 
your index finger through rn 
the entry hole and widen 
pocket if it’s too narrow. 





turn gas barbecue to high, 








browned, about 2 





2. Firmly push 1 tablespoon 
cheese into each chop; 
scrape off any cheese that 
sticks to exterior. 

3. To barbecue chops, 
mound and ignite 70 char- 
coal briquets on firegrate, 
with vents open. When coals 


are dotted with ash, in about : 


cover, and heat 10 minutes; 
adjust burners for indirect 
heat. When temperature is 
very hot (you can hold your 
hand at grill level only 1 to 2 
seconds), lay stuffed chops, 
bones up, on grill, not di- 
rectly over heat (to avoid 
flare-ups). Cover grill; open 
vents for charcoal. Cook un- 


(move directly over t 
browning too slow 
and brown remain 
about 2 minutes. Tu 
bones down. For rare, | 
3 to 5 minutes longer; | 
medium-well, 7 to 10 n} 
utes longer. Season tot} 
with salt and pepper. — 


Per serving: 183 cal., 59% ( 












15 minutes, push equal por- 
tions to opposite sides of 
grate; set grill in place. Or 


til chops are browned, 
about 3 minutes. Turn chops: 
onto 1 side; cook until 


cal.) from fat; 18 g protei 
(5.4 g sat.); 0.4 g carbo (0 
263 mg sodium; 61 mg chol 
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Jack Frost wines 


w Eiswein—ice wine in German—is made 
from grapes harvested and pressed while 
frozen. In Germany, where most eisweins 
are produced, freezing conditions at the 
crucial harvest time are iffy. Limited in supply 
therefore, the nectar is astronomically 
priced. However, in Canada, where freezing 
temperatures at harvest time are more reli- 
able, ice wines are popping up from British 
Columbia to Quebec. Prices, though still 
lofty, are more modest; availability, though 
still spotty, is promising. Leading the pack to 





bring ice wine to the West is | 

niskillin Wines on the Niaga 

Peninsula in Ontario. Its Rie 
ice wine (375 ml.) costs St 
its oak-aged Vidal ice wine 
(375 ml.) $80. Light and d 
table for sipping, they’re b 


thin-sliced strawberries for 
simple dessert. Once oper 


ice wines keep well up to tw 


weeks if chilled airtight. Look for them in} 
wine shops, call (650) 325-2909, or got 
www.inniskillin.com. # 










exquisite when splashed ove 








One cup of hot milk. 


mgt 


One teaspoon of ‘Tasters Choice.. 





ne wonderful cup of Café au Lait. 


It’s as easy as 1-2-3. Taster’s Choice. brings you 
the smoothest Café au Lait this side of the Eiffel Tower. 
Visit our website for a free sample. a 


% 
A www.asterschoice.com tak 



































RICK MARIANI 


The Wine Guide 





The right glass 


@ When Tra Vigne, one of the Napa Val- 


ley’s most popular restaurants, opened 
12 years ago, it served all of its wines in 
small, chunky tumblers. For a brief in- 
stant, there was something charming 
about that—like being in a Sicilian tratto- 
ria. Within about a month, however, the 
tumblers were history, and in their place 
were big, long-stemmed wine goblets. 
The restaurant had been flooded with 
complaints from winemakers and con- 
sumers alike, none of whom seemed to 
think drinking a $30 Merlot out of a 99- 
cent tumbler was romantic in the least. 
Which brings up an interesting ques- 
tion: Just how much does the glass mat- 
ter? Is all the fuss about correct wine 
glasses just a question of aesthetics? 
The answer isn’t easy. 
On one hand, how a glass 


looks and feels in your 


hand and against your lips 
does count. On the other 
hand, does an $80 glass 


necessarily make a wine 
taste better than a 
designed $8 glass do 
Moreover, is it importan 
to adjust the shape of the 
zlass for the variety of 
have different 


me—to 


SUNSET 


SUNSET’S STEAL 
OF THE MONTH 


Chateau St. Jean 
Fumé Blanc 1998 
(Sonoma County), 
$11. An absolutely 
stunning Sauvignon. 
rerbal, lively, and 
peppery, yet creamy 
at the same time. 


~ KAREN MaAcNEIL-FIFE 


BY 3K AR EIN] MravciNe Ess Searels 


glasses for Merlot and Chardonnay? 
After years of buying dozens of kinds 
of glasses, here’s my advice. 
*Don’t buy glasses you can’t afford to 
break. What’s the point of buying $25 
burgundy glasses if they sit in the cabi- 
net because you’re afraid to use them? 
*Buy simple, clear glasses that are not 
cut, faceted, etched, or colored. You 
want to be able to see the wine; part of 
its beauty is how it looks in the glass. 
Crystal glasses are more elegant than reg- 
ular glasses, but they’re not necessary. 
*Choose glasses with generous bowls. 
One way of maximizing a wine’s flavor 
is by swirling it in the glass to aerate it. 
If the glass is too small to accommo- 
date swirling, the wine in it can taste 
blank and lifeless. 
*Don’t bother to buy smaller glasses for 
white wines, larger ones for reds. Since 
both benefit from aerating, it’s perfectly 
fine to serve both white and red in the 
same generous-size glasses. 
* Always opt for a thin rim. Because liq- 
uids flow more easily and evenly over a 
thin rim than a thick, rolled one, drink- 
ing wine from a glass with a thin rim is 
more pleasurable. 
*Be sure the rim of the glass tapers 
slightly inward. A tapered rim focuses the 
wine’s aroma so you can smell and taste 
the wine better. 
* Avoid small-footed glasses. The foot, 
or base, of the glass should be wide 
enough to keep the glass from tottering 
when it’s filled with wine. 
*As for the stem, there’s no perfect 
length; you just have to 
pick up the glass and see 
how it feels. The stem’s 
purpose is to give you a 
place to hold the glass eas- 
ily without cupping the 
whole bowl in your hand. 
A lot of $8 to $10 
glasses meet every re- 
quirement above. For ex- 
ample, both at home and 
for the wine classes I 
teach, I use Riedel’s all- 





































SAUVIGNON BLANC: 
FOR SPRING 


April in Paris—at least in cafes anc 
bars—is when warm goat cheese 
begin to replace heartier fare, and 
wines, especially Sauvignon Blane 
to replace reds. Crisp, fresh-tasting 
herbal, Sauvignon Blanc is the per 
partner for the vegetables and sale 
spring. And most are very affordat 
(Note: Fumé blanc is another term 
wine made from Sauvignon Blanc | 


Cakebread Cellars Sauvignon BI 
1998 (Napa Valley), $15. Lovely ar 
tle, with soft lime flavors. 


Chateau St. Jean La Petite Etoile F 
Blanc 1998 (Russian River Valley) 
Scrumptious flavors exude everythi 
green, from snow peas to sage. Th 
Jean’s most famous Sauvignon Ble 


Husch Sauvignon Blanc 1998 (M 
cino), $12. Zesty and vibrant, with: 
fresh herbal snap. 


Lambert Bridge Sauvignon Blanc ! 
(Dry Creek Valley), $14. A softer, ¢ 
style but with fresh green flavors. 


Markham Sauvignon Blanc 199 8 
Valley), $13. Sassy with lime, alone 
classic strawlike aromas and herba 


Mason Sauvignon Blanc 1998 (Na 
ley), $14. Dramatic and exotic, with! 
herbal flavors overlaid with tropical fr 


purpose red wine glass called 
ture” (sold in many good wine sh 
is elegant, costs about $8, and v 
every type of wine—red and whi 
cept sparkling, for which I use a} 

Sure, like many other wine le 
also have some specialized, dif 
shaped glasses for burgundies 
wines, and Cabernets—glass¢ 
come out for special bottles o 
special occasions, and special fri! 
But most nights find me perfectl 
tent with my basic Riedels. A goo 
won't let you down (which, 
enough, isn’t always true of wine 
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qt informa about BV and Pa on aa or visit www.bywine.com. Please enjoy BV responsibly. ©1999 Beaulieu Vineyard, Sonoma, CA. bs 
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Kitchen Cabinet 


READERS’ RECIPES TESTED IN SUNSET’S KITCHENS 
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HUMMUS AND BEEF partner in a hot Mediterranean-style filling for pocket bread. 


Hot Hummus Salad 
Christine Datian, Las Vegas 
ooking for a creative way to use up 

some leftovers, Christine Datian 
and her mother put together this 
attractive platterful of pocket bread 
filling. “It’s unusual to mix hummus 
with something, rather than use it as a 
dip,” Datian says. This dish is a hit at 
family get-togethers. 
PREP AND COOK TIME: About 50 minutes 
MAKES: 8 servings 

2 red or yellow bell peppers 

(or 1 of each; 1 Ib. total) 


1 onion (‘2 lb.), peeled and 
chopped 


tablespoon minced or pressed 
garlic 


easpoon Olive or salad oil 


sunds ground lean beef 


2 cup chopped pitted calamata 
olives 


/2 cup minced parsley 

1 teaspoon dried oregano 

2 tablespoons lemon pepper 
2 cups purchased hummus 


2 cup crumbled feta cheese 


No 


firm-ripe tomatoes (°/4 lb. total), 
rinsed, cored, seeded, and 
chopped 


2 cup chopped cucumber 


/s cup thinly sliced green onions 
(including tops) 


8 pocket breads (6 in.) 
Lemon wedges 
Salt 


1. Rinse peppers; trim and discard 
stems, seeds, and veins. Chop peppers. 


2. In a nonstick 12-inch frying pan or 



































5- to 6-quart pan over high he 
bine bell peppers, onion, garlic. 
Stir often until vegetables ar 
browned, about 10 minutes. / 
stir, breaking apart, until meat 
bled and browned, about 15_ 
Add olives, parsley, oregano. 
pepper, and hummus. Stir ju 
mixture is hot, 2 to 3 minutes Ic 


3. Spoon mixture onto a wide 
top with feta. Arrange tomatoes, 
ber, and green onions aroun 
mixture. Serve hot, warm, or % 
temperature. 


4. Cut pocket breads in half cre 
Spoon meat mixture and veg 
equally into pocket bread 
squeeze lemon wedges over filli 
add salt to taste. 


Per serving: 673 cal., 48% (324 cal.) fre 
32 g protein; 36 g fat (12 g sat.); 53 ge 
(4.9 g fiber); 1,329 mg sodium; 93 mg 


Garlic Fried Potatoes 
Lynn Dutton, Redondo Beach, Cal 


ynn Dutton loves garlic mg 

potatoes. This easy dish de 
that flavor combination but skip 
time-consuming steps of roastin 
garlic and peeling the potatos 
desired, start with “2 cup purel 
peeled garlic cloves. 
PREP AND COOK TIME: About 40 n 


MAKES: 3 servings 


1 head garlic (about 3 oz.) © 


1 pound red thin-skinned . 
potatoes, scrubbed 


4 teaspoons olive oil 


Salt and pepper 


1. On a flat surface, firmly press} 
head to separate cloves. Peel clov 

slice in half any that are large 
¥2 inch. 
2. Cut potatoes into '4-inch-thich 


3. In a 10- to 12-inch nonstick 
pan over medium heat, stir oil 
toes, and garlic often until potate 
garlic are browned and tende 
pierced, about 30 minutes. 
4. Pour into a bowl. Add salt and} 
per to taste. 
Per serving: 212 cal., 27% (58 cal.) from 


4.5 g protein; 6.4 g fat (0.8 g sat.); 35 g( 
(3 g fiber); 16 mg sodium; 0 mg chol. 

















8 errands, 2 meetings, 
1 recital, 0 breaks. 
Welcome to your world. 
ce a lot riding on your shoulders 
Vee} | at’s why you need help 

5 Mer cntey vitamins, 
ch Ree you can find 
habalanced diet 

le, beef gives you 
Aol) alata Leal (oly 


Funded by America's Beef Producers.™ 
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Kitchen Cabinet 


Chocolate-Pear Pie 


Margaret Handshoe, 
Vancouver, Washington 


eeding a dessert for unexpected 

dinner guests, Margaret Handshoe 
turned to her centerpiece, a pewter bowl 
full of pears. This pie was the result. 


PREP AND COOK TIME: About 1/2 hours 
MAKES: 8 servings 


1 package (15 oz.) refrigerated 
pastry for double-crust 9-inch 
pie, at room temperature 


/2 cup chocolate- or orange-flavor 
liqueur 


3, tablespoons cornstarch 


22 pounds firm-ripe Bosc pears 
(4 or 5) 


1 orange (about '2 lb.) 


/2 Cup semisweet chocolate chips, 
finely chopped 


2 teaspoons sugar 


1. Unfold 1 pastry round and ease into 
a 9-inch pie pan. 

2. In a large bowl, blend liqueur and 
cornstarch until smooth. 

3. Peel pears, cut in half lengthwise, 
core, and stem. Cut pears lengthwise 
into '2-inch-thick slices; add to bowl. 

4. Grate 2 teaspoons orange peel; add 
to bowl. Squeeze 2 tablespoons orange 
juice; add to bowl. Add chocolate chips 
and stir gently to mix well. Pour mixture 
into pastry-lined pan. 

5. On a lightly floured board, unfold 
remaining pastry; roll out to make a 
12-inch round. Center pastry on pie fill- 
ing. Pinch pastry at rim to seal, then fold 
edges under, flush with pan rim; pinch 
to flute pastry rim. Slash top decora- 
tively. Sprinkle sugar evenly over pastry. 
6. Bake in a 350° oven until crust is 
richly browned, 55 to 60 minutes. Let 





Kitchen Cabinet Pie Contest 


B. your friends rave about your flaky crusts? Your unusual fillings? If you have a 
great original pie recipe, send it to Kitchen Cabinet Pie Contest. The winner will 
receive a gift certificate for $350 from HOMECHEF, good for the stores’ 
Essential Cooking Series classes (for readers in California) or for merchandise (for 
those outside California), plus a round trip to Menlo Park, California, to have lunch 
at Sunset and tour our test kitchens. Each of four runners-up will receive $100 and 
‘ye 2000 Sunset Recipe Annual. Resu!'s will be published in the November issue of 

et. Contest deadline is April 18; «nd entries to Kitchen Cabinet Pie Con- 

80 Willow Rd., Menlo Park, CA £4025. 


cool at least 12 hours; cut into wedges 
and serve, or cover and chill up to 1 day. 


Per serving: 427 cal., 38% (162 cal.) from fat; 


2.9 g protein; 18 g fat (7.7 g sat.); 60 g carbo 
(3.2 g fiber); 267 mg sodium, 14 mg chol. 


Raspberry Bars 
Elsie Brodjeski, Mentone, California 


Isie Brodjeski’s mother-in-law keeps 
her supplied with jellies made from 
berries growing in her backyard. Brod- 
jeski makes these bars to take advantage 
of the homemade raspberry jelly. 
PREP AND COOK TIME: About 1 hour 


MAKEs: About 16 bars (2 in. square) 


1% cups all-purpose flour 
¥4 cup sugar 


About '2 cup (% lb.) butter or 
margarine, cut into chunks 


1 large egg 
2 large egg whites 
¥4 cup chopped pecans or walnuts 


Yi Cup raspberry jelly or jam 


1. In a food processor or bowl, com- 
bine flour and “4 cup sugar. Add butter 
and whirl or rub with your fingers until 
fine crumbs form. Add egg; whirl or 
mix with a fork until dough holds to- 
gether. Pat into a smooth ball. 

2. Firmly press dough evenly over bot- 
tom of a buttered 9-inch square pan. 
3. Bake in a 350° oven until crust is 
pale gold, 20 to 25 minutes (about 15 
minutes in a convection Oven). 

4. Meanwhile, in a deep bowl with a 
mixer on high speed, whip egg whites 
to a thick foam. Fold in remaining 2 
cup sugar and the pecans. 

5. Spread jelly evenly over warm crust. 
Spoon egg white mixture onto jelly; 
spread level with a spatula. 

6. Return pan to oven and bake (at 325° 






































if using a convection oven) unt 
brown, about 25 minutes longer. 
at least 1 hour, then cut into sq 
out portions with a wide spatula. 


Per bar: 204 cal., 43% (88 cal.) from fa 
2.3 g protein; 9.8 g fat (4.1 g sat.); 28 gy 
(0.7 g fiber); 77 mg sodium; 29 mg cho) 


Capellini with Alfredo Sat 
Jim Ledbetter, Denver 


hen he was in college 
Ledbetter refined his alfredo 
for a quick, easy meal. His dau 
who’s in college now, has 
recipe a staple in her own repertoil 


PREP AND COOK TIME: About 20 mii 
MAKES: 2 servings | 
“4 pound dried capellini pas al 

3 tablespoons butter or marga ; 

1 teaspoon minced or pressed jj 

¥4 cup whipping cream 

’2 cup fat-skimmed chicken bi : 


2 tablespoons minced fresh ba) 
leaves or fresh tarragon leave! 


| 
| 
| 
| 
| 


+4 cup grated parmesan cheesi 


Fresh-ground pepper 


1. In a 4- to 5-quart pan over hig 
bring 2 quarts water to a boil, 
pasta; stir occasionally until pasta} 
der to bite, about 5 minutes. Draif 


2. Meanwhile, in a 10- to 12-inch 
pan over medium-high heat, stir 
and garlic until garlic is very 
browned, 2 to 3 minutes. Add | 
Y%% cup broth, and basil. Turn | 
high; when mixture boils, add pz 
3. Remove pan from heat and mix 
with 2 forks. Add remaining | 
Sprinkle cheese over pasta; lift to) 
Serve. Add pepper to taste. 
Per serving: 774 cal., 64% (495 cal.) from 


24 g protein; 55 g fat (34 g sat.); 47 g car 
(1.6 g fiber); 788 mg sodium; 170 mg ¢ 


1/2 cup sugar 


PAS rule) 


white chocolate. 
POUR into crust. Sprinkle with 


BAKE at 350°F for 35 minutes or u 
Beekman am Cl cary 
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Rasy eggs 
Benedict: 
from lavish 
to light 


Step-by-step directions to 
demystify the brunch classic— 
and add some lighter options 


BY ELAINE JOHNSON 


risp English muffins, slices of 

smoky Canadian bacon, delicate 

poached eggs, butter-rich hollan- 
daise—the layers of classic eggs Bene- 
dict are rather grand. And getting the 
yolks soft but not too runny, the sauce 
emulsified without breaking, and all the 
components hot at the same time can 
seem intimidating. 

Truth is, each step is a simple 
process, and the serving temperature of 
the elements is flexible. We’ve sepa- 
rated the reputedly difficult parts—the 
eggs and the hollandaise—into individ- 
ual recipes; make them in the sequence 
described in the notes for the classic 
Benedict recipe and you’ll get a perfect 
dish every time. 

But feel free to tamper with tradition. 
Substitute our zesty lemon-caper sauce 
for the hollandaise, bagels for the 
English muffins. Or instead of Canadian 
bacon, add smoked salmon 
tradition on its own. 





a grand 


Classic Eggs Benedict 
PREP AND COOK TIME: About 1/4 hours 


NOTES: First poach the eggs; let stand 
in cold water. Then make the hol- 
landaise and let it stand at room tem- 
perature. When muffins and bacon go 
ia the oven, reheat eggs. 


‘AKES: 6 servings 


' English muffins 


lices (7 oz. total) Canadian 
acon 


ON A SUNNY SUNDAY MORNING, treat yourself to traditional eggs Benedict. — 


12 warm perfect poached eggs 
(recipe, page 240) 


Foolproof hollandaise 
(recipe follows) 


2'2 cups lightly packed watercress 
sprigs, rinsed 


1. Split muffins in half horizontally and 
arrange in a single layer, cut sides up, 
on a 14- by 17-inch baking sheet. Lay 
bacon slices in a single layer in a 10- by 
15-inch pan. 

2. In a 450° oven, bake muffins and ba- 
con until browned, 5 to 7 minutes. 


3. Place 2 muffin halves, cut sides up, 
on each plate. Lay 1 bacon slice on each 
muffin half; set 1 egg on each slice of 
bacon. Spoon hollandaise equally over 
portions. Arrange watercress next to 
muffins. 


Per serving: 811 cal., 71% (576 cal.) from fat; 
27 g protein; 64 g fat (34 g sat.); 29 g carbo 
(1.5 g fiber); 1,617 mg sodium; 776 mg chol. 


Foolproof Hollandaise 


PREP AND COOK TIME: About 20 minutes 


NOTES: This method produces a bacte- 
ria-safe sauce. However, if sauce gets 
too hot, it may separate. To bring back 
together, put 2 tablespoons water in a 
blender or bowl. With motor running 
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or while whisking, add the seg 
sauce in a slow, steady stream. 


MAKES: 21/4 cups; 6 servings 


12 cups (% lb.) butter or marg: : 
cut into chunks 


6 large egg yolks 
“4 cup lemon juice fe 


2 tablespoons Dijon mustard @3iii 
1. In a microwave-safe 2-cup glas | mn 
sure in a microwave oven at full [™ 
(100%), or in a 1- to 2-quart pz ! a) 
medium-high heat, melt butter Riv: 
bubbling. Moen 
2. Meanwhile, in the bottom of aj, owe 
ble boiler or in a 2- to 3-quart pan, 
1 inch water to a simmer over hi | THAT A 
adjust heat to maintain simmer. 9}; cy; 


3. Put yolks, lemon juice, and mug} );),, 
in the top of the double boiler 01 es 
round-bottomed bowl (about 2) r 
Nest the container over simmerin)}™\\t 
PERATION 


ter and whisk to blend. 


4. Whisking, add butter in aid 
steady stream, taking about 12) 
utes. Whisk until sauce reaches 
adjust heat to maintain tempeti) 
(remove from simmering water if 
essary) and continue to whisk | 
minutes. Immediately remove — 


simmering water. Serve hollandais¢ 
TP 
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| PERFORMANCE THAT REVEALS THE UNIQUE PERSONALITY BEHIND EVERY DRIVER 
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| | CONSIDER MYSELF 
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ann RTE ie):t3 
"HAN MOST. 
THE NEW 2000 
i ee aT 10) a8 
BS ADAPTIVE ELECTRONIC 
MISSION FEATURES THREE 2000 Cadillac Catera Sport 
$S THAT ALLOW YOU TO 
we THE CAR’S RESPONSE 
WR PERSONAL DRIVING 
YR THE SPORT MODE 
} DELIVERS POWERFUL 
ERATION. _ 


ATOM RS ss: Nie 
oN eras mei eee 
aah MMSE: avian iyo); eee 
aN a | 
MR ALeL st aN APL oN 
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FOOD 


warm, or at room temperature. 

Per serving: 473 cal., 97% (459 cal.) from fat; 
3.3 g protein; 51 g fat (30 g sat.); 1 g carbo 
(0 g fiber); 598 mg sodium; 337 mg chol. 


Bagels and Lox Benedict 


PREP AND COOK TIME: About 1 hour 


Notes: Ann Beck of Tucson combines 
two great traditions in this Benedict. 
First poach the eggs, then make the 
lemon-caper sauce and keep warm 
while the eggs reheat. 


MAKES: 6 servings 


6 plain bagels (1 lb. total) 


9 ounces thin-sliced smoked 
salmon (lox) 


12 slices (“16 in. thick) red onion 
(6 oz. total) 


12 warm perfect poached eggs 
(recipe at right) 


Light lemon-caper sauce 
(recipe follows) 


Fresh dill sprigs 


1. Cut bagels in half horizontally. Place 
halves in a single layer, cut sides up, on 
a 14- by 17-inch baking sheet. 

2. Bake in a 450° oven until golden, 5 to 
8 minutes. 


3. Put 2 bagel halves on each plate; top 
equally with salmon and onion. Place 
an egg on each half; spoon lemon-caper 
sauce equally over portions. Garnish 
with dill. 

from fat; 

); 63 g carbo 
1,82 27 mg sodium; 443 mg chol. 


Per serving: 556 cal., 28% (153 cal.) 
35 g protein; 17 g fat (5.7 


(2. 6 g fiber); 


g sat. 


Light Lemon-Caper Sauce 


PREP AND COOK TIME: About 10 minutes 


Notes: If making sauce up to 2 days 
ahead, cool and chill airtight. To 
serve, stir over medium-high heat 
until steaming. 


MAKES: 2 cups; 6 servings 
1 cup fat-skimmed chicken broth 
2 tablespoons cornstarch 
*, cup reduced-fat sour cream 
2 tablespoons lemon juice 
2 tablespoons drained capers 
Salt and pepper 


- to 3-quart pan, whisk broth 
tarch until smooth. Stir over 


JAMES CARRIER 


Perfect Poached Eggs 


PREP AND COOK TIME: Approximately 
25 minutes 


NOTES: Heating the eggs in the shell 
first keeps them from sticking to- 
gether as they poach. You can serve 
the eggs as soon as they’re cooked, 
but they’re easier to manage if you 
poach them even a few minutes 
ahead, then reheat. 


MAKES: 12 eggs 


1. Put about 3 inches water in a 5- to 
6-quart pan; bring to a boil over high 


medium-high heat until boiling, 2 to 3 
minutes. 


2. Whisk in sour cream, lemon juice, 
and capers; stir frequently just until 
steaming, 2 to 3 minutes. Season to 
taste with salt and pepper. 


Per serving: 69 cal., 52% (36 cal.) from fat; 
3.4 g protein; 4 g fat b g sat.); 5.1 g carbo 
(0 g fiber); 156 mg sodium; 10 mg chol. 


Monte Cristo Eggs Benedict 


PREP AND COOK TIME: About 50 minutes 
NoTEs: This is a takeoff on the classic 
Monte Cristo sandwich—turkey and 
Swiss cheese coated in an egg batter 
and grilled. The Benedict can be deca- 
dent or leaner, depending on the sauce 
you choose. 


MAKES: 6 servings 
1 loaf (1 lb., about 5 in. wide) 
sourdough bread 


/4 pound thin-sliced smoked 
turkey breast 


‘4 pound thin-sliced Swiss cheese 


12. slices (“16 in. thick) red onion 
(about 6 oz. total) 















































heat. With a slotted spoon, q 
and gently immerse 12 large e 
the shell, 1 at a time, in water 
seconds; lift out. 


2. Pour out all but 1 inch wate: 
the pan; reduce heat so bubbl 
the pan bottom pop to the s 
only occasionally. Crack eggs 
time, holding each shell close t 
water surface as you break it op 
let egg slide gently into wat 
necessary, cook half the eg gs 
time to keep from crowding. 
to desired doneness (poke g 
with a spoon to check), 3 to 4 
utes for soft-cooked eggs. 
3. With slotted spoon, lift eggs” 
time from water and immed 
immerse in a bowl of cold wa 
making up to 2 days aha 
bowl airtight and chill. 


4. To reheat eggs, immerse i 
(about 120°) water until va 
touch, 5 to 10 minutes. Lift ou 
slotted spoon. ' 


v 


Per egg: 75 cal., 60% (45 cal.) from 
6.2 g protein; 5 g fat (1.5 gsat.); 
0.6 g carbo (0 g fiber); 140 mg sodiu 
212 mg chol. 


12 warm perfect poached egs 
(recipe above) 


Foolproof hollandaise 
(recipe, page 238) or light le 
caper sauce (recipe at left) 


Chopped Italian parsley 


1. Trim ends from loaf and say 
other uses; cut bread diagonally 

equal slices. Arrange slices in a 
layer on a 14- by 17-inch baking § 


2. Bake in a 450° oven until gol 
to 5 minutes. Lay turkey slices € 
on bread, then cover equa 
cheese. Bake until cheese is 
to 5 minutes. 


3. Set 2 of the open-faced sandw 
on each plate. Top each with a § 
onion and an egg. Spoon sauce 
over portions. Garnish with pars! 


Per serving with hollandaise: 1,122 cal 
65% (729 cal.) from fat; 51 g protein; é 
(45 g sat.); 47 g carbo (2.5 g fiber); 2,02 
sodium; 836 mg chol. 


Per serving with lemon-caper sauce: 71 
43% (306 cal.) from fat; 51 g protein; 3 
(16 g sat.); 51 g carbo (2.5 g fiber); 1,58 
sodium; 509 mg chol. # 





reer ee 7 | TRA VIRGIN 


A blend of the finest ripe olives ‘ ()| ive dil 


nee within 24 hours of harvest “is Mle 
MCCCANUIFLM UPN ent IeN eCerlare 
B | most delicious olive oil on earth. 
PENS rao menial haem Orr 


oBuaarcckoanyietntae Ne 


fees." 
| Pa Mal 
Pour On The Fresh Flavor.” 





The Quick Cook — 


PILE CHIPOTEE- 

charged chicken 

with onion on 

a bed of lettuce 
nd tortilla chips 

for a main-dish 


Easy chicken tinga 


@ Good food memories from childhood 
offer more than pleasant flavor recall. 
Vicky Rangel of Mountain View, Califor- 
nia, remembers tinga, a classic slow- 


braised meat dish from her family home 


MENU 
Tinga Tostadas*, Tacos*, 
or Quesadillas* 
Cooked Black or Pinto Beans 
Caramel Sundaes 
with Strawberri 
Beer or Iced Te 


*Recipe provided 
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MEALS IN 30 MINUTES OR LESS 


LINDA “LAU ANUSASANANAN 





in Michoacan, Mexico. She fits that tasty 
legacy into her faster-paced life here 
with a versatile chili- and onion-spiked 
version that starts with cooked chicken. 
Pile the quick-cooking mixture on let- 
tuce for a main-dish salad, onto crisp 
tortillas for tostadas, in soft tortillas for 
tacos or quesadillas, or on bread for 
sandwiches—or spoon it onto tortilla 
chips for a great party appetizer. 


Chicken Tinga 


PREP AND COOK TIME: About 25 minutes 


Notes: Chorizo sausage and canned 
chipotle chilies, sold in Mexican gro- 
ceries and well-stocked supermarkets, 
give a rich, deep flavor to the tinga 
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mixture. Start with cooked chi§ 
leftover or purchased. If makin} 
to 1 day ahead, cover and chill; rf 
to use. 


MAKES: 2 cups 


’; pound chorizo sausage, casi 
removed, chopped 


1 onion (10 oz.), peeled and 
thinly sliced 


1 or 2 canned chipotle chilies) 
(or 1 to 1% teaspoons hot sat 
and 4 teaspoon liquid smoke} 


1’ cups shredded skinned cook 
chicken 


1 can (8 oz.) tomato sauce 


Salt 






“I know Susie loves Mexican so I told 
her to try Mission’ Tortillas.” 


png Nts 
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“Now I can ake tacos my way!’ y 


Try Susie’s recipe tonight: 
Southwest Turkey Soft Tacos 


8oz. ground Turkey 2 cup_ diced Red Bell Peppers a 

%zcup chopped Onion 6 Mission Flour Tortillas, Soft Taco Size, warm = 

4 2tsp. Chili Powder 1/2 cups shredded Monterey Jack or Cheddar Cheese i 
lle %, cup Pace® Chunky Salsa 3 Whole Green Chiles, canned, i 
1cup Whole Kernel Sweet.Corn, drained cut in 18 long strips (optional) i 


1. Heat a non-stick skillet over medium heat, add crumbled turkey. Cook over high heat, 4 
stirring continuously until meat iso longer pink. 
2. Add onion and chili powder, cook 2 minutes. 
3. Stir in Pace Chunky Salsa, corncand red peppers, cook 2 minutes. 
~ -” 4. Place 2 cup turkey mixture in center of each tortilla, top with cup cheese and 
~~ 3 strips of green chiles. 
*“5Fold tortilla in half to enclose the filling. Keep warm or reheat quickly in 
microwave oven. 
me Prep. time: 10 min. Cook time: 10 min. Servings: 4—6 


SAAS 


NY 







For other ideas on what to put in your 
Mission Tortilla, visit www. wet com j 
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1. In a 10- to 12-inch frying pan over 
medium-high heat, combine sausage, 
onion, and 3 tablespoons water. Cover 
and cook 5 minutes, stirring occasion- 
ally. Uncover and stir over high heat un- 
til onion begins to brown, 3 to 5 min- 
utes longer. 


2. If less heat is desired, discard chili 
seeds. Finely chop chilies. 

3. Add chopped chilies, chicken, and 
tomato sauce to onion mixture. Stir 
over medium heat until simmering, 
about 2 minutes. Add salt to taste. 
Spoon into a bowl. 


Per 2 cup: 275 cal., 49% (135 cal.) from fat; 
23 g protein; 15 g fat (5.2 g sat.); 11 g carbo 
(2 g fiber); 782 mg sodium; 72 mg chol. 


Tinga Tortilla Salad 


PREP TIME: About 20 minutes 


NoTEsS: Look for cotija cheese in Mexi- 
can groceries or well-stocked super- 
markets. 


MAKES: 4 servings 


Divide 10 cups (10 oz.) tortilla chips 
equally among 4 dinner plates. Top 
equally with a total of 2 quarts shred- 
ded iceberg lettuce and 1 recipe hot 
chicken tinga (recipe precedes). 
Garnish each serving with “4 of each 
of the following: 1 cup chopped firm- 
ripe tomato, 1 cup diced firm-ripe 
avocado, '2 cup chopped fresh ci- 
lantro, 2 cup sour cream, and 4 cup 
crumbled cotija or feta cheese. Drizzle 
salads equally with 1 cup taco sauce. 


Per serving: 823 cal., 51% (423 cal.) from fat; 
33 g protein; 47 g fat (14 g sat.); 72 g carbo 
(9.1 g fiber); 1,717 mg sodium; 88 mg chol. 


Build-Your-Own Tinga Tostadas 


PREP TIME: About 20 minutes 


NoTES: Look for packages of flat, crisp, 
fried corn tortillas—called tostadas—in 
Mexican groceries or well-stocked su- 
permarkets. If they’re unavailable, pur- 
chase crisp taco shells and split each to 
form a flat base for the toppings. 


MAKES: 6 tostadas; 3 servings 





in separate serving containers, present 
6 tostadas (6 in.; see notes), 2 cups 
finely shredded iceberg lettuce, 1 
recipe hot chicken tinga (recip, page 
242), %4 cup chopped fir::-ripe 
tomato, *4 cup diced firm-rip 
cado, and 2 cup each sour cic 2m, 
red or green salsa, chopped 1 -sh 
cilantro, and crumbled cotija or | ‘a 


AVO- 
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TINGA QUESADILLAS come together 


quickly: Fill flour tortillas with versatile 
chicken mixture and cheese, then bake. 


cheese. To assemble at the table, place 
2 tostadas on each dinner plate. Top 
tostadas equally with lettuce and tinga, 
then have guests add tomato, avocado, 
sour cream, salsa, cilantro, and cheese 
to taste. 


Per serving: 705 cal., 55% (387 cal.) from fat; 
40 g protein; 43 g fat (16 g sat.); 44 g carbo 
(6.4 g fiber); 1,778 mg sodium; 123 mg chol. 


Tinga Tacos 


PREP AND COOK TIME: About 20 minutes 


Notes: Make sure tortillas are fresh; 
stale ones tend to crack and break. 


MAKES: 16 tacos; 4 servings 


Follow directions for build-your-own 
tinga tostadas (preceding) but omit 
tostadas. Instead, use 16 corn tortillas 
(6 in.). Stack tortillas and loosely 
enclose in microwave-safe plastic 
wrap. Heat in a microwave oven at 50% 
power until steaming, about 1’ min- 
utes. Remove plastic and wrap tortillas 
in a towel to keep warm. Place 4 
tortillas on each plate and top as 
directed for tostadas; fold tortillas 
around filling and pick up to eat. 


Per serving: 661 cal., 42% (279 cal.) from fat; 
34 g protein; 31 g fat (12 g sat.); 66 g carbo 
(8.5 g fiber); 1,352 mg sodium; 92 mg chol. 


Tinga Quesadillas 


PREP AND COOK TIME: About 30 minutes 
MAKES: 4 servings 


JAMES CARRIER 
































Brush 1 side of each of 4 flou| 
tillas (8 in.) lightly with sala 
(about 1 tablespoon total). 
tortillas oiled sides down. Sprin| 
of each tortilla with 4 of each: 
following: 1 cup (% lb.) shre 
jack cheese, 1 recipe chicken 
(recipe, page 242), and % 
chopped fresh cilantro. Fold bai) 
of each tortilla over filling. Lay {) 
tortillas slightly apart on a 12-f 
inch baking sheet. 


Bake in a 450° oven until browr 
to 9 minutes. Transfer quesadil 
plates. If desired, cut in half. Tor 
red or green salsa to taste. 


Per serving: 525 cal., 51% (270 cal.) fror| 
33 g protein; 30 g fat (11 g sat.); 31 gca 
(3.1 g fiber); 1,102 mg sodium; 102 mg } 


Tinga Tortas 


PREP TIME: About 30 minutes 


Notes: Use sandwich rolls fror’ 
supermarket, or bolillos or té 
(both Mexican sandwich rolls) fi 
Mexican bakery. 


MAKES: 4 servings 


Split 4 crusty sandwich rolls (; 
3 by 62 in.; see notes) in half 
zontally. If desired, toast cut i 
Fill each roll with “4 of each of th 
lowing: 1 recipe hot chicken | 
(recipe, page 242), */4 cup shre 
iceberg lettuce, and '% cup | 
diced firm-ripe avocado, cho 
firm-ripe tomato, chopped || 
cilantro, crumbled cotija or 
cheese, sour cream, and salsa. — 

| 


Per serving: 515 cal., 40% (207 cal.) fron 
(4.4 g fiber); 1,347 mg sodium; 82 mg cl 





31 g protein; 23 g fat (8.6 g sat.); 45 gc 


Tinga Tostaditas 


PREP TIME: About 10 minutes 


NOTES: Present ingredients sepai 
for guests to assemble by the bil 
make and serve at once on a platti 


MAKES: 6 dozen pieces; 12 to 16; 
tizer servings 


Spoon about 2 tablespoon hot chi’ 
tinga (1 recipe total; page 242) |,— 
each of about 6 dozen tortilla 4); 
(7 0z.; about 7 cups). Top each chi 

a tiny dollop of sour cream (Il) 
total) and a sprinkle of chopped ‘}\ 
cilantro (1 cup total). 

Per tostadita: 36 cal., 56% (20 cal.) from 


1.6 g protein; 2.2 g fat (0.8 g sat.); 2.5g 
(0.3 g fiber); 60 mg sodium; 5.4 mg cho) 








q We ran inte a. slight problem trying 


"7 +5 marinate ovrseNcs in Honey Dison. 





Savory Servings. Yet another obstacle for the Foster Imposters: 







. Oh, the simplicity—fresh chicken filets available in a variety of delicious marinades. And all 
you have to do is, well, cook them. Choose from Lemon Herb, Teriyaki, Roasted Garlic 
and Herb, Fajita Seasoned, Mesquite Barbecue, Sun Dried Tomato and Basil, and of course, 
Honey Dijon. We even have homestyle seasoned whole chickens and turkey breast 
roasts. Basically, life's getting easier for you, and 
harder for the Imposters. For more information, 


just visit our website at www.fosterfarms.com. 





", ’ 
« Farms, Foster Imposters” is a registered trademark of Foster Farmz 
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Great ways with greens 


Savory dishes—from homey to elegant—that show - 


spring’s bright leafy veggies 


BY ELAINE JOHNSON #¢ PHOTOGRAPHS BY JAMES CARRIER 





MUSTARD GREENS AND RICOTTA fill lasagna circles in a parmesan cheese sauce. 


t’s a jungle out there—or at least it 

can seem that way in the cooking- 

greens section of the produce de- 
partment. We all know that greens are 
nutritional giants, loaded with vitamins 
A and C, folic acid, and calcium. But 
some look way too unruly to bring 
home to dinner. 


Taming the wild things, however, is 


more fun than it used to be. New, strik- 
ingly colorful or rambunctiously shaped 
varieties such as rainbow-colored Swiss 
chard, purple kale, and Lacinato kale, 
once available only in farmers’ markets, 


erch in supermarket bins. ‘See our 
‘ec to some of the most interesting 
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ones on page 252.) And produce com- 
panies are domesticating many leafy 
greens by selling them stemmed, 
washed, and bagged. Spinach has long 
been available this way; now Swiss 
chard, kale, and collard, mustard, and 
turnip greens are following suit. 

Though cooking greens are available 
year-round, they’re sweetest during 
cool weather, before summer heat 
brings out their stronger flavors. So 
grab a bag or a bunch. With a hot pan 
and a little olive oil and garlic, the wild 
tangle becomes a manageable couple of 
cups, delicious on its own or as a base 
for other dishes. 





















Green Lasagna Swit 


PREP AND COOK TIME: About 1¥ 
NoTEs: Use a single kind of g 
mix of mustard greens, Swiss 
and spinach. 

MAKES: 5 to 7 servings 


1 package (8 oz.) dried lasag 
(1% in. wide) 


2 cups chopped onions (abou | 
2 tablespoons butter or margal 
2 tablespoons all-purpose fl 
1% cups fat-skimmed chicken | 
1 cup low-fat milk 


3 cups (about % Ib.) fresh-grai 
parmesan cheese 


Basic sautéed greens (re p 
page 248; see notes) 


marjoram leaves or 2 teaspo! 


| 

| 

| 

2 tablespoons minced fresh — i 
dried marjoram 


1 tablespoon minced fresh sa 
leaves or 1 teaspoon dried — 
rubbed sage 


V¥4 teaspoon ground nutmeg — 


1 cup part-skim milk comm 
cheese 


2 large eggs 4 


j 

4 
Salt and pepper 4 ' 
7 
1. In a 5- to 6-quart pan over high } 
bring 3 quarts water to a boil. 
lasagna and stir occasionally just 
tender to bite, about 10 minutes. [| 
immerse in cold water until cool, 
drain again. | 


2. Meanwhile, in a 2- to 3- quart 
over medium-high heat, frequentl 
onions in butter until limp, 8 to 1 
utes. Add flour and stir for 1 mii 
Whisk in broth and milk, and con 
whisking until mixture boils. Re 
from heat and stir in 2 cups parm 
Spread half the sauce in a she 
3-quart casserole. 7 


3. Drain greens; save liquid for : 










or 


uses. Finely chop greens. In a 
mix greens, marjoram, sage, n 
ricotta, */4 cup parmesan, and a 


4. One at a time, lay lasagna cal 
spread about 2" tablespoons gt 
mixture evenly over each, then ro 
from 1 end. Stand rolls upright, 
by side, on sauce in casserole. Sp 
remaining sauce evenly over rolls. | 
pan with foil. 
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The new 2000 Mercury Sable has foot pedals* that 
move forward or backward at the push of a button. 
So they’re never too close or too far away. Plus a 
Personal Safety System that includes dual-stage front 
airbags' and energy-absorbing safety belts. How else 


does the new Sable accommodate you? Click or call. 
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SPINACH NEVER TASTED SO GOOD: With gorgonzola cheese in a cornmeai-crust tart. 


5. Bake lasagna in a 375° oven until 
bubbling in center, about 45 minutes 
(about 30 minutes in a convection 
oven). Uncover and sprinkle with re- 
maining 4 cup parmesan. Broil 5 to 6 
inches from heat until parmesan begins 
to brown, about 4 minutes. 


6. Season to taste with salt and pepper. 


Per serving with mustard greens: 515 cal., 
44% (225 cal.) from fat; 35 g protein; 25 g fat 
(14 g sat.); 37 g carbo (1.6 g fiber); 1,050 mg 


sodium; 120 mg chol. 


Spinach and Blue Cheese Tarts 


PREP AND COOK TIME: About 1 hour 


NOTES: Prepare sautéed greens using 


1% pounds (5 quarts) washed spinach. 
If making crusts up to 1 day ahead, 
cool, then store airtight at room tem- 


perature; reheat in a 350° oven until hot 
to touch, 8 to 10 minutes. 


=S: 6 first-course servings 


cups all-purpose flour 


p yellow cornmeal 


'2 teaspoon baking powder 


teaspoon salt 


72 cup (“% lb.) butter or margarine, 
cut into chunks 


1 large egg 
2 tablespoons olive oil 


1 cup (5 0z.) ’2-inch chunks 
gorgonzola or Stilton cheese 


Basic sautéed greens (recipe at 
right; see notes) 


1. In a food processor or bowl, combine 
flour, cornmeal, baking powder, and 
salt; whirl or stir to blend. Add butter; 
whirl or rub with your fingers until fine 
crumbs form. Add egg and oil; whirl or 
stir with a fork until dough holds to- 
gether. Divide into 6 equal portions. 


2. Press 1 portion of dough evenly over 
bottom and up sides of each of 6 tart 
pans (4 in. wide) with removable 
rims. Place pans on a 12- by 15-inch 
baking sheet. 


3. Bake in a 300° oven until crusts are 
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Basic Sautéed Gree 


PREP AND COOK TIME: 15 
minutes 


Notes: For all greens 
spinach, you'll need to | 
pound in bunches or % por 
bags to yield 2 to 2% cups ec 
For spinach, buy 2 pour 
bunches, *4 pound in bags. 
greens are attached to beet 
about 2’ pounds; save bet 
other uses. To keep green: 
red stems or leaves from tt 
blue during cooking, add 
spoon lemon juice along 
greens in step 3. 


MAKES: 2 to 2'2 cups; 4 servi 


4 to 2 pounds cooking 21 
(see notes; choices liste 
page 252) 


1 tablespoon olive oil 


2 cloves garlic, peeled an 
thinly sliced 


Salt and pepper 


1. Discard yellowed or 
leaves from greens. If greens. 
washed, immerse in cold 1 
and rinse well; drain. 


2. For Swiss chard or beet gf 
trim and discard discolored 
ends, then thinly slice stems 
and discard stems from ¢ 
greens. Coarsely chop leaves: 
all greens. 
3. Pour oil into a 6- to 8-quar 
over high heat. When hot, ad 
lic; stir until limp, about 15 
onds. Add greens with the 1 
that clings to leaves (if green 
dry, add '4 cup water); stir ofte 
til greens are wilted, about 2 
utes. For spinach, proceed to st 


4. Add '2 cup water, reduce 
to medium, and simmer, coy 
until greens are tender to bite 
12 minutes for medium-te 
greens, and up to 25 minute 
firm ones. If all liquid evapo! 
during cooking, add about 
more water. 
5. Season to taste with salt 

pepper. x 
Per serving for spinach: 51 cal., 65% }l' 
(33 cal.) from fat; 2.5 g protein; 3.72 


(0.5 g sat.); 3.5 g carbo (2.2 g fiber); | 
67 mg sodium; 0 mg chol. 
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A Cure S&T ham 
1s always 
tender and delicious. 
So what could be 
the hard part? 
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Cure 81 ham 
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golden brown, 35 to 40 minutes. Sprin- 
kle cheese evenly in warm crusts. Re- 
turn to oven and bake until cheese is 
melted, about 5 minutes longer. 


4. Drain hot cooked greens in a colan- 
der, pressing with a spoon to extract liq- 
uid (save liquid for other uses). Spoon 
equally over cheese in crusts. 


5. Remove rims from tart pans and set 
tarts on plates. 


Per serving: 436 cal., 64% (279 cal.) from fat; 
12 g protein; 31 g fat (16 g sat.); 30 g carbo 
(3.6 g fiber); 801 mg sodium; 98 mg chol. 


Bacon and Vinegar Chard 


PREP AND COOK TIME: About 20 minutes 
MAKES: 4 servings 


Follow directions for basic sautéed 
greens (recipe, page 248), using Swiss 
chard. In step 3 omit olive oil and 
garlic; instead, in a 6- to 8-quart pan 
over medium-high heat, stir “2 pound 
chopped sliced bacon often until 
browned, about 5 minutes. With a slot- 
ted spoon, transfer bacon to a towel. 
Discard all but 1 tablespoon fat from 
pan. Add greens to pan and proceed. 
Stir 2 tablespoons balsamic vinegar 
and the cooked bacon into cooked 
chard in step 4. 


Per serving: 137 cal., 72% (99 cal.) from fat; 
6.9 g protein; 11 g fat (3.6 g sat.); 4.6 g carbo 
(1.9 g fiber); 512 mg sodium; 16 mg chol. 


Greens and Hominy 


PREP AND COOK TIME: About 20 minutes 
MAKES: 4 servings 


Follow directions for basic sautéed 
greens (recipe, page 248), using col- 
lard, mustard, or turnip greens or kale. 
Add 1 drained can (15 0z.) hominy to 
cooked greens in step 4, and stir until 
hominy is hot, about 3 minutes. 

Per serving: 135 cal., 30% (41 cal.) from fat; 

3 g protein; 4.5 g fat (0.6 g sat.); 22 g carbo 
(5.4 g fiber); 241 mg sodium; 0 mg chol 


Black Bean Mustard Greens 


PREP AND COOK TIME: About 20 minutes 


NOTES: Salted fermented black beans 
are available at Asian markets and well- 
stocked supermarkets. 

MAKES: 4 servings 

i. Follow directions for basic sauiced 


zreems (recipe, page 248), using mus- 
ird greens. In step 4 add 1 tablespoon 
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VIVID KALE simmers with sausage, vegetables, and white wine in a hearty soup | 


rinsed, drained salted fermented 
black beans and '2 teaspoon hot chili 
flakes to pan along with greens. 

2. Meanwhile, stack 10 won ton skins 
(3'2 in. square; 2 oz. totat). Slice into 
“4-inch strips; gently separate with your 
fingers. Heat 12 tablespoons salad oil 
in a 6- to 8-quart pan over medium-high 
heat. Add won ton strips and stir often 
until golden, 3 to 4 minutes. With a slot- 
ted spoon, transfer strips to a towel. 

3. In step 5, top greens with won ton 
strips. 

Per serving: 145 cal., 57% (82 cal.) from fat; 
4.1 g protein; 9.1 g fat (1.1 g sat.); 13 g carbo 
(0.9 g fiber); 212 mg sodium; 1.3 mg chol. 


Greens, Sausage, 
and Bean Soup 


PREP AND COOK TIME: About 1 hour 


NOTES: Use any green variety of kale; 
collard, turnip, or mustard greens; or 
Swiss chard. 













MAKES: About 3 quarts; 6 to 8 sefy 


pound greens (see notes) 
cups sliced onions (” lb.) 
cup sliced carrots 

cup sliced celery 
tablespoon olive oil 


tablespoon minced garlic 


no FF FF Fe KF DY 


teaspoons dried thyme leave 

’2 pound kielbasa (Polish) saus 
thinly sliced 

1 cup dry white wine 


2 quarts fat-skimmed chicken I 


2 cans (1 lb. each) cannellini , 
(white) beans, rinsed and dra 


Ha! 


: 
Pepper 


1. Discard any yellowed or wilted] IN) 
from greens. If greens aren’t wa 
immerse in cold water and rinse 
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AT A STUNNING, BEAUTIFUL PLACE CALLED PEBBLE a 





THEN YOU'RE TAKEN SOMEWHERE EVEN BETTER. — 
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INTRODUCING CASA PALMERO AND THE SPA AT PEBBLE BEACH. 


| SaaS Sa Sa el Uae) 6 as 


FOR RESERVATIONS. PLEASE CALL 1-8600+65A-9300. WWW. .PEBBLEBEACH.COM 
Me ; 








FOOD 


A gallery of 
greens 


| Supermarkets carry most 

of these greens. At farmers’ 

markets, you'll find an even 
wider selection. We’ve di- 


to sturdiness; in the recipes 
here, use the lower range of 


greens, the middle of the 
range for medium ones, and 
the top of the range for firm. 


© RRR AREER ETNIES SEDOMDOAE TI SITE 


TENDER 
Spinach. Sweet but slightly 
astringent. 


MEDIUM 

Beet greens. Earthy. 
Braising mix. Mild to full- 
flavored, depending on the 
makeup of the mix; may con- 
tain bok choy, kale, escarole, 
beet greens, and multiple 
colors of Swiss chard. 
Collard greens. Robust, slightly bit- 
tersweet. 

Mustard greens. Pungent bite mel- 
lows with cooking. 

Ornamental kale. Nutty, with cab- 
bagelike heads. 


SRI RA ACTIN ES LE SSN PIAL AEP ASCE TCHR DHE LOPS PRA IORETE smNI 


drain. For Swiss chard, trim and discard 
discolored stem ends; thinly slice 
stems. Trim and discard stems from 
other greens. Chop leaves from all 
greens. 


2.In a 6- to 8-quart pan over medium- 
high heat, frequently stir onions, car- 
rots, celery, oil, garlic, thyme, and kiel- 
basa until sausage is browned, about 10 
minutes. 


3. Add wine, broth, beans, and greens. 
Bring to a boil over high heat, then re- 
duce heat and simmer, covered, until 
greens are tender to bite, 20 to 25 min- 
utes. Season to taste with pepper 


Per serving with kale: 281 cal., 32% (90 « 
from fat; 20 g protein; 10 g fat 3.1 g Sat.); 23 g 
carbo (6.5 g fiber); 560 mg sodium; 19 mg chol 
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vided the greens according a 


cooking times for tender 1 a 


ov emer omer 





Swiss chard. Mild and slightly 
smoky (green variety) to earthy (red). 
May be green, red, or rainbow-col- 
ored (red, pink, orange, yellow, and 
green). 

Turnip greens. Mellow and slightly 
sweet. 
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Polenta and Greens Gratin 


PREP AND COOK TIME: About 1 hour 


NoTES: Use mustard greens, spinach, 
Swiss chard, or a combination. Assem- 
ble through step 2 up to 1 day ahead; let 
cool, then seal with foil and chill. Bake, 
covered, in a 350° oven for 30 minutes, 
then uncover, sprinkle with bread 
crumb mixture (step 3), and proceed. 


MAKES: 6 to 8 servings 


42 cups fat-skimmed chicken broth 


About 3 tablespoons butter or 
margarine 


1 cup polenta 


1 cup (4 oz.) shredded fontina 
cheese 
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FIRM 

Kale. Robust and herbaceous. 
Lacinato kale (also called dinosat| 
kale or Tuscan cabbage). Robust, — | Fi, 
a Shes, ¢ 
Purple kale. Very robust and sligh}h},.,;,, 
bitter. | 


AW 10 8.q 


Basic sautéed greens (reci p 

page 248; see notes) 

3 cups fresh coarse bread crug 

Salt and pepper 4 

iq 

1. In a 3- to 4-quart pan over high 

stir broth, 1 tablespoon butter, 2 

lenta until boiling. Reduce he 

medium and simmer, stirring ofte 
til polenta is soft to bite, 8 to 1 iN 

utes. Stir in 2 cup cheese. % 


2. Scrape polenta into a buttered} 
low 2'%- to 3-quart casserole, 
spread level. Drain greens; § 
evenly over polenta. 
3. In a bowl, combine remaining 
cheese and the bread crumbs. Dj 
tablespoons butter and stir into },, 
























mixture. Sprinkle evenly over 
Pns. 


in a 350° oven until crumbs are 


d, 25 to 30 minutes. Season to 
h salt and pepper. 


@ with mustard greens: 311 cal., 
al.) from fat;14 g protein; 11 g fat 
.); 38 g carbo (4.1 g fiber); 294 mg 
29 mg chol. 


alian Chard Bundles 


1D COOK TIME: About 55 minutes 


Use rainbow-colored Swiss 
ra single color. If desired, gar- 
ndles with drained canned an- 


8 servings 


bunds Swiss chard (see notes) 
blespoons extra-virgin olive oil 


blespoon chopped drained 
anned anchovy fillets 


blespoon lemon juice 
alt and pepper 


emon wedges 


d any yellowed or wilted leaves 
= Swiss chard. Immerse chard in 
ater and rinse well; drain. Trim 
card discolored stem ends, then 
stems flush with the base of the 


to 8-quart pan over high heat, 
quarts water to a boil. Add the 
tems, cover, and simmer over 
heat until limp, about 10 min- 





SWISS CHARD makes a colorful 
r first-course bundles of more 







easoned with anchovies. 





utes. Lift out with a slotted spoon and 
let cool. 


3. Push leaves into water and cook, un- 
covered, until center veins are pliable, 3 
to 5 minutes. Lift out with a slotted 
spoon and immerse in cold water until 
cool; drain and pat dry. 


4. Set aside the 8 most perfect leaves 
(each about 8 in. long and 5 to 6 in. 
wide). Chop remaining leaves and the 
stems; in a bowl, mix chopped chard 
with 2 tablespoons oil, anchovies, 
lemon juice, and salt and pepper to 
taste. 


5. Lay reserved leaves flat. Mound an 
equal amount of chopped chard mix- 
ture near base of each leaf. Fold sides 
over filling, then roll up from base to 
enclose. 


6. Set bundles on a platter and brush 
evenly with remaining '2 tablespoon 
oil. Serve with lemon wedges to 
squeeze over bundles to taste. 


Per serving: 57 cal., 74% (42 cal.) from fat; 
2.1 g protein; 4.7 g fat (0.7 g sat.); 3 g carbo 
(1.3 g fiber); 250 mg sodium; 1.2 mg chol. 


Spinach and Cracked 
Wheat Pilaf 


PREP AND COOK TIME: About 30 minutes 
MAKES: 5 cups; 5 to 7 servings 


1 tablespoon olive oil 
2 cup dried currants 
1 cup bulgur wheat 


1’2 cups fat-skimmed chicken broth 
or vegetable broth 


2 teaspoons grated lemon peel 
2 teaspoon hot chili flakes 


Basic sautéed greens (recipe, 
page 248; use spinach) 


Salt and pepper 


1. In a 3- to 4-quart pan over medium- 
high heat, frequently stir oil, currants, 
and bulgur until currants are limp, 
about 4 minutes. Add the broth, lemon 
peel, and chili flakes. Bring mixture toa 
boil over high heat, then remove from 
heat, cover, and let stand until bulgur is 
tender to bite, about 20 minutes. 


2. Stir greens into bulgur mixture. Sea- 
son to taste with salt and pepper. 


Per serving: 152 cal., 26% (39 cal.) from fat; 
6 g protein; 4.3 g fat (0.6 g sat.); 25 g carbo 
(5.5 g fiber); 59 mg sodium; 0 mg chol. 
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HARDER 
CLUMPING 


FORMULA FOR MULTIPLE CATS. 
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“TIDY 
CATS} 


scoop 


Berruerrrner cr rery 


TIDY CATS SCOOP” 


brand CAT BOX FILLER get the scoop @ www.tidycats.com 
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| WESTERN ASSOCIATION 
INDEPENDENT CAMPS 


{ CATALINA, 


Qualified Instructors - First aid, CPR and water safety 
@ SCUBA diving @ Snorkeling @ Marine Biology 

@ Island Ecology @ Underwater Photography # 

@ Underwater Video @ Sailing ® Seamanship 1; 

® Board Sailing @ Hiking ; 3: 8 / 

For Boys and Girls ages 8-17 


Call or Write: 
Catalina Sea Camp 
P.O. Box 1360 
Claremont, CA 91711 
1-800-645-1423 


DESERT SUN 


SCIENCE CENTER 


@ Astronomy @ Rocketry 

@ Robotics @ Space Technology 
@ Exploration of the Universe 

@ Paleontology @ Archaeology 


i 
i 
4 
| 
1 
{ 

edge. Qualified instructors of the physical and 

earth sciences guide campers on an 

exploration of the universe. Facilities 

include comfortable dorms, dining hall, 

swimming pool, gymnasium, basketball 

and volleyball courts, ropes course and 


ae Call 1-800-645-1423 
Astrocamp « P.O. Box 1360, Claremont, CA 91711 


Our 2, 4, 6 & 10 week summer 
sessions for boys and girls, 
ages 8-18, include academics, 
camping trips, study skills, ESL, 
and equestrian programs 


800-433-4687 
805-646-1423 
WWW. OVS.org 


JUNIOR | 








Where the fun never sets! 


Resident Camp for boys & girls 6~14 
Seventy-five miles north 
| of San Francisco 


A Tradition of Excellence 


Since 1962 bmi Bit 2 
kr, 
Staff ratio 1~4, fully accredited - =, 


¢ Riding ¢ Water Skiing 
¢ Mountain Biking ¢ Archery * Sports 


THUNDERBIRD Ru. oH | 


www.campchannel.com/thunderbird 
Bruce & Liz Johnson, 2nd Generation Owners/L 


9455 ~S Highway 128 Call for Free Video ~ 
Healdsburg, CA 95448 
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WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 


SNOW MOUNTAIN CAMP 


ESTABLISHED IN 1969 


A TRADITIONAL CAMP PROGRAM 
FOR BOYS AND GIRLS 7 TO 16 


¢ BMX BIKES e CANOEING 
/\.¢ WATERSKIING ¢ TENNIS 
‘ \.e HORSEBACK RIDING 
\¢ DRAMA* CAMPFIRES 
\.¢ ARTS AND CRAFTS 
\.¢ ROCK CLIMBING 
\. ¢ SPORTS/GAMES 
\.e TALENT SHOWS 
\, ¢ BACKPACKING 
\. «© OVERNIGHTS 
¢ SWIMMING 
\ ¢ ARCHERY 


43 \. e DANCES 
‘db a 


Mature, caring staff provide skilled leadership. With 
guidance, campers choose their activities daily 
from a thoughtfully structured program based on 
their own interests and ability 
Brochure/Video call: 
800-439-7669 
WWwW.snowmountaincamp.com 
Please include phone number with inquiries 
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PEPPERDINE UNIVERSITY'S 


ee 


RANCH 


A Toe my OD 
PEAT ST 


SA EVES IIe 

PRSY- lees) Mie 
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om Taleo a 

= Minibikes 

a SIs ¢ Mate 

Pas) TULL Pea 

» Ocean/Lake Fishing » Archery 

« Nature Study = Campouts 

» Arts & Crafts » Sports 

Aare ac eae rae a : 
Pas melee) = Magic Mountain 
Pa atl) le) » Universal Studios 


Oe Re 
STR Mae 700]: O\ bgt) Beer PAP LTC 
NTN MO) MO M0) and oto 0) COL a0 Come m0 10M C2) 0) 

(818) 880-3700 * Outside So. Calif. 1-800-700-CAMP 
1666 Las Virgenes Cyn. Rd. Dept. S Calabasas, CA 91302 
LOC OTA US] MU/L ERT Ue TL Me eee 


SPECIALTY CAMPS 
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CamMmrs 
Robotics rie By 
Programming 
Multimedia Sups! 
Web Design 
3-D Animation Girls & Boys 
Cyberbasics Ages 7-16 


Request a Brochure Today! 


1-888-904-CAMP 


. www.cybercamps.com 













| WIERICA 


SPECIALTY CAMPS Fico 


Chilanko Lodge 
Treatment Center 


__A British CoLuMBIA WILDERNESS EXPERIE! 
|, Behavior Modification 


Guaranteed 





Teaching Teamwork, 
Trust, Honesty, and 
Responsibility 


Naren Go One, We Go 
1-250-476-1161 





More summer fun than al 
kid should be allowed to h 


Lake Tahoe, CA 


Jet Skiing, Paintball Shooting, Whitewater Rafting, Pan! 
Skateboard Park, Mountain Biking, Go-Kart Racing, 
Trapeze, Glider Flights, Ultimate Rush Giant Swi 
Waterskiing, Golf, Horseback Riding, Ice Skating 
Course, Indoor Rock Climbing, Tennis, and Bungee 
call for free brochure: 


1-800-PRO-CAMP > 
or visit S00 procamp.com 


Free pick-up from Reno Airport *each w/parental p permis | 


TRADITIONAL CAMPS 


Over 250 fun and challenging courses plus oa CAN 


Summer at Delpi-.:; 


‘eh 
mi i 
Learn study skills and improve acade} Mn ngsmon 
Camping, canoeing & rafting trips. S!F* Same, | 
art, music, horses, computers. Carin) 
700-acre Oregon campus. Co-ed age, Bcus 
U 


1-800-626-6610 © www.delphiai; aMDUS Vs 


AMERICAN CAMPING | **" 
ASSOCIATION J ‘tava 











Lose WEIGHT he 






Have FUN! GAfp«n 


SELF-ESTEEM , 


AT CAMP QAI... 


Our modern facilities are nestled in the Pats : 

Coast mountains only minutes from Santa © 

Barbara. Enjoy swimming, sports, arts ang | 
q 





crafts, drama and 
exciting off-campus. 
trips. Ages 7-18. 4 
Co-ed. 2, 4 and 8 


ei We 


age ADVER 

yma week sessions. \ 

m Rn) 

% Weight loss 69 Rs CAMPS ALSO IN OL § 
THE POCONOS Ut) 

, & FLORIDA , 


Www.newimagecamp. ot), 


q CALL TOLL- LREE 1 800- 365- 054, 


in 
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AMERICAN CAMPING 
ASSOCITAION 






















Me 





THE ONLY 
WEIGHT Loss 
Vacation At 
THE Beach! 


For a Free Brochure 


g}-80 


0 * DisNevLano * SeaWortp ¢ THE Beach & Mone! 


}CAMP? xkincsmont! 


amp owned & directed by parents 

derstand your overweight child. As 

Kingsmont campers, we needed to 

e same, long term, lifestyle change 

...and we did! 

5 discuss the difference between: 

ampus vs. A real kids’ Camp 
Technique vs. Empathy 
“Starvation” vs. Nutrition 

irl’s only vs. Co-ed, ages 7-18 

mmer vacation vs. Year round 


AMP KINGSMONT 


WACTIVE Summer Camp Fun! 
MerACTIVE School Yr. Support. 
29th Year in the Berkshire Mts. 


800.854.1377 


ker former camper/Owner/Director 

pkingsmont.com Video by mail 
edited Kosher/Vegetarian Option 
REE air travel from California w/escort 











; ADVERTISERS IN THIS 
OOL & CAMP DIRECTORY 

fully will send complete informa- 
cluding rates, reservations and 
ommodations, upon request 
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ACADEMIC CAMPS 


ec the academic edge along with life- 
ong learning skills at a fun 10-day 
summer residential program held on pres- 
tigious college campuses worldwide. 


Call for free brochure and CD 
800.285.3276 


www.supercamp.com 


MAKING GREAT KIDS GREATER! 


RESIDENTIAL TREATMENT 
CENTERS 


Female Adolescent Treatment Center 
Fay OPTI asp 
- NEWHAVEN: 

A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 
their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mtns. in Utah amid a 
beautiful and serene agricultural setting and offer the following: 
© family, individual, group & recreational therapy 
® JCAHO accredited 
® on-site horse care, riding & gardening 
® fully accredited on-site private school 


(801) 794-1218 


email: newhavenrtc @ worldnet.att.net 
www.newhavenrtc.com 


ADVISORY SERVICES 
WU eee ei 


——— 1200 top programs for kids 7-17, most 








nav _ visited by publisher. Free referrals & catalogs. 
EDs Give age, grade, interests, needs, and geo. 
heed preference. Since 1941 


The Educational Register, Suite 272 
224 Clarendon St., Boston, MA 02116 
w  info272@vincentcurtis.com 






College Preparatory/Boarding High School 
for International and Domestic Students 
"A Tradition of Excellence Since 1926" 
Independent, Co-ed, Christian 
Traditional & ESL Programs 
Accredited 


1000 students - boarding & day 
Competitive Athletics Equestrian Center 


Two School Way Watsonville, CA 95076 
(831) 722-8178 FAX (831) 722-6003 


E-Mail admissions@mvcs.org 
WEBSITE www.mvcs.org 


‘ivertise call 1-800-222-9404 











TRADITIONAL SCHOOLS 


| RIVERSIDE MILITARY 


BUILDING EXCELLENCE IN Boys SINCE 1907 


Ky 


NESTLED IN THE NORTH GEORGIA FOOTHILLS. 


1-800-GO-CADET 


www.cadet.com 


THE CAMDEN EXPERIENCE 


ive in Our Secure, Caring Environment 








Y Boys Boarding — Gr. 7-12 & PG/Affordable Tuition 
Y College Preparatory Curriculum 
Y Academic Excellence/Small Classes/Help Sessions 
Y Teacher Supervised Evening Study Period 
Y Full Athletic Program 
Y¥ JROTC Honor Unit with Distinction 
¥Non-Military Summer School 
Call or Write Gene McCaskill 


Camden Military Academy 
Easy Access — AMTRAK/Air/Interstate 


Box W, Camden, SC 29020 Ph 1-800-948-6291 
www.camdenmilitary.com 





Happy Valley School 
The Art of Learning 









college prepecoedegrades 9-12 
artemusicedramaephotography 
ESL-Boarding/Day 
Summer Program 


call for free brochure 
800.900.0487 


8585 Ojai-Santa Paula Road 
P.O. box 850 
805.646.4343 805.646.4371 

Ojai, California 93024 
www.hvalley.org + e:mail admin@hvalley.org 
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TRADITIONAL SCHOOLS 


A Tahoe Tradition since 1978 ¢ Fully Accredited 

100% College Placement * AP College Courses 

Low 1-to-10 Teacher Ratio * Outdoor Adventure 
Study Skills * Grades 6-12 * Summer School 


PO Box 2667 * Olympic Valley, CA 96146 


WWW.SVA.ORG 530-583-1558 


St. John’s 
MILITARY SCHOOL 


Structure and Discipline in a 
Family Environment 










112th year. Grades 7-12. Admission any time. 
Accredited. Individual attention. Distinguished 
faculty. College prep. ROTC Honor School. Sports. 
Band. Beautiful campus. Good food. All faiths. 
Write St. Johns, Box 827-S, Salina, KS 67402-0827 
Home Page address: www.sjms.org 
Admissions e-mail address: Moniqueb@sjms.org 










op or call (785) 823-7231 
A CHANGE FOR THE BETTER & 





ARMY AND Navy 
ACADEMY 


CARLSBAD, CALIFORNIA 


— Oceanfront campus 

— College prep 

— Small classes 

— Honors/AP curriculum 

— Leadership training 

— JROTC honor unit 

— Self-discipline 

— Comprehensive athletics 
— Fully accredited 

— Young men grades 7-12 


www.armyandnavyacademy.org 


1-888-76-CADET 








THE DELPHIAN SCHOO 


Education that makes a difference 


* Individualized Program * Ages 8-18 


* Residential Coed + Coastal Oregon 


*visit us at www.delphian.org 
-call: 800-626-6610 


Delphian uses the study methods of L. Ron Hubhi 








ki 


Residential school on Oak Creek. 100 mi N of P} 
General Course studies. Specializing in the Acac 





College prep, 
underachiever 


and ADD child. Co-ed ages 11-19. Small classes. S; rseback rid 
ing, paint ball, snow skiing, golf and more. NCA AC DITED. 28th 
year. Open enrollment. First Summer Session begins 1) th, 2000. 
Catalogue: David S. Wick, M.A. Ed. Dir., Box 4329, V dona, AZ 
86340 Tel: 520-634-5571 or 

admissions @ ocrs.com website:ww rs.com 
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DEFIANT TEEN? 






Irresponsible ¢ Rebellious ¢ Running with the Wrong Crowd ¢ Out of Control © Depress 


cnt a 


Be ese 0) om a CO a WI 


(530) 472-5051 


E 5 


www.cascateschool.com/sunset 
¢ 
, a , z o ~ 





eee ee School for Teenage Boys 


FATHHOME 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 


A athletic progam 
A year-aroun 

A Small classes 

A farm ae 

A vocational training 
A individual attention 


A non-denominational 





Let nf help yon charter A new ConKs 
Ob your Son oF AAnghtel 
2 before its too latemy 


he the right program at the right price. Call us today i sy 














The Pacific Coast Foundation will help you fine ; 


Pacific Coast -\s0 
OUNDATION 
1-877-686-4560 


Assisted 07 
f Families /) \(0| 


11 Years of Helping 
Families 


mayne to N 
ping 











A PLACE OF HEALING FOR YOUNG TEE?) 
A PLACE OF TRAINING FOR CARING PARE! 
A PLACE OF BRINGING A FAMILY BACK TOG 


CTTMATHA PUMA’ TSH RST — 
Toles it} ee 
a am | 
) ic fa “a 
Raced 
Une 
Program Referral Service 
Behavioral, Victimization, Adoption, Traumatié 
Protect Parents from Unproductive Programs — 
Coach through Legal, Educational, and Crisis} 
Both Long & Short Term Treatment Planning 
r Own Private Christian Boardin bi 
ur Own Day Program and In-Home Progr: 












“ 
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vw 
We customize our program to meet your 


800-494-22009" 


E-mail:teenrescue@aol.com Home Page: http:/Avww.teenres = 


> 







Sa (Ole ats 
MUS} May. Vcd 
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Big Sky Montana!) 












‘Finally a program so él.) 
it is backed by a warts 






CALL TODAY FOR DETif) 


TOLL FREE | 

e Est:tse Keen | 0 
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Y5PECIALTY SCHOOLS 


All Ting ‘ Yan erat is the 
4 Fe ery a 
De VON ca elinwatese 
Gs y 


ASI has programs that facilitate 
rediscovery of the best that is in us. 


call 24 hours-7 days a week 


-800-965-9450 













ASI 
| Adolescent Services Inc. 


elping to Navigate the Troubled Waters 
of Adolescence 


n Help directs parents 

ffective programs that 

backed by a warranty 

off hundreds of testimonials. 

grams starting at $1990 
€month. Call Today! 


Options for Boys or Girls 


ed on Advanced Pay Discount criteria, and doesn't mclude processing fees 


other individual costs. Prices are sukject to change without notice 





- Real Working Ranch - Beautiful Remote Location 
- Small Animal Care - Academic Program 





ilvertise call 1-800-222-9404 
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SPECIALTY SCHOOLS SPECIALTY SCHOOLS 





C Thanging Beha vior. Selden Dee S. 
Struggling 3 with your child’s behavioral problems i is dividing your family, ASCENT 
can bring you together again. Our six-week therapeutic adventure program. for 
kids 13 to 17 years old will improve attitudes, behaviors and build self-confidence 
while helping your child learn to make healthy decisions. 


Call admissions at: 8O0- Q74- 1999 www.cedu.com 
ASCENT: Six-weeks that will change your child’s life, forever. Self dsc in nature 





OUT OF CONTROL, SORENSON'S 
(Vs SELF-DESTRUCTIVE, oe RANCHI 
v. LOW SELF-ESTEEM, 7 4), & SCHOOL 
Vv UNDERACHIEVER? mae eer 
ae / iM on a TROUBLED 
Time tested principles become cutting edge therapy vi TEENS 
We help teenage students organize their lives to become 


- Emotional Growth _ - Intensive Life Skills more responsible through insights to behavior, emotional 


growth, and education. We incorporate nature, 
DIAMOND RANCH horsemanship, farming, professional counseling, and an 
accrediated high school. Coed. 13-17, a separate 


ACADEMY pre-teen program also available. JCAHO aeenealtedt 
Tou FREE 1-877-372-3200 Box 440219, Koosharem, UT 84744 


FREE FINANCIAL, INSURANCE AND ESCORT INFO (800) 455-4590 or (435) 638-7318 


= eS — 
OMT eee High Impact 
Pee Rte ae 


AOU Coe i ee a 
: : ~ 28 Day High impact program for 
» difficult, struggling and defiant teens. 


$4990 
888-200-5061 


Options available for Longer Stays. 
Boys and Girls 


Prices may change without notice; Does not include processing fees or individual costs 
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SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


“Sharing a common purpose to assist families 
in having a more meaningful life.” 


(Additional facilities — 
under construction) 


Cross Creek offers a variety of residential programs for teens 
struggling at home, school or community. Each facility offers unique 
capabilities for the specific needs of your teen, ranging from therapy 

to youth leadership and independent living. 


- = 
= ~- 


i Nan RedCliff Ascent 
“Wildeiness Treatment Program of Choice 


e Gils and boys 13-18 

+ Depression, substance abuse, behavior disorders 
« Treatment directed by licenced psychologist 

¢ Psych eval and treatment plan upon admission 

+ Academically accredited 

¢ Parent seminar 

¢ Transitional planning 

« 30 to 60+ days curiculum 

« 3tol student to staff ratio 

¢ Insurance accepted 


Pee R et ta Peo! 
757 South Main Springville, UT 84663 
Web Site www.xmission.com/~redcliff 
Email redcliff@xmission.com 


IP 
1-888-635-4987 


24 Hours 7 days a week 





ITEEN HELP 


= Recommends Effective Programs: 


* Backed by a Warranty 

¢ Hundreds of Testimonials 

¢ Financial plans available 

* Starting at $1,990" per month 


800-637-0701 


Opt for Bek or Girls 


y fees, or any other individual Pri 





are subject to change without notic 
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SPECIALTY SCHOORR 












ee Pree 


_ * Time-tested thera 
& academic progr 


| * Boys & girls, ages: 
| © Youth & family wo 
_ © ADD, ADHD and di 
_ ° Drug & alcohol ¢ 
© Social & lean ing | 




















attitudes and adi 
. ° Insurance & fing 


PTE lee) i: PY, | aad 


NOT EVERY PROGR AN 
WILL HELP YOUR TEE! 
Your choice can make the difference 
between his/her future success or fa 












* Mistakes are costly in dollars ¢ 
* Mistakes deepen suffering. 
Before making this important deci “ 
consider all the options. ’ 
The right choice for your child depen 
many factors. 
Virginia Reiss has helped over 5,000 
families make these difficult de 


Virginia Reiss, MLS. (415) 461-4788 
Licensed Educational Psychologist 












A proven, unique program for 
troubled, defiant teenagers on patio 
a self-destructive path. VI g 
1-800-842-1165 * 
Mant pr 


http://www.turnaboutranch.com 
SE. 

















* Family environment + Parent references nation’ 
* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84 = 








Therapeutic Wilderness Pi 


Sojourn is a POWERFUL “WAKE UP CALL” for boys an 
ages 13-17. Our short-term program treats teens with a cl 
issues, including: social and learning problems, drug and 
abuse, and other destructive behaviors. Sojourn’s UNIQUE @ 
promotes positive attitudes and strong moral values. We 
provide family workshops and insurance/financing assistiiay 


wuw.sunhawk.org « 8 Q0-214-3 . 














JARDEN & OUTDOOR LIVING DIRECTORY 


| Create Your Own Outdoor 
oom...In Just Seconds! 












Opens & Closes In 
Less Than 30 Seconds! 


Ry 








EW! Motorized ion Now Available! Fa eeaera\s Ey - 
SELEES SE ' = 3 A 4) se — ae 
Sroducing The Revolutionary 

nSetter Retractable Awning! 
ou re tired of having your outdoor enjoyment rained on...baked out...or just 
@ruined by unpredictable weather. 
last there is a solution! One that lets you take control of the weather on 
deck or patio! It’s the incredible SunSetter Retractable Awning! A simple... 
_ #o-use...& affordable way to outsmart the weather and start enjoying your 
oseaior patio more...rain or shine! 
| SunSetter is like adding a whole extra outdoor room to your home... giving 
8 @hstant protection from glaring sun...or sudden showers! Plus it’s incredibly 
«Mo use...opening & closing effortlessly in /ess than 30 seconds! 


Call for a FREE Catalog & Video! 
1-800-876-8060 Ext. #6832 














Js 
Tihs 







Just pull on the handy strap & your 
SunSetter unrolls effortlessly! 









WER een er, 
You choose full sun, partial shade or 
total protection in just seconds! 


























FREE Catalog & Video aed 

Call Toll-Free: 1-800-876-8060 «= | 

L] Yes! Please send your FREE Catalog & Video...including ! 

seal Special Savings now in effect... TODAY! 
% Name 
Address 

City State Zip i 

tractable : i 
NTT tees ® : : 
184 Charles Street, Dept. 6832 Malden, MA 02148 j 

Nee ne aati eet Ga A cm SSRN Tn ee ee me es eo ei a 





Slvertise call 1-800-222-9404 
APRIL 2000 259 











GARDEN & OUTDOOR LIVING DIRECTORY 


wim at Hom 


Swim or exercise a 
against a smooth current 

adjustable to any speed or 7 Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8x 15’ Endless Pool™ is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 995 


or visit www.endlesspools.com 
Pe abd 
BOO am@ elo! 


ENDLESS POOLS 





Solar 
powered 
optional 







Adjusts to 

face or 
avoid sun 
& wind 


Superior Comfort and Protection 
for Reading and Relaxing. 
Alum. SS, Teak. Sunbrella 415-488-4477 


— Made in US, 
The most versatile and artful line of outdoor 
grills and accessories ever created. 
¢ 4-in-1 Grill Tables: Fire Pit, Ice Bucket, 
Table and Barbecue! All interchangeable 
¢ Fire Pits 
¢ Side Tables, Benches & Stools 
¢ Factory Direct Prices 


800.793.7035 


wwvw.masagril.com 





© 000000000000 0800CO 
: REDWOOD . 


© GREENHOUSES ° 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 


Ze 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 
©000008080000080080008008 








OTOP POMC Ma LUE Rei rN me lecielitit 
















¢ 2 e 
.'» Reblooming Iris 
o Enjoy the beauty of the iris flower 
: cy more than once a year! 







De | 
i " y | | 
16592 Road 208 Send $3 for color cataloc | 


Porterville, CA 93257 (deductible from first order). 


1-888-558-5107 
Fax 559-784-6701 
WSR eeede ech Om CMM mcr 


www.suttoniris.com 
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Beautiful, hand selected cedar, still 
water and a gentle warming fire in 
your Snorkel stove are all you'll 
need to enjoy a relaxing soak, 
gazing at the evening stars in your 
Affordable Snorkel Hot tub. 


Since 1979 
snorkel hot tubs 
ONC Elie ae Ce 


Snorkel Stove Company Wood Fired Hot Tubs Dept. SU0044 
4216 6th Avenue S. Seattle, WA 98108 
For FREE information call or visit our web site: 


800-962-6208 www.snorkel.com 








EN 
LI 





1 






4 


t reen ent 0d 
si SB iil 
for year-round gardening advent 
rt 








+ Sizes: 6'x6' to 16'x30' 
« Prices as low as $775 
+ Do-it-yourself assembly | ia i 
* Full line of accessories | eg: 
YP: }4 
Greenhouse” Supp 1 

, yy A Syd for 


_ Gall NOW for 
FREE 80-pg catalog! 

Pe istrect: 
cca 1647-060 


re: js Fela 
17979 State Route 536, Mount Vernon, WA i using 
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TEAKBENCHES.CC¢ 


4' Fairlight Teak Bench for $)\\}j/ 
Our regular price is $345 | 






i 






WWW.TEAKBENCHES.C 
ayi.t) 


GLO 
| an 





—— : R 

FOR A FREE GARDEN GLOVE CATALOG CALL OR} iM h 
Little’s Good Gloves | Uy 
PO Box 1966, Sedona, AZ 86339 TK'® 
Toll Free 888-967-5548 e¢ Fax 520-903= 
www.mudglove.com 





f 
= 
Street addresses appé 

in many mail order | 


advertisements for th)»: 
customers’s protectio| _ 











| a 
However, when a P. Re 


Box number is given, Gj)» 
advertisers request th® 
you use it when orderit))\\' 


#4 


uy 








2DEN & OUTDOOR 
LIVING 







71o Greenhouses 


ferent models with variable lengths 
ble wall High efficiency design 
le with benches & ventilation system 


ee ve 


friends throughout - 
our lives. = 


Come make 


new friends. \ 


Be 4 ae 










Send for your free Brochure today! 
Ist Street SE, Auburn, WA 98002 
)0-647-0606 / fax 253-833-4529 
www.sunglogreenhouses.com 





OMFORT ONLINE 


ae ee) 


¢« A complete range of 
assisted living services 


¢ Studios, one bedrooms program 


WWW.BIRKENSTOCK.COM pee 


BIRKENSTOCK 


01999 Birke dols 







ac. All Rights Reserved 


DRANGEAS PLUS 


RARE AND UNUSUAL 
Fay hy. HYDRANGEAS 


Call now or write 
for free brochure 
107-538-2285 
Beautiful Color Catalogue 


Reference Manual 


Stocklin [ron 
200 Oceanic Way 
Santa Rosa, CA 95407 


$4.50 - Refundable With Purchase 
1-503-651-2887 


P.O. Box 389, Dept. SU 
WV AVAILABLE 


oe Aurora, OR 97002 | KITS NO 
www.hydrangeasplus.com 











DAVID Boy E KNIvV ES GALLERY 





[ 

BAMBOO FURNITURE “|| < 
fips, Serving Table & 5 ft Settee (I es Aer | 
(9999. nisi 


| mim 58747168 UE 


Elegant Hand C Crafted K Gichen Giithesy; Outdoor and Fe olding Knives 
Etched Des gns, plus Scrimshaw, Woodwork, 


ang more 


Jewelry 


www.boyeknivesgallery.com 


1-800-557-1525 











ageless 


Call for more information. 












SHOPPING DIRECTORY 


Aegis of Pleasant Hill 
925.939.2700 
Aegis of Fremont 
510.739.1515 
Aegis of Aptos 
831.684.2700 
Tea aN ET 
707.251.1409 
Aegis of Moraga 
925.377.7900 


Aegis of Las Vegas 
702.240.3070 


Aegis at Shadowridge 
760.806.3600 


Aegis of Laguna Niguel 
Opening early 2000 
949.496.8080 


Aegis of Dana Point 
Opening early 2000 


949.488.2650 
Aegis of Kirkland 
Opening early 2000 

425.823.7272 

Aegis of Carmichael 
Opening late 2000 
916.972.1313 


www.aegisal.com 


¢ “Life’s Neighborhood,” 


our unique Alzheimer’s 


RCFE 075600289 Pleasant Hill 
RCFE 015600335 Fremont 

RCFE 286800740 Napa eI 
RCFE 075600394 Moraga “"”" 


RCFE 445200677 Aptos 
All other buildings: RCFE pending 





Hot Tub Leaks? 


r N 
[he HotShell™ acrylic spa shell is the best 
remedy for aging wood hot tubs. Can also 


be used as a custom spa. 
2HotShell 


spas 
hot tubs 
equipment 
& 


covers 


2107 Main St. Santa Monica, CA 90405 
(310)392-3063 (800) 766-3466 








Hawaiian Ti Plant 
SOIL-LESS 
GUARANTEED TO GROW 
DIRECT FROM HAWAII! 
PERFECT INDOOR PLANT 
Order online at: 
www.aquaplanthawaii.com 
(808) 735-8665 
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SHOPPING DIRECTORY 





(you need blinds) 


With a 110% low price guarantee* on 
brand name blinds, even greater savings 
on our exclusive blindsgalore™ designer 

series, free shipping** and friendly 
customer service, how can you go wrong? 
Hop on the net and visit our website. 


Let the web save you money. 


www.blindsgalore.com 





» GB Comforter sunoscatore 
*Find competitors advertised price or verified quoted price for identical 
blind make and model within 30 days and we will refund 110% of the 
difference. **most blinds; call for details. ©2000 QVDS Inc. 





- order online: id 
www.lan ~<om 
® thousands of items ® fas. ive, @asy to use 
© low prices © desig (°c for vour needs 
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SWANSTONE 


A Solid Touch of Elegance 


Swanstone is a patented material 
made from a revolutionary formula 
that won’t crack, stain or mildew. 
Available in 24 colors at a fraction of 
the price of other solid surface 
products, Swanstone is also available 
in bath vanities, bath surrounds, 
kitchen sinks and countertops. 


For the Swanstone Dealer 
Nearest You Call 
1-800-659-6556 


Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


Taso er Seatiy ras. vap co, 
© SENTRY, 1998 SINCE 1911 


Ext. 281 











mortise 


Living in the sun: its a vision ¢ 
special place to relax, a brighter kitche| 
sunwall for the dining room. Bringi 
vision to life deserves the very be 
craftsmanship and materials. 


Explore our wide range of options f 

traditional elegant post & beam sun 

to new energy efficient garden fF 

designs. | 


For more information, contact your le 
dealer or visit our web site. 





1-800-933-ROOM (7666) 


www.grecohomes.com 


B backyard 
adventures 


55 fe " 
arieyord WIDD\E WORE: 
ae 


Call for brochure 408-241-415 
WWW.KIDDIEWORLD.COM 4 hae 


THE OF cyt 
ave a P 
Your 
A bell rings in your HOU (i), 
anytime someone walk§ 
drives into your placry” 

— Free Literature- 


Dakota Alert, | 


Box 130, Elk Point, SD 570) 
605-356-2772 __| 













\- 
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A screen is 


ust a screen 
-Unless it’s 
a Phantom 


Phantom Screen’s unique 
able design means it’s there 
nen you need it and disappears 
when you don't. 


ntom Screens® are available in a 
ety of styles and colors to fit with 
r home. Whether your doors are 

Je or double, sliding or swinging, 
have a Phantom Screen to meet 

your specific needs. 


the difference a Phantom Screen 
x can make. 


ose 





ow 









nd out more about how a Phantom Screen fis with your 
visit our website at www. or call 
-888-PHANTC to contact a distributor near you. 


Mertise call 1-800-222-9404 


| SIONVWU4 


SHOPPING DIRECTORY 


LiKe eka ae ee cl a 


Independently distributed by: 


Blueberry Hill Cedar Homes 
Magalia, CA 
530-873-3580 


Cedar Homes by Bonari 
Rohnert Park, CA 
707-586-0133 


A Lindal 


CEDAR HOMES 


Executive Cedar Homes 
Lafayette, CA 
925-284-6240 


Golden West 
Lake Shastina /Weed, CA 
530-938-271 | 





P.O. Box 24426, Dept. EK, Seattle, WA., USA 98124 ® www.lindal.com 


FRANCIS | & 
SAVANNAH 


Brand New sora Silver 
by Reed & Barton Silversmiths 


4pe. 5pe. 
FRANCIS! $127 $163 


SAVANNAH $135 $169 


Over 4000 patterns of active 
& discontinued sterling 
patterns, estate or new - 


SAVANNAH 


at very affordable prices. 


Om orn 


730 N. Indian Rocks Rd. 
our zh Belleair Bluffs, FL 33770 
YEAR (800)262-3134 (727)581-6827 


CALL] Email:sqbc@tampabay.rr.com PEAT so 
FOR FREE FAX: (727)586-0822 BUY 
CATALOG | www.silverqueen.com [STERLING 


Visa, Mastercard, Discover, Amex 








FACTORY DIRECT TO YOU! 


Enjoy the highest quality redwood outdoor 
FREE Color Catalog 


vd CALL TOLL FREE: 1-800-222-0343 


Pee etsy 


350 Cypress Street, Fort Bragg, CA 95437 * www.adirondackdesign.com | 





sonable prices 


Swings & More 


Carte Tah c 
seats + la . 








Kit Prices: $25-$35 Sq. Ft. 
* Open beam cedar or conventional truss roof systems 
* Prestige homes 500 sq. ft. to 5,000 sq. ft 
* R-40 roof & R-20 wall systems 


* Established 30 yrs 

* Shipped world wide 

© FREE quote on your custom plans 

* New 121 page Full Color Plan Book & Price 
List ($12.00) 


LINWo0D HOMES 


CUSTOM CEDAR HOMES 


7220 Pacific Hwy. E., Milton, WA 98354 
Toll-free 1-800-451-4888 
Dealer Inquiries Welcome 
FAX 253-926-3661 


EDRINK TEA?E 


THE FINEST TEAS AND GIFTS 


B WWW. @@.COM & 


1-888-TEALUXE 
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SHOPPING DIRECTORY 







ap e 


ED 


OF 


Pictured: 
| Yo es 
with a tug on the esta 


oat wv ey | 
it olds in a snap! 


rN a 


= 


is 
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The most effective, economical, 
environmentally safe fabric whitener in 
the laundry section of your favorite 
market since 1883! And the most 
versatile! Whiten white hair, white 
pets, use in swimming pools, on fine 
crystal, or make a Salt Crystal Garden 
— a blue ribbon winning science 
project for generations! 


Find Out About “MSB”! 


Free literature: 
P. G. Box 201405 
Bloomington, MN 55420 














‘Beautiful furniture 
for the spaces you 
live and work in 












Free Catalog 

(800) 451-7247 
www.kleindesign.com 
Klein Design Inc. 99 Sadler St., Gloucester, MA 01936 : 


brigger® FURNITURE 


TO FIT YOUR BoD» | 
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MISSING A PIECE 
OF YOUR PATTERN? 


Replace pieces or add to your sterling silver 
at up to 75% off retail. We specialize 

in new and used flatware and 
hollowware. Over 1,200 patterns th 











in stock. Call or write for a free 
inventory of your sterling pattern. 

(We buy sterling silver, with a careful  \{ 
| appraisal for maximum value.) | 


Beverly Bremer 


SILVER SHOP 


404-261-4009 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 








Shown: Francis I by Reed & Barton. 


3rd seats for Explorers, Tahoe/Yukons, 
ol nda} 4Runners, Troopers, Blazers... 


Options include headrests & shoulder belts 


passengerseats.com MitelelehVseyarklex) 





Ae CM ts 


no.water. 

Nita lech ky 
waste to 
ACT Te 
Installs easily. 
anyplace. 


Call 1-800-527-5551 
make AAA 


Pa Meee LUNE DL 
2639 Andjon ¢ Dallas, TX 75220 


ou od fur 
ves fom 


pis 


M 









World’s Large 
Inventory! Gh: 


China, Crystal, Silver 4 / cr 
& Collectibles any, 
¢ Old & New 
¢ 125,000 Patterns ti “sa 
© 6 Million Pieces _— ae i 

° Buy & Sell aie HO) 
Call for FREE lists. “|= , al 


REPLACEMENTS, yr: 


PO Box 26029, Greensboro, NC 27420 Dt ~ 
1-800-REPLACE (1-800-737-54§ 
www.replacements.com _ V0 
ry 


a 





a» 


4 


ol secessarily be the price at 
i 0id 1@ your ma: 


|-800-477-8000 
lire elt 


ty 
48 HOURS! 


our old furniture with mioxkile rade made 
overs from Sure Fit. Call for a FREE catalog. 


88) SLIP-1 -ON (1-888-754-7166) 


www.surefit.com 





cover our wide selection of modular, cedar 

bs and screened GardenHouses, engineered for 
easy assembly by the non-carpenter 

$4 for our 22-page color catalog with pricelist 

Dept. ST-00 Elverson, PA 19520 © 800-423-2766 


ike 


ives Extra) 


IN-HOME 
SURING 
DST AREAS) 


AR / NOVUS / AMEX 


a0 CO. 1-800-73 7- 7227 


it our web site at http://www.tablepads.com 





SHOPPING DIRECTORY 


AM. & RYE GC Aes LAY RAG EST 


F 


Architecture In Glass ig 


SUNROOM Ce OM PA ONY 


SUN ROOMS AND CONSERVAT ORIES 
“< Ry me tr ; a 
a 


Pre-Season Spring Sale! 
Factory Savings Up To 35%* And More. Limited Time Offer! 


Enclose your patio or deck or expand your home with a full scale 
sunroom addition. In either case a Four Seasons room is fully 
insulated with exclusive Mc Wonderglass™ at prices our 
competitors charge for single glazing. 
Superior Quality...Unexpected Low Price!™ 


Sek nacre 


t ee OU Le) J] 


Sooner CONSERVATORIES « Reno Rooms 
iD DECK ENCLOSURES . 


door Living...Ine oors 


enemas 


Free 32 Page Color Catalog 


Ou io 


For Free Catalog And Showroom Locations 


Call: 1-800-FOUR-SEASONS 
1-800-368-7732 or write 
Four Seasons Sunrooms, Dept. SUN004 
5005 Veterans Hwy., Holbrook, NY 11741 


YLIGHTS,,, 
www.four-seasons-sunrooms.com 


ALASKA 
Anchoragt 
907)345-3732 
Juneau 
907)789-3106 


ARIZONA 
Mesa 
480)833-1819 
Tucson 
520)628-1355 


CALIFORNIA 
Burbank 
(818)556-5482 
Carpinteria 
805)566-3393 
Eurcka 
707)443-5652 
Fremont 
510)440-9800 


MRA EMA 
ih 


Fresno 
(559)277-3051 
Fullerton 
714)871-4165 
lone 
209)274-6308 
Monterey 
831)646-5200 
Petaluma 
07)769-8553 
Pleasanton 
(925)225-9830 
Poway 
858)486-4416 
Rancho Cordova 
916)635-9966 
Riverside 
909)782-2360 
San D 
277-7666 





go 


San Jose 


408)241-5614 


ae 
(408)265-8000 
San Leandro 
(510)895-1860 
San Luis Obispo 
(805)541-3600 
San Mateo 
(650)341-6201 
San Rafael 
(415)491-1461 
Santa Rosa 
(707)586-2710 
Vacaville 
(707)451-7451 
Vallejo 
(707)645-8080 
Walnut Creck 
(925)939-6500 


COLORADO 
Colorado Springs 
(719)634-7079 


PV Sy th) aie) 


Denver 
(303)715-0777 
Grand Junction 
(970)242-7824 
Loveland 
(307)266-1111 
Parker 
(303)805-1313 


IDAHO 
Boise 
(208)344-4945 
Pocatello 
(208)232-4444 
Twin Falls 
(208)734-0995 


MONTANA 
Bozeman 
(406)586-5242 
Helena 
(406)449-0132 


NEVADA 
Boulder City 
(702)293-5738 
Reno 
(775)348-4877 


NEW MEXICO 


Albuquerque 
(505)881-5223 
Albuquerque 
(505)797-3535 


OREGON 
Corvallis 
(541)758-0658 
Florence 
(541)902-8847 
Grants Pass 
(541)476-1632 
Portland 
(503)671-0551 


Redmond 
(541)923-2249 


UTAH 
Salt Lake City 
(801)266-9666 


WASHINGTON 


Kent 
(425)454-4336 
Lacey 
(360)412-1810 
Mill Creek 
(425)742-4400 
Seattle 
(206)284-0338 
Sedro Woolley 
(360)595-1043 
Selah 
(509)697-6848 
Sequim 
(360)683-8068 


cc 4 ud « ee fr 
Ist Qual 


ty Name 


Tacoma 
(253)537-2799 
Veradale 
(509)927-1190 


WYOMING 
Buffalo 
(307)684-7007 


Dealer/Franchise 
Territories 
Available Please 
Call: 

1-800 521-0179 


©2000 Four Seasons 
Solar Products Corp 









SAVE ON: 
REED & BARTON © LENOX 
WALLACE © BACCARAT ¢ & MANY MORE 


CALL NOW 1-800-522-0047 


We are one of the largest in stock dealers in the country!!! 


a  _) 
areas eee SP Zit) Call for our free 
ped within 24 hrs. Ka LUeuus2§ beautiful catalog 
ax: (718) 782-1313 
Brooklyn, N.Y. 11211 


Lanac Sales 
500 Driggs Ave. 


Store Hrs: Sun. 10-5 Mon.-Thur. 9-7 
Friday 9-2 Closed Saturday 








Brand Blicds & 






You'll never find a reason 
> to buy from anyone else! 
We ming il! 






Blind and ‘eles Festor 





FAX 1-800-391 2293, 909 N. Sheldon Rd, Plymouth, MI 48170 
Open 7 days a week! Call 24 hours a day. 


All qe seed cards, money orders is gies accepted 


r mrantamea Pree erie 
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CLASSIFIEDS 


2000 Sunset Classifieds rate is $19.95 per 





word, 10 word minimum. $17.95 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
DINA FEDORICH at MEDIA PEOPLE, 
INC., 800-542-5585, 860-626-8601 
Fax: 860-626-8625. 

Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, 
Inc. and Sunset Magazine are not responsible 


for typographical errors or response. 

ADVENTURE TRAVEL 
COPPER CANYON, Costa Rica, more. 
The California Native. 800-926-1140, 
www.calnative.com 

ARTS & CRAFTS 
HERBAL SOAPS And Bath Oils. 
Natural, Handmade On The Farm. Website: 
Www.soapstore.com 
ARTWORK 

NATIONAL PARKS POSTERS, 


Notecards. Award Winning Southwestern 





Landscapes. www.davidpettitphotography.com 
(435) 772-3206. 

BLINDS 
MINI & VERTICAL BLINDS. Lowest 
Prices, Best Quality. Whites & Offwhites. 
1-800-700-1711. 

BOOKS/PUBLICATIONS 
EGYPTIAN DISCOUNT CATALOG, 
including Greek, Roman, African. 21010 
Southbank, Sterling, VA 20165. 
BUSINESS OPPORTUNITIES 

DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 
FAMILY HISTORIES on Video, 
CD-ROM, DVD. Earn $50-150K creating 


heartwarming videos. $59,500 investment 











includes equipment. www.bigpicss.com 
1-888-329-1980. 

CARPETS/RUGS 

1-800-789-9784 CARPET and Rugs. A\l 
major brands, 5% over cost! American 
Carpet Brokers. 
At Michael’s Carpet in Dalton, Georgia we 
have a full line of Wear-Dated carpet styles 
and colors, plus a large variety of Hardwoods, 
Vinyls and Rugs. We ship anywhere. Call 
for free samples. 800-375-9509. 
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BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 26 
years. Guaranteed low prices. Free samples. 
Ship anywhere. Call Carpets of Dalton toll 
free 1-888-514-7446. 

BUY WHOLESALE CARPET, Vinyl, 
Vinyltile, Hardwood Flooring. Save 60%. 
Beaver Carpets, Dalton, GA 1-800-633-5238 
beavercarpets @hotmail.com 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 

CARPET, VINYL, WOOD, RUGS. For 25 
years. The Top Brands. The Lowest Prices. 
West Carpet, Dalton, GA 888-590-8851. 


CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. chinafinders@aol.com 
#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 


#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
#1-800-562-2655 Discontinued CHINA/ 
CRYSTAL/FLATWARE. Most Manufacturers. 
Buy/Sell. www.chinareplacements.com 
1-800-781-8900. WE MATCH MOST 
PRICES. DISCONTINUED CHINA/ 
CRYSTAL/FLATWARE. Large Inventory. 
Buy/Sell. CLINTSMAN INTERNATIONAL. 
www.clintsmanint.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
edish 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china, Lenox crystal. Buy/Sell. 
1-800-619-6226. 

SILVER DEPOT, Inc. Wholesale sterling 
flatware matching. We also buy. 1-888-567-8185. 
CUPOLAS/WEATHERVANES 
WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 
www.weathervaneandcupola.com 

DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696. 
www.allaboutdown.com ‘ 





FINANCIAL 
TOO MANY BILLS? Free Debt Consolidation. 
One monthly payment - reduced up to 50%! 
Genus Credit Management - Nonprofit 
1-800-299-6778 (Ext.1223). 

FURNITURE 
1-800-322-5850 HOUSE DRESSING 
FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 





CAROLINA FURNITURE WORLD- 
WIDE **** Save up to 60% on major 
brands. White Glove Express Delivery. 
Immediate Quotes Call 1-800-714-4448. 
After 6PM EST and Saturday 1-800-369-9868. 
FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 
www.WarrensInteriors.com 

HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 


HouseFolio.com Brand names direct! 
KennedyRocker.com The Original Only 
$199ea. ThePorchStore.com All Outdoor 
Lines Discounted! 800-672-6962. 
PORCH SWINGS. NC crafted. Any length. 
Bankston Swing 1-800-YO-SWING (967-9464). 
www.micropublishing.com/bankston 
GARDENING 
BONSAI SUPPLIES. Largest Selection. 
Catalog $4.00. Dallas Bonsai Garden 
1-800-982-1223. 
DEER DAMAGE? Virtually invisible, 
high-strength barrier. Easy to install. 
1-800-753-4660. 
FREE SWEET PEA FACT KIT How to 
grow beautiful 
stemmed sweet peas. (800) 371-0233 
www.enchantingsweetpeas.com Enchanting 


fragrant long- 


Sweet Peas, 244 Florence Ave., Sebastopol, 
CA 95472. 


Herb plants, scented geraniums, 
succulents, organic, secure on-line 
shopping. www.Herbfresh.com, e-mail: 
Herbfresh@funtv.com Fax: (760) 451-1183. 
LIVING SUCCULENT WREATHS, 
Supplies, African Succulents, Bonsai, 
San Diego Natives, 1-760-753-6939. 
cactusking.com 

MOSSY AND LICHENOUS STONES, 
river rocks. Sullivan Shibui Stones. 
(209) 563-6389 message & fax. 
sullivanshibui @aol.com 

NEED TOPIARY? See www.etopiary.com 
or www.pac-wire.com Low Prices. Large 
Selection. 

Sunshine GardenHouse™ redwood frame, 
hobby greenhouse poly-carbonate panelized 
kit, easy assembly. 888-272-9333, 
www.gardenhouse.com 

THE BEST West Coast Organic Garden Guide 
and Seed Catalog. www.westcoastseeds.com 
Toll-free fax 1-877-482-8822. 


GARDEN GIFTS 


www.GardenHaven.com - Plants and 
gifts. Herbs, perennials, topiaries, herbal 
inspired bath products. 

GIFTS 


CASCADE GIFTS. Great selection, light- 
houses, teapots, eagles, etc. Affordable. 





www.cascadegifts.com 
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ST SPECIAL E' 
HAWAIIAN FLOWERS make! 


Mother’s Day gifts - brochur KE pou 
32FARMS, www. hawaii-island.co\:~“” 
ne (ital, 80 
PERFECT GIFT for all occasiof 


: . ofn 
Murano Glass Candies. www.Saint) 


GOURMET Foops } Fl 


je 
COFFEE - CHOCOLATE TION REM 
Ultimate taste in whole bean coffer pret. cOM 


702-360-8505, www.thunderboltbe ie 
FRESH FISH, shellfish, gourme' g it: 
delivered to your door! Call I¥ 
310-830-3460, www.dicarloseafne! mt 


—_ f 

HELP WANTED |" ell 
mea, (entry $ 

$800 WEEKLY POTENTIAL p}, 


Government refunds at home. 1-800) - ae 
x2185. APRENTAL 


= Pe vorid wide 
$45,000 YEARLY INCOM: Fone 


medical billing. Full Training. €)_ 
required. 888-968-7793 ext. 427, | ARONA 
EASY WORK! Excellent Pay! KEHAVA 
Products At Home. Call Tehri: x 
1-800-467-5566 Ext. 11797. . pte 


HOME FURNISHING eer 


MISSION STYLE PLATE RAG#AiFon\ 

our website www.casco.net/~witt 1 a 

WINDOW ROLLER SHADE} we 

Darkening, Light Filtering, Lah. \ 

1/800-482-9956, F/x 501-954-9540 i “at 
OF INTEREST TO ALI 


PERENTA 
BIRD PROBLEMS New rm sul 
_ BS if 


affordably reduce bird problems. Ds exh 
F. WWW.Deach 

$2 (refundable). Motion Scarecre E 

P.O.Box 1966, Ventura, CA 9300%/¥"" 
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me, 






Back Guarantee. www.nobi iF 
805-388-1770. a 
PROPERTY SECURIT)": 


Sat Wineries 


www.VITALVISION.org | 


‘ J : 5} (800) 4644) 
Designs, video micro-cameras. Eas 
1-512-932-3882. apy Cs 

me Leplaces 
REAL ESTATE _ l tsa 
B&B OPPORTUNITY in Viet Sra 
Incredible Views. Tel/Fax 250-4 iste 
www.cvnet.net/bluecastle g Prue te 
COLORADO MTN.’S 10Ac’s OM}, 
Forest. Fly Fishing; Powder Sking jj, 7 
Minutes Away. $89,000. 970-73 1-3 Has 
ROCKY MOUNTAIN affordab ; , + ti 
Idaho, Washington, Montanj-— 
terms. Free information 800-94 “Fi 
www.rockymountainranches.com ie 
TIMESHARE FOR Sale. Ti ~ 
ERT . fj 


Weeks. R.C.I. Resort. Asking $3)" 
Both. 602-417-0175. pel 


Bonde 192 
RETIREMENT LIVING hh 

3 M 
Mature Living Choices - Senior 5é) a | 
A FREE color magazine featuring 
choices specifically for people 55+. / 


ANS.com (9 


in 32 regions and growing. Call 1-800) 
SPECTACULAR VIEW hot 
packages. Oregon’s finest full 


Naot , 
CO. Ba 

retirement manufactured housing Cor ph 
1-800-578-7271. www.easystre} “| 
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ERS PECIAL EVENTS 
‘BRE BOUND RIVER 
lel NS. 2-7 day wilderness 
‘ledo/Utah. 800-423-4668 
\egado.com 

TFQMATION RENTALS 


COMM TION RENTALS on the 
‘egal berrentals.com Homes, villas, 
om owners, color photos & 
Dr call 1-800-628-0558 for 
ide. 
/ Snowmobiling Paradise. 
ter Cabin Rentals Near 
ark. Henry’s Fork Realtors 


RENTAL BROCHURES 

e world wide web 
ONRENTALS.COM 
RIZONA 

AKE HAVASU 2bdrm/2bath 
reunions, etc. Walk to movies, 
glish Village. 800-315-6642, 
Www.primopastimes.com 
LFORNIA 

SAN DIEGO, miles 
‘equipped aceite: 
re, 800-248-5262. 
ntsandiego.com / 


RENTALS - Cayucos/ 
st small California beachtown. 
www.beachsiderentals.com 


pnthly vacation homes close 
h. Fouratt-Simmons R.E. 
), www fouratt-simmons.com 


OAST - Hearst Castle, 
, Wineries. Free Brochure. 
800) 464-0177. 

D Coast Beachfront Vacation 
fireplaces. 1-800-359-4649. 
iet/~robison 

ACH SAN DIEGO Ocean 
urnished vacation condos. 
ecues, beaches & views. 
elcome. Day/Week/Month 
es.com (800) 779-7263. 
BAY oceanside 4BR house, 
stalgic village. (408) 244-3456. 
. Furnished Gold Country 
tate Information Available. 
55-8071. 

RT - Featured in Sunset. 


arden Home. Sleeps 2 - 12. 
code 1834. 





Del Mar area luxury condos. 
resorts. Free brochure. 
bbs.com (800) 378-8221. 

j Panoramic Beachfront Luxury 
acation Spot. (619) 428-3974. 
O. B&B in San Francisco. 
Luxury apartment suites 
ard II Inn 800-473-2846. 
h.com/sfo/edwardiiinn 


SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 
S. LAKE TAHOE Sleeps to 90. 1 Acre 
Retreat, Hottubs, 12’ Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 
www.tahoegroups.com 

SOUTHERN CALIFORNIA Beaches, 
Manhattan/Hermosa/Redondo Weekly 
310-373-3599 or 
Www.marineviewmanagement.com 
TAHOE LAKEFRONT cabin south 
shore. Great skiing. Call owner for brochure 
at 707-588-8469 or Fax 415-925-0857. 
YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 


weekdays 9-5. 
COLORADO 


BRECKENRIDGE, Exceptional condos 
Ski-in Ski-out or walk to everything. Private 


furnished rentals. 


owners www.rentbreckenridge.com/lodging 
Rick 888-754-9282 or 970-635-0886. 
REUNION IN THE ROCKIES Economy - 
14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 
www.vacationsinc.com 


HAWAII 


KAUAI, POIPU OCEANFRONT 
condos, 2BR $225, 1BR $150. Owner 
800-959-1911 www.chuckballard.com 


Deluxe Accommodations. 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
thejordanhouse.com 

HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
www.vi-great-vacations.com/rentals/ 
HAWAII’S “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront Cottages, 
Condominiums, Homes. Details on web at 
800hawaii.com or call 1-800-487-9833. 
KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 
KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three Master Bedrooms. 
$1,550/week. PACKAGE AVAIL. 
Brochure. 1-800-866-2539. 

KAUAI, OCEANFRONT ESTATE; 3bdr 
4ba luxury home. 4acres, pool, spa. 
(808) 828-0350 www.garden-isle.com/ 
secretcove 

KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, www.danoconnor.com 
(925) 838-4103. 

KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $200/night. Owner 
808-742-1509. www-halehoku.com 


CALL 1-800-542-5585 


KAUAI-POIPU 
Coastline 


New 
Cottages 


Oceanfront 
808-742-9688 
Www.coastlinecottages.com 
KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WWwW.poipuconnection.com 
KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800) 468-3992. 
KAUAI - PRINCEVILLE Oceanfront 
condo, Spectacular views. $99/night 
1-800-484-6800 ext#8712. 9am/9pm EST. 
KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 

MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $770/1665 Week. Owner 
888-757-8780 Brochure www.mauicondo.org 
MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $65-190 Plush!!! 

MAUI - KAPALUA Private Oceanview 
Estate, SBR/SBA, Indonesian decor. 
800-646-6574. 

MAUI LUXURY villa Kaanapali, SBR, 
SBA. Pool, Jacuzzi, view. Brochure 
(888) 667-8890, www.mauihale.com 
MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 
gilvy.com 

MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 

MAUI VACATION HOME, LAHAINA; 
TROPICAL, GARDENS, POOL; 3br2ba. 
Walk to beach, shops, restaurants. Weekly. 
(800) 707-4599. www.mauivacationhome.com 
MAUI VACATION home, resort-style pool, 
waterslide, waterfalls, spas. Stunning oceanview. 
1-800-530-5458 www.mauiprivateresort.com 
legacy @maui.net 

MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths on 6 
acres overlooking four miles of beach and 
golf course. Pool, hottub, barbeque, fax, stereo 
& SatelliteTV. $1950/wk. (858) 792-6185; 
(fax) (858) 792-9285; wbregman @aol.com 
OAHU/NORTH SHORE Fumished Condos - 
Golf * Tennis * Beaches. Estates Turtle Bay 
808-293-0600. 

POIPU BEACH Kauai. New studio 
apts. near the beach, $75.00 per night. 
Toll Free 877-742-9369, Web Site 


accommodationspoipu.com 


IDAHO 
COEUR d’ALENE, IDAHO Lakefront 


cottages, fully furnished, dock, canoe, many 
amenities. (310) 377-0442. 


MONTANA 


EXCEPTIONAL BEACHHOMES 
Flathead Lake Near Glacier (406) 857-2079 
Maui Oceanviews (808) 874-1993. 


FLATHEAD LAKE - BigFork, Montana. 
Several vacation homes: docks, sunsets. 
(406) 837-5617. 

LOVELY LOG Home. Sleeps twelve. 
Madison River, tennis, fish, hike, ride, golf, 
1-707-944-2593. 

MONTANA LAKEFRONT private cabin 
near Glacier Park. $950/$3,600 wkly/mo. 
406-755-1380. 


NEW MEXICO 
SANTA FE VACATION RENTALS. 


Cozy to grande homes. Southwestem Exclusives. 
1-800-358-8133 http://wwte.com/baxter/ 
1-25.htm 


OREGON 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 

LUXURIOUS PRIVATE GUEST 
RANCH - Great for Family Reunions, 
Corporate Retreats. 2 to 44 People, 
www.ragstowalkers.com 1-800-422-5622. 

OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 
Www.vacationspot.com/showproperty.htm? 


propkey=10613 
WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rtrv.com 


MEXICO 


CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 
1-800-745-2226. www.cabovillas.com 


CABO SAN LUCAS Vacation Rentals, 
Real Estate. Fax 011-521-143-1162, 
email Reyna@loscabosproperties.com 


www.Loscabosproperties.com 


LOS CABOS condo, pool, 
2BR/2BA, beachfront, $145/da. Owner 
707-584-3567. 

MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 1-7 bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights. Las Hadas resort privileges. 
1-800-860-1000-340266. mexicanvilla.com 


resort 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel agency 
owner. 1-800-426-2015; Fax 253-537-7813. 
oS a SS SE SO Se ee 


VIDEO 
SPECTACULAR ALASKA / YUKON 


scenery in new video: “North to the Yukon!” 
Historic Klondike Trail from Vancouver to 
Skagway, over White Pass RR, and down 
Yukon River, c.1950. Gorgeous color. 
Sound, narration. Illustrated brochure for 
#10 SSAE to Catenary Video Productions, 
P.O.Box 10577, Oakland, CA 94610-5105. 
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“THE UNDISCOVERED WEST 


Window on the West 
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Tent Rocks, New Mexico | 


®@ Some landscapes invite the imagination to run completely —_ Fe photographer Jack Parsons to Tent Rocks. “The format 







wild. West of Santa Fe, near Cochiti Pueblo, pumice and tuff are wonderfully surreal and slightly humorous,” he says. 
deposits from ancient volcanoes have been eroded by wind as if the landscape decided not to take itself too serio! 
and water to form a huddling crowd of ... well, what? Many Tent Rocks is an escape from all the serious, dramati! 
of the travelers who come here see tents—which is why the _ beautiful vistas we are fortunate enough to have het: 
formation has been named Tent Rocks. But to other visitors, New Mexico.” . 


the rocks loom as mushrooms, or castles, or even the Tent Rocks is managed jointly by the Bureau of Land ]} 
hookah-smoking caterpillar from Lewis Carroll’s Alice’s Ad- agement and the Cochiti Pueblo. For information on visi | 
ventures in Wonderland contact the New Mexico Public Lands Information Cent) 


It’s this sense of geology as costume party that drew Santa (505) 438-7542. @ 


| 
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